5}#; The White Hart
i Sunday Menu
Main Courses

Traditional Sunday Roast (yf options available)
Chefs choice of roasted meats of the day served with creamy mash potato,
herb infused roasted potatoes, seasonal vegetables & Yorkshire pudding

Sunday Duo of Meats £19.00 - Trio of Meats £21.00

Lasagna Al Forno
Layers of pasta, meat & white sauce topped with melted cheese served with a
salad garnish & garlic bread

Braised Steak
Slow cooked beef steak with root vegetables, herbs, garlic & wine served with creamy mash & peas

Hickory Chicken (gf)
Chicken breast topped with hickory BB(Q) sauce, bacon & melted cheese served with
salad garnish & chips

Steak & Kidney Pudding
A delicious suet pudding filled with steak & kidney in a rich sauce served with
chips, peas & gravy

White Hart Cheese & Bacon Burger
Our special Aberdeen angus burger topped with bacon, cheese & homemade onion rings
on a brioche bun, served with salad garnish & chips

Chilli Con Carne
A great house chilli with garlic & spices cooked to perfection served with rice & garlic bread.

Chicken Tikka Masala
Pieces of chicken marinated in spices then cooked in masala sauce served with rice & naan bread

Liver, Bacon & Onions
Slices of lambs'liver slowly cooked with onions in a rich gravy served with creamy mash potato & peas

Crispy Golden Scampi (gfoptions)

Wholetail scampi in a erispy ecrumb served with chips, peas & garnish

Chicken, Ham & Leek Pie
Pieces of chicken, ham & leek in a creamy white sauce encased in short crust pastry
served with chips peas & gravy

Steak & Ale Pie
Lovely chunks of steak cooked in a rich Irish stout gravy encased in butter short crust pastry
served with chips, peas & gravy

Vegetarian Nut Roast
Served with creamy mash, herb infused roast potatoes, seasonal vegetables,
Yorkshire pudding & vegetarian gravy

Chefs' Vegetarian Choice of the Day
Please ask.
Any special dietary requirements please ask for Traci the Landlady

(gf) = Gluten Free
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Starters

Local Brixworth Pate
A delicious local chicken liver & garlic pate served with granary toast & a caramelized
onion chutney

Mini Chicken Fillets
Tender chicken fillets coated in a crispy crumb served with a salad garnish & sweet chilli dip

Chefs - Soup of the Day
Please ask at the bar for todays soup which is served with a fresh bread roll & butter

Prawn Cocktail
Lovely freshwater prawns set on a bed of lettuce & topped with our homemade seafood sauce

Creamy Garlic Mushrooms (v)
Tasty mushrooms slowly cooked in garlic, cream & parsley set on top of toasted garlic bread

Minted Onion Bhajis (v) (gf)
Unigue & delicious homemade onion bhajis served with a salad garnish & minted yoghurt dip

Cheesy Garlic Bread (v)
Large slices of hand cut bloomer oozing with garlic butter & melted cheese served
with a salad garnish

Desserts

Hot Chocolate Fudge Cake
A moist chocolate fudge cake served hot with ice cream

Chefs' Crumble of the Day (gf option available)
A delicious filling topped with a rich & sweet crunchy topping served with custard

Bramley Apple Pie
Sweet pastry encased around delicious Bramley apples served with custard or cream

Chel's Cheesecake Of The Day
Please ask for today's choice

Steamed Sponge of the Day

Please ask for today's choice

Sunday Lunch is Served From 12.00 Until 6.00 pm

One Course £15.00 (For the Duo of Meats Add £4.00 - For the Trio of Meats Add £6.00)
Two Courses £19.50 (For the Duo of Meats Add £4.00 - For the Trio of Meats Add £6.00)

Three Courses £24.50 (For the Duo of Meats Add £4.00 - For the Trio of Meats Add £6.00)
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