The White Hart – Margaretting Tye

Main Menu

Hot Snacks

Ham, Egg & Chips
4.00

Eggs & Chips
2.75

Sausage, Egg & Chips
3.75

Cornish Pasty & Chips
3.50

1/4lb Burger & Chips
3.50

1/4lb Cheeseburger & Chips
3.75

Jacket Potatoes

Choice of Fillings :-

Cheese

3.50

Beans

3.50

Tuna

3.50

Coleslaw

3.50

Chilli

4.50

Prawns & Seafood Sauce
4.50

Salads

Cheese

3.50

Ham

4.00

Turkey

4.00

Beef

4.50

Prawns & Seafood Sauce
4.50

Sandwiches

Cheese

1.50

Ham

2.00

Tuna

2.00

Bacon

2.00

Sausage

2.00

Turkey

2.25

Beef

2.25

Prawns & Seafood Sauce
3.25

Steak

4.50

Ploughman’s

Cheese

4.00

Ham

4.00


Starters

Garlic Bread
1.00

Garlic Bread & mushrooms
2.75

Home-made Vegetable Soup
3.00

Prawn Cocktail
3.75

Japanese Bubble Coated Prawns
3.75

Whitebait
4.00

Potato Skins with a Barbecue Dip
3.50

Spinach & Feta Goujons
3.50

Mussels in While Wine Sauce
4.00

Brie Wedges
4.00

Breaded Garlic Mushrooms
3.75

Main Courses

Fish

Breaded Haddock
5.00

Battered Cod
5.00

Plaice filled with Smoked Salmon,

     Asparagus & Cream Cheese
6.50

Scampi

6.50

Lemon Sole Goujons
6.50

Haddock Shantie
6.00

Salmon & Broccoli Pasta
6.50

Chargrilled Tuna Steak
7.00

Salmon, Halibut & Prawn Wellington
7.00

Chicken

Chicken Goujons
5.50

Chicken Kiev
5.50

Chicken Cordon Bleu
5.50

Butterfly Chicken Breast
5.50

Lemon Chicken Escalope
6.50

Cajun Chicken
6.50

Southern Fried Chicken Breast
6.50

Garlic & Herb Chicken
6.50

All the above served with Chips or Jacket Potato.

Vegetarian Selection

Spinach & Feta Goujons
5.50

Broccoli & Cream Cheese Bake
5.50

Vegetable Kiev
5.50

Mushroom & Nut Fettuccini
5.50

Vegetable Wellington
6.00

Mushroom & Ale Crown
6.50

All the above served with Chips or Jacket Potato.

Home-made Dishes

Turkey Curry & Rice
5.50

Chilli & Rice
5.00

Lamb Madras & Pilau Rice
6.50

Sweet & Sour Chicken & Rice
6.50

Liver & Bacon with Vegetables
6.50

Steak & Ale Pie
6.50

Turkey & Leek Pie
6.50

All the above courses served with a choice of Chips, 

Jacket or Mashed Potatoes.

(Excluding dishes served with rice.)

Lunchtime Grills

Gammon, Chips & Peas
6.00

Lamb Leg Steak, Chips & Peas
6.00

Steak Sandwich, Chips & Garnish
6.00

Grills

(evenings only)

Lamb Leg Steak
8.50

Gammon with Pineapple
8.50

Pork Chops

8.50

Rump Steak
10.00

Sirloin Steak
11.00

Mixed Grill
11.00

Surf & Turf
12.00

Steak with Pepper Sauce
12.00

Steak & Stilton
12.00

Grills served with Mushrooms, Onion Rings,

Grilled Tomato, Chips & Salad Garnish.

Extra Portions

Chips
1.10
Peas
0.80

Onion Rings
0.80
Baked Beans
0.80

Mushrooms
0.80
Bread & Butter
0.30


Dessert Menu

Fruit Pie

2.50

Spotted Dick

2.50

Jam Roly Poly

2.50

Apple Crumble
2.75

All served with a choice of Custard, Cream or Ice Cream

Hot Chocolate Fudge Cake
3.00

Strawberry Crush Cake
3.00

Nuts about Chocolate
3.00

Crunchy biscuit topped with chocolate and peanut

mousse and chocolate fudge icing …. Irresistible !!

Stuck on Toffee
3.00

Silky toffee mousse rippled with toffee sauce on a

Biscuit base, completed with a toffee coating.

Enough to satisfy any toffee addiction !!

Banana & Amaretti Cheesecake
3.00

A mouth-watering irresistible pairing of banana and amaretti

Offering sheer indulgence in a creamy cheesecake dessert.

Tennessee Grasshopper Pie
3.00

Refreshing mint mousse within walls of chocolate sponge

And covered with a rich chocolate ganache.

Kiss the Blarney

Biscuit base with Irish Whiskey liqueur mousse and a

Layer of chocolate ganache …. Enrapturing !!

Mississippi Mud Pie
3.00

A rich coffee mousse on a base of

deliciously chocolaty biscuit.

All served with a choice of  Cream or Ice Cream

Orange Sorbet

2.75

Lemon Sorbet

2.75

Selection of Ice Cream
2.00

Cheese & Biscuits
3.00

Children’s Special Ice cream

Treasure Chest
2.00

Pingu

2.00

Coffee

0.90

Tea

0.60

