
THE WHITE HORSE, HINTON

appetisers

Olives, In House BREAD 7.0

HOMEMADE TARAMASALATA 8.0

Anchovies, Extra Virgin Olive Oil, Fennel 7.0

starters

Beer Braised Roscoff Onions, Stornaway Black Pudding 8.0

Hinton St Mary Pig Head Fritters, Apple Sauce 6.5

Fillets Of Red Mullet, Isle Of Wight tomato Salad 9.0

Serrano Ham, celeriac & fennel Remoulade 8.5

New forest Asparagus, Hinton Pork Belly, Porcini Crumb 10.0

rare Black Angus Fillet Steak, Chimmi Churri 13.0

Crispy Beer Battered Brixham fish, Tartar Sauce 8.0

starters/mains 
New forest Asparagus Risotto, Pecorino 9.0/18.0

Hand Picked Devon Crab Linguini, Garlic, Chili 9.0/18.0

Wild Mushroom Ragu, Gnocchi, Pecorino 9.0/18.0

ROASTS

sunday roast, roast potatoes, yORKSHIRE pUDDING, seasonal vegetables 

Slow roast Hinton St Mary Pork Shoulder 23.0

Slow Roast Hinton St Mary Lamb Shoulder 23.0

Sirloin Of Beef 23.0

Roast Celeriac 18.0

mains 
Fillet Of Brixham Halibut, Crushed Potatoes, New forest Asparagus, Leek 
Veloute 32.0

Fillet Of Brixham Sea Bass, New Potatos, Poached Fennel, Tenderstem 
Broccoli, Sauce Vierge 23.0

Burger, Cheddar, Smoked Bacon, Buttermilk Bun, Fries 18.5

Beer BATTERED bRIXHAM fISH, fRIES, Garden PEAS, tARTARE saUCE 18.5



desserts 

Chocolate Cremeaux, Blood Oranges, Honeycombe, Blood Orange Sorbet 8.0

Classic Tiramisu, Amaretto Ice Cream 8.0

Honey Panna Cotta, English Rhubarb, Honey biscuit, Lemon Sorbet 8.0

STICKY TOFFEE PUDDING, TOFFEE SAUCE, VANILLA ICE CREAM 8.0

Classic Affogato 8.0

With A Shot Of Liqueur 10.0

ICE CREAM & SORBET 3.0 EACH

Black Cow CHEDDAR, Tunworth Soft, Isle Of Wight Blue 4.5 EACH 

Served With Crackers and Pear Chutney  

AFTERS
TEA & COFFEE 3.5

ESPRESSO 3.0 

Chateau Ramon Monbazillac - Great With Fruity Puddings 75ML 7.5

pedro ximenex sherry - great with ice cream & chocolate 7.5

brachetto d’acqui- great with fruit & ice cream 6.5

thewhitehorsehinton.co.uk 

01258915001

@whitehorsehinton

info@thewhitehorsehinton.co.uk

Please speak to our staff about any dietary requirements 


