
THE WHITE HORSE, HINTON

appetisers

mixed olives, in house bread 7.0

ANCHOVIES, PICKLED FENNEL 8.0

in house taramasalata, bread 8.0

starters
applewood HOME-smoked SALMON, APPLE, RADISH & GREEN BEAN SALAD 9.0

isle of wight heritage tomato salad, mozzarella, basil 8.5

cauliflower cheese croquettes 6.5

ROSE HARISSA BAKED ESTATE LAMB’S BELLY, AUBERGINE PUREE, VEGETABLE SLAW 8.0

rare black angus fillet steak, chimichurri 12.5 

home smoked estate venison loin CARPACCIO, rocket, parmesan, radish 11.0

Provençale style fish soup, rouille, bread 8.0

starters/mains 
NEW FOREST asparagus risotto, WHITE LAKE PECORINO 8.5/17.0

hand picked devon crab linguini, chilli & garlic 9.5/19.0

st austell bay mussels, wild garlic, leeks, cider 8.5/17.0

ESTATE VENISON RAGU, GNOCCHI, PARMESAN 9.0/18.0

mains 
Burger, CHEESE, SMOKED BACON, buttermilk bun, fries 18.5

FILLET OF WILD SEA BASS, warm new potato, broccoli & asparagus salad, 

romanesco sauce 25.0

HINTON ST MARY LAMB SUET PUDDING, mash, SPRING VEGETABLES 20.0

WHOLE SAND SOLE, WILD GARLIC MASH, ASPARAGUS, LEMON BUTTER 20.0

roast day boat cod, spring vegetable & butterbean fricassee, 

wild garlic pesto 22.0

BEER BATTERED BRIXHAM FISH, FRIES, PEAS, TARTARE SAUCE 18.5

28 day aged black angus sirloin steak, fries, pepper sauce, salad 29.0



desserts 

STICKY TOFFEE PUDDING, TOFFEE SAUCE, VANILLA ICE CREAM 8.0

TIRAMISU, AMERETTO ICE CREAM 8.0

white & dark chocolate cremeaux, strawberries 8.0

lemon tart, raspberry sorbet 8.0

CLASSIC affagato 8.0

WITH a shot of LIQUEUR 10.0

ICE CREAM & SORBET 3.0 EACH

wookey hole cave CHEDDAR, bath soft, DORSET BLUE VINNEY 4.5 EACH 

AFTERS
TEA & COFFEE 3.5

ESPRESSO 3.0 

FINCA ANTIGUA MOSCATEL - GREAT WITH FRUITY PUDDINGS 75ML 7.5

thewhitehorsehinton.co.uk 

01258915001

@whitehorsehinton

info@thewhitehorsehinton.co.uk


