
The White Horse on Parsons Green Sample 
Menu 

 

To start 

Lemon & thyme infused olives £3.50 (ve) 
 

Bread board - warm sourdough boule with butter £4.25 
(v) 

Starters 

Devon crab on toasted sourdough with avocado £7.75 
 

Pea & ham soup with pumpkin seeds, crème fraîche & 
toasted sourdough £6.25 

 
Croxton Manor cheddar bake with walnut & apple salad 

£6.25 (v, n) 
 

Pan-seared scallops with roasted cauliflower & curried 
bean purée £9 

 
Ham hock, pea & wild garlic terrine with golden beetroot 

piccalilli & melba toast £6.25 
 

Spiced winter salad with brown rice, quinoa & cranberry 
with cashew dressing £6.25 (ve, n) 

Main courses 

Handmade bacon & cheese British beef burger in a 
brioche bun with 

gherkin & fries (add a patty for £3) £9.95 



 
Steak & smoked cheddar pie, roasted roots & cabbage 

wedge with red wine jus £14 (a) 
 

Fish & chips - ale-battered cod with triple-cooked chips, 
mushy peas, 

tartare sauce & ketchup (large - add £2.50) £14.95 (a) 
 

Spiced tofu in a tomato & chickpea stew with mint & 
coriander £13 (ve) 

 
Vegan lasagne with butternut squash, peppers & 

courgettes £13 (a, ve) 
 

28-Day aged côte de boeuf with horseradish butter, 
triple-cooked chips & watercress - for two £44 

 
Chicken Caesar salad with gem lettuce, anchovies, shaved 

cheese, bacon, 
caesar dressing & toasted sourdough croutons £10.75 

 
Venison steak with orange marmalade jus, braised red 

cabbage & heritage potatoes £17.50 (a) 
 

Monkfish with a herb crumb, served with sautéed 
heritage potatoes, 

stem broccoli & hollandaise sauce £17 
 

Chicken, portobello mushroom, leek & pancetta pie with 
roasted roots 

with mash or triple-cooked chips £13.50 (a) 
 

Handmade bacon & cheese British beef burger in a 
brioche bun with 

gherkin & fries (add a patty for £3) £14.50 



 
Sausage & mash - Cherry Orchard Farm sausages, 

spring onion mash, 
crispy onions & red wine jus £13.50 (a) 

 
28-Day aged rib-eye steak with horseradish butter, 

triple-cooked chips & watercress £22 

Sharers 

To share - Rosemary & garlic camembert, baked in 
sourdough with celery £14 (v) 

 
To share - The continental board - Camembert baked in 

sourdough,  
cured Calabrian meats, smoked duck breast, carved ham, 

olives & 'nduja sausage £28 

Sides 

Fries £3.50 
 

Side salad £4 
 

Side of veg £4 
 

Sweet potato fries £4 
 

Triple-cooked chips £3.50 

Desserts 

Salted honey tart with fresh cream & caramel sauce 
£6.50 

 
Chocolate tart, scoop of iced coconut milk & red fruits 



£6.50 (ve, n) 
 

Chantilly cream-filled profiteroles with caramel sauce 
£6.50 (v) 

 
British cheese plate - Taw Valley cheddar & garstang 

blue with savoury biscuits, 
apple & fig chutney, celery & grapes £8.50 (v, n) 

 
Sticky toffee pudding with vanilla ice cream £6.50 (v, n) 

 
(a) contains alcohol, (v) vegetarian, (ve) vegan, (n) 

contains nuts 
 


