
The White Hart
Lunch Menu

Open Sandwiches
Wild Mushroom, Blue Cheese & Truffle - 12

(G, Su, D) VE*

Fish Fingers, Tartare & Lemon - 12
(F, E, Su, G, Mu)

30 Day Rump Steak, Red Onion & Chimichurri - 12
(G, D, Su, Mu)

All served with skinny fries & salad

Mains

Fish Chowder - 15
Crusty Bread, Garden Herbs

(F, D, G, Su)

Dayboat Beer Battered Fish - 18
Crushed Peas, Tartare Sauce, Fries

(Su, E, G, F, Mu)

Devon Cream Tea

Desserts
Sticky Toffee Pudding - 9

Sticky Toffee Sauce, Stem Ginger Ice Cream
(D, G, E)

Trio of West Country Cheese - 14
Honeycomb, Truffle

(G, D, Su)

Add a glass of Taylors 10yr Tawny - 6.75

ALLERGEN & DIET KEY:
C = Celery / CR = Crustaceans / E = Eggs / F=Fish / G = Gluten / L = Lupin / Mo = Mollusc / Mu = Mustard / N = Nuts 

/ P = Peanuts / Se = Sesame / So = Soy / Su = Sulphites / GF = Gluten Free / D = Dairy/DF = Dairy (milk) Free / V = Vegetarian / VE = Vegan

Please talk to a member of staff concerning any allergies or dietary preferences

Soup of the Day - 10
Focaccia

(G, D) VShort Rib Burger - 20
Dry Aged Bacon, Mature Cheddar, Fries

(G, D, Su, E, Mu)

Scotch Egg, Piccalilli - 10
(E, G, Su, D)

Two Homemade Devon Scones - 15
Strawberry Jam, Clotted Cream, Pot of Tea or Coffee

(G, D)

Trio of Ice Cream - 6
Please ask Server for flavours

(D)

Smoked Manuka, Earl Grey Creme Brulee - 9
Shortbread

(D, G, E)


