BREAKFAST

WHITES BREAKFAST 14

Locally sourced back bacon (2) Lincolnshire
sausage (2) free range fried eggs (2), hash
browns, Heinz baked beans, tarragon
mushrooms, black pudding & a half grilled
tomato, served with a slice of ‘Silver Tree'’
sourdough toast

SMALL BREAKFAST 10

Locally sourced back bacon (1) Lincolnshire
sausage (1) free range fried egg (1), hash
brown, Heinz baked beans, tarragon
mushrooms & a half grilled tomato, served
with a slice of ‘Silver Tree' sourdough toast

VEGGIE BREAKFAST vV 14

Quorn Vegan sausages (2), tarragon
mushrooms, a half grilled tomato, hash
browns, Heinz baked beans, smashed
avocado with chilli, garlic & lemon & (2)
poached eggs, served with a slice of ‘Silver
Tree' sourdough toast

(VE also available)

SMALL VEGGIE BREAKFAST V10

Quorn Vegan sausage (1), tarragon
mushrooms, a half grilled tomato, hash
brown, Heinz baked beans, smashed
avocado with chilli, garlic & lemon & a
poached egg, served with a slice of ‘Silver
Tree' sourdough toast

(VE also available)

SMASHED AVOCADO V.9

Smashed avocado made with lemon, garlic
and chilli flakes with two free range
poached eggs on lightly toasted

‘Silver Tree’ sourdough

BACON 12
SALMON 13
EGGS BENEDICT vV 8

Two free range poached eggs served on a
lightly toasted ‘Silver Tree’ English muffin
with homemade hollandaise and watercress

CRISPY PROSCIUTTO 11
SALMON 12
SPINACH 9

SMOKED SALMON MUFFIN 12

Lightly toasted ‘silver tree’ English
muffin with scrambled eggs topped
with ‘Nick the fish’ cold smoked salmon
and watercress

BACON OR SAUSAGE MUFFIN 6

Choose from locally sourced back bacon or
pork Lincolnshire sausages served on a
‘silver tree’ English muffin

Add a free range egg 1

OATCAKES

BACON & CHEESE 6

Locally sourced back bacon with extra
mature cheddar

SAUSAGE & CHEESE vV 6

Pork Lincolnshire sausages/ Quorn Vegan
sausages with extra mature cheddar

STACKED PANCAKES

CLASSIC PANCAKES V.9

Stacked pancakes layered with your
choice of either..

- Butter & maple syrup
- Lemon & Sugar

Add Nutella 1

RASPBERRY & WHITE v 11

CHOCOLATE PANCAKES

Stacked Pancakes topped with fresh
raspberries and drizzled with white
chocolate

SAVOURY STACK PANCAKES 11

Stacked pancakes layered with streaky
bacon, hash brown, fried egg, drizzled
with maple syrup

ALLERGENS
INFO

Please scan the QR code to view
our allergens information

If you have a Food Allergy or Special Dietary requirements please let a member of staff know.
We work closely with our local supplies to ensure we are using the best quality ingrediants availble to us on a weekly basis.



SANDWICHES

Served on lightly toasted white/granary ‘Silver
Tree' sourdough with the choice of a side salad
(caesar, apple balsamic, house)

CLUB SANDWICH 13

Honey and Lemon glazed Chicken, Maple
smoked Bacon, Homemade Garlic Aioli,
Mixed Leaf and Sliced Tomato

FISH FINGER SANDWICH 14
Beer Battered White Fish with Homemade
Tartare Sauce and Dressed Mixed Leaf

STEAK SANDWICH 14

Locally Sourced 40z Rump Steak, Red
Onion chutney, Applewood Cheese,
Wholegrain Mustard Mayo,Watercress

THREE CHEESE Vo
Melting Cheddar, Brie and Smoked
Applewood served on an open sourdough
sandwich Toasted Garlic

SIDES

|
Skin on fries
Truffle and parmesan skin on fries

Seasoned gourmet chips
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Onion rings

SPECIALS

Please ask a member of the team
about this weeks specials

MAINS

HOUSE BURGER 14

Beef Brisket Patty with Maple Smoked
Bacon, Smoked Applewood Cheese, Chefs
Burger Sauce, Mixed Leaf and Sliced
Tomato in a Toasted ‘Silver Tree' Brioche
Bun served with Seasoned Skin on Fries

BHAJI BURGER v 12
Onion bhaji burger, Mixed Leaf, with Mango
Chutney Mayonnaise served in a Toasted
‘Silver Tree’ Brioche Bun served with
Seasoned Skin on Fries

CHICKEN CAESAR SALAD 15
GCrilled Chicken breast, crispy streaky

bacon, mixed leaves, toasted croutons,
shaved parmesan with a creamy caesar
dressing.

FISH & CHIPS 15
Beer Battered White Fish Mini Fillets

served with Seasoned Gourmet Chips,

Truffle Scented Peas and Homemade

Tartare Sauce

GRAZING BOARD

Selection of Charcuterie and Fine Cheeses,
Homemade Onion Bahjis, Mango Chutney

Aioli, Homemade pork sausage rolls, House
Salad, Homemade Red Onion Chutney and
Toasted Sourdough

- For one 13

- For two 25

ALLERGENS
INFO

Please scan the QR code to view
our allergens information

If you have a Food Allergy or Special Dietary requirements please let a member of staff know.
We work closely with our local supplies to ensure we are using the best quality ingrediants availble to us on a weekly basis.



SUNDAYS AT WHITES

1 course £17 | 2 course £21 | 3 courses £25

STARTERS MAINS

SOUP OF THE DAY ROAST BEEF

Served with lightly toasted Silver Tree Locally Sourced Roast Beef served Pink, with a
Sourdough panache of seasonal vegetables, garlic &

rosemary roast potatoes, homemade Yorkshire
pudding and the chefs gravy

PRAWN COCKTAIL
Served classically with Chefs Marie Rose

ROAST LOIN OF PORK
and Lemon Balm

Locally Sourced Pork Loin served with a panache
of seasonal vegetables, garlic & rosemary roast
potatoes, pork, sage & onion stuffing, brambley

TERRINE apple sauce, and the chefs gravy

Glazed Ham Hock Terrine served with
Dressed Watercress and Parmesan
MUSHROOM WELLINGTON \

Portobello mushrooms topped with a garic, sage

and mushroom duxelles wrapped in puff pastry

served with a panache of seasonal vegetables,
DESSERTS garlic & rosemary roast potatoes, and the chefs
| gravy

DOUBLE CHOCOLATE BROWNIE V

. HOUSE BURGER
Homemade double chocolate brownie _ _
served warm with chocolate fudge sauce Beef Brisket Patty with Maple Smoked
and vanilla ice cream Bacon, Smoked Applewood Cheese, Chefs

Burger Sauce, Mixed Leaf and Sliced
Tomato in a Toasted ‘Silver Tree' Brioche

STICKY TOFFEE PUDDING Vv Bun served with Seasoned Skin on Fries

Homemade Sticky Toffee Pudding served
with butterscotch sauce and vanilla ice

cream FISH & CHIPS
Beer Battered White Fish Mini Fillets
served with Seasoned Gourmet Chips,

ICE CREAM v Truffle Scented Peas and Homemade
Selection of three scoops ice cream from Tartare Sauce
Red lion farm
RISOTTO v
Please ask a member of the team about
SIDES the chefs risotto of the day

]
Cauliflower Cheese
Yorkshire Pudding

Seasonal Vegetables
ALLERGENS
INF O

Please scan the QR code to view
our allergens information

Truffle and parmesan skin on fries

Seasoned gourmet chips

< < < < < <
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Onion rings

If you have a Food Allergy or Special Dietary requirements please let a member of staff know.
We work closely with our local supplies to ensure we are using the best quality ingrediants availble to us on a weekly basis.



BREAKFAST LUNCH

] ]
Breakfast is served until 11.30am

MINI FISH & CHIPS 7
MINI WHITES Y Mini beer battered white fish, gourmet
Locally sourced back bacon (1) chips with garden peas

lincolnshire sausage (1) free range
fried egg (1), hash brown, Heinz baked

beans, served with a slice of toast CHICKEN 6

Mini grilled chicken fillets, skin on fries

BACON OR SAUSAGE MUFFIN 5 with a side salad

Choose from locally sourced back bacon
or pork lincolnshire sausages served on
an english muffin SAUSAGES 6

Lincolnshire sausages, skin on fries
with baked beans

SCRAMBLED EGG v 5
scrambled eggs on a buttered slice of
t t
oas BEEF BURGER 7
Beef brisket patty served in a
BEANS ON TOAST Y c brioche bun with gourmet chips
Baked beans on a buttered slice of
ADD CHEESE 1
toast
ADD BACON 1
CLASSIC PANCAKES \Y 6

Stacked pancakes layered with your
choice of either..

- Butter & maple syrup PUDDING

- Lemon & Sugar

RASPBERRY & CHOCOLATE v oo See our counterforyummy
NS cakes & traybakes

Stacked pancakes topped with fresh
raspberries, nutella and drizzled with
maple syrup

DRINKS

FRUIT SHOOT 1.5
Blackcurrent / orange

ORANGE JUICE 2

APPLE JUICE 25
from Haywood Park Farm .

WARM/COLD MILK 1.5
KIDS HOT CHOCOLATE 3

If you have a Food Allergy or Special Dietary requirements please let a
member of staff know. We try our hardest but cannot guarantee cross
contamination of allergies.

with cream & marshmallows



