
 

The White Horse 
Duns Tew 

Monday Lunch 
12th of October  

 
Starters 

Kalamata olives 5 

Hummus & toasted house focaccia 6 

 House cured trout gravlax, dill, capers & trout roe 12 

White anchovies, arbequina olive oil & lemon zest 8  

Salt-baked beetroot, tzatziki & dill 8 

Korean chicken thighs, chilli, sesame & coriander 11/22 
 

Mains: 

Double cheeseburger, chips 20 ADD bacon 2 

Ale & tempura battered haddock, chips, peas, tartare 22 

Roast beef and horseradish on sourdough, chips, salad 18 

Turkish spiced aubergine & herb couscous 20 

Half roast chicken, chips, salad & aioli 24 

Shell on Atlantic prawns, sourdough, salad, garlic butter & chilli 24 

Pork belly, mashed potato, maple carrots & salsa verde 28 

Fillet of cod, tenderstem broccoli, green beans, butter & white wine sauce 30 

Confit leg of duck, white bean & pork cassoulet 30 
 

Grilled Hereford Angus steaks with chips & salad: 

8oz Flatiron 30 

10oz Sirloin 38 

10oz Ribeye 40 

ADD garlic & parsley butter 3 
 

Sides: 

Chips 5 / Mixed leaf salad 5 / Mashed potato 5.5 /  

Hisipi cabbage, peas & bacon 6 / Maple buttered carrots 5.5 
 

Desserts: 

Ice cream & Sorbet (4 per scoop) 

Affogato 6 ADD Frangelico 3 

Sticky toffee pudding, vanilla ice cream 8 

Double chocolate brownie, pistachio ice cream 8 

All food is prepared fresh in our kitchen where allergens are used, all ingredients are not listed we cannot guarantee all food will be allergen free. Game may contain shot. 
Village night is the first Thursday of every month. Seasonal vegetables provided by North Aston Organics A non discretionary service charge of 15% is added to the bills of tables 

 of 10 or more people 
Children’s menu exclusive to kids 12 and under. 


