
 

 

 

From the grill
Peri Peri Chicken burger  [lgo]
Pineapple salsa, shredded iceberg, garlic aioli, 

Monterey Jack cheese, skin on fries

chargrilled 6oz Beef Burger  [lgo]
Hand pressed short rib mince, Monterey Jack cheese,

shredded iceberg, House burger sauce, dill pickles,

crispy onion, skin on fries

28 day aged westcountry 8oz Sirloin Steak
[LG]
Chimichurri, bone marrow or garlic butter, skin on fries

Moving Mountains Burger  [V] [VEO}
Monterey Jack cheese, shredded iceberg, House burger

sauce, dill pickles, crispy onion, skin on fries

18

18

32

18

White Hart favourites
Steak and Ale Pie
Otter Amber, flakey pastry, buttered mash,

seasonal vegetables, gravy

Fish ‘n’ Chips  [LGO]
Beer battered Brixham haddock, skin on fries,

tartare sauce, mushy peas

*add curry sauce 1.50

*LGO option is grilled, no batter

Ham, Eggs and Chips  [lgo]
Treacle glazed ham, free-range fried eggs, 

skin on fries

Curry of the Day  [lgo]
Seasoned basmati rice, naan bread, mango

chutney

Tuna Niçoise  [lg]
Romaine lettuce, free range egg, olives, 

new potatoes, fine beans

18

18

16

17

21

"You learn a lot about someone 

when you share a meal together"

White Hart Hotel
Dinner Menu

Starters
Crispy Salt and pepper Squid  [lgO]
Garlic aioli

Soup of the Day  [V] [LGO]
Crusty bread & butter

- ask server for today’s soup

Ham Hock Croquettes
Smoked onion purée

Goats cheese brülée  [v] [LG]
Beetroot salsa, balsamic salad

Buffalo cauliflower wings  [VE] [LG]
Ranch dip, celery salad

Devon Crab Cakes
Lemon & dill aioli

Korean Fried Chicken Strips
Sour cream, spring onion, Korean BBQ sauce

King Prawn Cocktail  [LGo]
Marie Rose, romaine lettuce, bread & butter

11

8

9

11

9

9

8
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Garlic and rosemary focaccia, 
mixed olives, butter, balsamic and oil 
[VEO]

For the Table
9

Dietary requirements
V - vegetarian VO - Vegetarian option available

VE - vegan VEO - Vegan option available

LG - low gluten LGO - Low Gluten option available

5pm - 8.45pm
EVery Day



AFters
CheeseBoard
A Triforce of Three local cheeses, artisan crackers,

butter, fruit, chutney

The Big cheese
Five - yes FIVE - local cheeses, artisan crackers, 

butter, fruit, chutney

taylors Late Bottled Vintage port [50ml]

cream tea
A giant fruit or plain scone with West Country clotted

cream, strawberry jam and a cup of tea or coffee

13

17

4.50

8

Liqueur Coffee
Irish - Jameson | Irish - Baileys

Highland - Old Monarch Whiskey

Calypso - Tia Maria | French - Courvoisier Brandy

Coffee
Americano

Flat White

Cappuccino

Latte

Mocha

Cortado

Macchiato

Double Espresso

    All available as decaf

Tea
English Breakfast

Other Teas:

       Earl Grey, Green, Peppermint

       Chamomile, Berry, Lemon & Ginger, 

Decaf Breakfast

Devon Chocolate Company’s Dark Flakes
Hot Chocolate

Luxury Hot Chocolate

All 

8

3.30

0.30

0.30

2.20

All

2.50

2.20

3.50

4.10

Iced, Syrups & Milks
Iced Coffee

Vanilla Syrup

Caramel Syrup

Oat and Soy milk 

Available at no extra cost

£3.10

£3.10

£3.20

£3.30

£3.50

£2.80

£2.90

£2.80

Desserts
Peach Tarte Tatin [v]
Mascarpone

cheesecake of the day [v]

lemon posset [v] [lgo]
Shortbread biscuit

Dark Chocolate delice [v] [lg]
Honeycomb & raspberry sorbet

Summer Fruit Pudding [veo]
Double cream, berry compote

Oreo Brownie
Vanilla ice-cream

Affogato
Two scoops of Vanilla ice-cream, double espresso

Add a short of your choice

Disaronno    [25ml]

Limoncello  [25ml]

Baileys         [50ml]

Tiramisu
Kahlua, Courvoisier

11

9

8

11

8

9

6

3.80

3.30

4.40
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Small pudding and hot drink
Summer Pudding  [ve]
Apple Cake, Clotted cream
With your choice of Tea or coffee

Americano, Flat White, Cappuccino or Latte

7

7

Dietary requirements
V - vegetarian           VO - Vegetarian option available

VE - vegan                VEO - Vegan option available

LG - low gluten         LGO - Low Gluten option available

Sides

Chef’s Choices
24

21

Seared Venison Loin  [LG]
Celeriac purée, blackberry reduction, cavolo nero,

dauphinoise potato, heritage carrot

Pork Chop  [lg]
Charred peach, braised red cabbage, buttered mash, 

cider sauce

Skin on fries  [LG]
Cheesy Skin on Fries  [LG]
Garlic Butter and parmesan fries  [LG]
Halloumi Fries with hot honey
Onion rings
Dressed tenderstem broccoli  [LG] [VE]
House salad  [lg] [ve]

Peppercorn Sauce  [lg]
Korean BBQ Sauce  [ve]
Ranch dip  [ve]
Garlic aioli
Peri-naise  [lg]
Buffalo hot sauce  [ve]

4

5.50

6

5

5

4

5

2

2

2

1.5

1.5

2

Vegetarian & Vegan
Roasted tomato and garlic risotto [VEO] [LG]
Basil oil, parmesan, balsamic

Potato Gnocchi  [v]
Vodka sauce, parmesan

Rice Salad Bowl  [lg] [ve]
Avocado, cucumber, pickled carrot, roasted chickpea,

seasoned rice, beetroot salsa

16

17

18

Allergen Warning 
some dishes may contain nuts or other allergens so please

consult a member of staff before ordering if you have an

allergy or any concern at all


