NIBBLES
Ham croquettes

TO START
Halloumi chips

wholegrain mustard
mayonnaise £4.50

harissa yoghurt (v) £4.50

Garlic dough balls

tartare sauce £4.50

with aioli £4 (v)

Oven baked flat bread

Scottish smoked salmon

Crispy whitebait

caper berries, pickled shallots,
lemon mayonnaise, brown bread
and butter £7.50

Homemade sausage roll

White onion &
apple soup

piccalilli dip £4.50

tzatziki and baba ganoush (v)
£4.50

choose 3 for
£12 or 5 for £16

Homemade pork
scratchings

baked apple jam £3.50

Steamed Menai mussels
red wine, tomato, chorizo and
garlic croutes £7.25 | £14.95

Patchwork chicken
liver pâté
apple & date chutney
and toast £6.85

Ham hock hash cake

Crispy katsu chicken

red onion and black vinegar jam
(v) £6.85

fried duck egg and piccalilli
dressing £6.95

Available Mon-Fri until 5pm

Pan roasted cod

Dry aged pork collar

Beer battered market fish

Ham and cheddar toastie
with smoked bacon jam £6.50

creamed leeks, baby spinach,
Morecambe Bay shrimps and
duchess potatoes £15.50

Chargrilled chicken

Luxury lamb hot pot

Imam spiced aubergine
spinach & chickpea stew

White Horse pork &
leek “ring”

Battered fish goujon
ciabatta

tartare sauce and gem lettuce
£7.25

halloumi and roast tomato (v)
£8.50

citrus fennel, rocket, pink
grapefruit, chicory and chickpea
hazelnut dressing
£12.50

Classic Caesar

gem lettuce, pancetta, croutons,
anchovies, parmesan and Caesar
dressing £9.75
Add chicken £5

Superfood Salad

confit artichoke, roasted plum
tomatoes, flax seed, freekeh,
pomegranate, spinach, kale pesto,
raw beets and pickled shallot (ve)
£9.50
Add cod, chicken or halloumi £5

colcannon mash, roasted broccoli
and caramelised onion gravy
£11.95

A feast for the table for families and large parties

Open grilled artichoke

Grilled mackerel

coconut yoghurt, green beans,
toasted almonds and crispy pittas
(ve) £12.50

triple cooked chips, marrow fat
peas and homemade tartare
sauce £14 | £9

stir fry Asian vegetables, sticky
rice and katsu sauce £13.95

Individual chicken
pot pie

mashed potatoes and
buttered broccoli £14.25

A selection of Sunday roasts with all the trimmings 2 courses £16.95 | 3 courses £20.95

with pickled shallot, watercress
and crème fraiche £8.50

SALADS

cider braised drum head
cabbage, smashed sweet potato
and cider cream reduction £15.25

SUNDAY

Open smoked salmon
& avocado

All served with fries & slaw
on your choice of white or
brown bloomer.

Roasted tomato &
artichoke bruschetta

Crispy Cenarth brie
fritters

MAIN COURSE

sliced potatoes, sticky red
cabbage and cavolo nero
£15.95

blood orange, hazelnut and
chicory salad £6.85

charred garlic sourdough, toasted
pumpkin seeds, aged balsamic
and baby basil (ve) £6.25

sage oil and crispy sage (ve) £5

SANDWICHES

streaky bacon, mayonnaise,
lettuce and tomato £7.25

Grilled line caught
mackerel

Pre-order required 24 hours in advance.

Roast sirloin of beef, rack of pork, whole roast chicken, giant lamb hot pot,
Giant chicken pot pie served with all the trimmings for your group to share £13.50 per person.

GRILL
Joinson’s 10oz rib-eye steak
slow roasted mushroom and
tomato, pickled onion ring, triple
cooked chips and peppercorn
sauce £23.50

8 bavette steak
oz

parmesan fries, salsa verde and
house salad £14.75

Cheshire pork T bone

Double cheese burger

gem lettuce, tomato, bacon jam,
gherkin, brioche bun, burger
sauce and fries £12.75

Beetroot, portobello &
black bean burger

tomato chutney, sliced avocado,
sourdough bun and skin on fries
(ve) £11.85

served with mash or fries and
baked apple jam £13.85

Chips
Mash
Mixed salad

Classic Margarita

Pepperoni

tomato and mozzarella (v) £9.50

black olive and jalapeno £11.25

Cheshire ham

Three cheese

red onion and pineapple £11.75

Flat mushroom

mozzarella, gorgonzola,
parmesan, rocket and basil oil
(v) £11

artichoke and salsa verde
(v) £11.50

PUDDINGS

SIDES ALL £3.50
Fries

STONE BAKED PIZZA
OR CALZONE

Vanilla crème brûlée
Roasted broccoli
with parmesan

Fine beans

with toasted almonds

Onion rings

seville orange compote and
shortbread £6.75

Dark chocolate brownie

served with coconut ice-cream
(ve) £6.50

toasted marshmallows, white
chocolate chip ice-cream and
chocolate sauce £5.75

Sharing baked alaska
for 4 £29.50

Rhubarb and ginger
crumble

£1.50 per scoop

with proper custard £5.50
(V) Vegetarian (ve) Vegan
Due to the presence of nuts in our restaurants, there is a possibility that nut traces may be found in any of our items.
Many recognised allergens are handled in our kitchens. If you have any concerns, don’t hesitate to talk to a member of
our trained team, who will be pleased to provide you with more detailed information.

Caramelised pineapple
upside down cake

Sticky toffee pudding

salted caramel ice-cream and
whisky butterscotch sauce £6

Selection of ice creams
Cheese

Selection of British cheeses,
apple chutney, crackers and apple
£10.50

01244 304 650

thewhitehorsechester.co.uk
The Racecourse, Chester CH1 2LY

