
THE WHITE HART WINCHCOMBE | MENU 
Served 12pm – 3pm | 5pm – 9pm 

Starters 
Tempura cod, pickled red cabbage, curried mayonnaise £10 
Smoked mackerel pate, toasted sourdough £9 
Chicken liver & port parfait, toasted sourdough £9 
Bang Bang Cauliflower, sweet chilli sauce (VG) £8 
Whipped feta, roasted cherry tomatoes, sourdough (V) £8 
Soup of the day, crusty bread (V) £8 

Salads 
Chicken Caesar salad £8 starter / £14 main 
Greek salad (V) £8 starter / £14 main 
Thai marinated prawn salad, guacamole £8 starter / £14 main 

Mains 
Peppercorn crusted lamb rump, dauphinoise potatoes, pea puree £24 
Cider battered cod, skin-on fries, mushy peas, tartare sauce, charred lemon £20                                                         
Gloucester Old Spot pork belly, sage & apricot stuƯing, mustard mash, cider sauce £19 
The White Hart Inn burger, sweet cure streaky bacon, smoked cheddar, brioche bun, 
burger sauce, lettuce, tomato, onion, gherkin, skin-on fries £19 
Baked fillet of hake, tomato ragu, crushed new potatoes, tenderstem broccoli £19 
Garlic & chilli chicken flatbread, raita, onion bhajis, salad £16                                                                                                                            
Pie of the day, mushy peas, mash and onion gravy £16 
Deep fried oyster mushroom burger, skin-on fries, hot sauce (VG) £14 
Garlic & chilli gnocchi, tenderstem broccoli (VG) £14 

Steaks 
7oz Steak frites £20 
   all steaks served with skin-on fries and a rocket & Parmesan salad 
 

Sauces £2 each – Peppercorn | Blue cheese | Bearnaise 

Sides 
TruƯle & Parmesan skin-on fries £6 | Trio of vegetables £4 | Buttered new potatoes £3 
Rocket & Parmesan salad £3 | Skin-on fries £4 | Peas or Mushy peas £2 | Bread & butter £3 

Desserts 
The White Hart Inn cheeseboard, biscuits, chutney, grapes, celery £10 
Tiramisu £8 
Bread & butter pudding, Cointreau custard £8 
Pistachio cheesecake (VG) £8 
Double chocolate brownie, salted caramel ice cream £8 
The White Hart Inn Sundae: Vanilla, chocolate & salted caramel ice cream, toƯee pieces, toƯee sauce £7 
Homemade ice cream – ask server for flavours £2.50 per scoop 
Homemade sorbets – ask server for flavours £2.50 per scoop 

 

Dietary Key: 
(V) Vegetarian  (VG) Vegan 
All food is prepared in kitchens where allergens, including 
nuts, are present. Some dishes may contain small bones. 
Please speak to a member of staƯ about any allergies or 
dietary requirements before ordering. A full allergen matrix is 
available on request. 
A discretionary 12.5% service charge is added to your bill. 



THE WHITE HART | WINCHCOMBE 

Wine Menu 
 

CHAMPAGNE            Bottle 
Laurent Perrier Brut Rose NV          95 
Bollinger Special Cuvee NV          75 
Moet & Chandon NV           65 
Ayala Brut Majeur NV           59 
House Champagne NV           49 

SPARKLING          20cl  Bottle 
Prosecco Rose, Rivani, Italy          37  
Prosecco Brut, Bellino, Italy          35 
Prosecco, Mosaica, Italy        11 

WHITE WINES        175ml  250ml  Bottle 
Pinot Grigio/Trebianno, HOUSE WHITE, Italy    7  9  26 
Chardonnay, Dry River, Australia     7  9  26 
Sauvignon Blanc, La Cour des Dames, Pays d’Oc, France  8  10  27 
Sauvignon Blanc, Seahills, Marlborough, New Zealand  8  10  29 
Albarino, Pazo de Mirasoles, Spain     9  11  32  
Sauvignon Blanc, Sancerre, Loire Valley, France       39 
Cortese, Gavi di Gavi, Fontanafredda, Piedmont, Italy       40 
Chardonnay, Chablis, Oliver Trincon, Burgundy, France      45 
Sauvignon Blanc, Cloudy Bay, Marlborough, New Zealand      49 

RED WINES        175ml  250ml  Bottle 
Merlot, HOUSE RED, Argentina     7  9  26 
Malbec, Valcheta, Mendoza, Argentina    7  9  26 
Sangiovese/Primitivo, Via Mare, Famiglia Cielo, Puglia, Italy  8  10  29 
Syrah/Grenache, Reserve de Fleur, Cotes du Rhone, France  8  10  29 
Sangiovese, Gabbiano, Chianti Classico Riserva, Italy       33 
Corvina, Torre del Falasco, Valpolicella Ripasso, Italy       37 
Shiraz, Dried Grape, Nugan Estate, Barossa, Australia       39 
Tempranillo, Covila Gran Reserva, Rioja, Spain       39 
Sangiovese/Cab Sav/Merlot, Fertuna Pactio, Tuscany, Italy      40 
Grenache/Syrah/Mourvedre, Trescoy de Lavau, Chateauneuf-du-Pape, France   45 
Cabernet Sauvignon, Legende, Pauillac, France       49 
Merlot, Chateau la Fleur de Bouard, Lalande de Pomerol, France     50 

ROSE WINES        175ml  250ml  Bottle 
Pinot Grigio Rose, HOUSE ROSE, Italy     7  9  26 
White Zinfandel, Canyon Road, USA     7  9  26 
Cinsault Rose, La Promenade, Cotes de Provence, France  9  11  30 
Cinsault Rose, Whispering Angel, Cotes de Provence, France      40 

       

      
 

Dietary Key: 
(V) Vegetarian  (VG) Vegan 
All food is prepared in kitchens where allergens, including 
nuts, are present. Some dishes may contain small bones. 
Please speak to a member of staƯ about any allergies or 
dietary requirements before ordering. A full allergen matrix is 
available on request. 
A discretionary 12.5% service charge is added to your bill. 


