
TO START
CAMEMBERT WEDGES (V) 	 £7
Melting panko breaded camembert wedges served 
with onion chutney. 

KATSU CHICKEN STRIPS	 £6.5
Panko breaded chicken strips topped with a warm katsu 
sauce, fresh chilli and spring onions  

TOASTED TOFU BITES (VG)	 £7
Toasted crispy tofu bites tossed in teriyaki sauce and 
sesame seeds.

HOT HONEY HALLOUMI (V)	 £6.5 
Deep fried halloumi topped with hot honey and sesame.

SOUP OF THE DAY (VG) 	 £6.5
A warming bowl of freshly prepared soup, served with crusty 
bread and butter. Please ask your server for today’s flavour.

STILTON MUSHROOM POT (V) 	 £7
Creamy mushrooms with rich Stilton, baked until 
bubbling and served with warm, crispy garlic bread.

WHITEBAIT 	 £6
Crispy golden breaded whitebait served with a 
creamy garlic aioli dip. 

HOT HONEY CHORIZO 	 £7
Sizzling chorizo glazed in sweet, sticky hot honey, 
finished with a gentle chilli kick.

CLASSIC NACHOS (V)	 £12
Crispy homemade nachos topped with grated cheese, 
sour cream, salsa and guacamole.

SILVERSTONE NACHOS 	 £14
Crispy homemade nachos topped with pulled brisket, 
grated cheese and BBQ sauce. 

PIE  COR NER 
Our handcrafted pies are served with silky, creamy mashed potato, 
seasonal greens and roasted Chantenay carrots, finished with a 
rich red wine gravy.

HAM AND LEEK 	 £16
BRISKET AND STILTON 	 £18
CHICKEN BALTI 	 £16
STEAK AND GUINESS 	 £18
CHICKPEA BALTI (VG) 	 £16

SILVERSTONE CHICKEN 	 £15
Grilled chicken breast topped with crispy bacon, 
smoky barbecue sauce, and melted cheddar 
cheese, oven baked and served with skin on fries 
and house coleslaw.

WHITE HORSE CHICKEN	  £16
Grilled chicken breast topped with smoked bacon, 
caramelised onion chutney, and finished with 
melting camembert, served with skin-on fries 
and house coleslaw

HALLOUMI FISH AND 
CHIPS (V) 	 £16
Tiger beer-battered halloumi served with house 
chips, tartare sauce, minted mushy peas, and 
half a grilled lemon

10OZ GAMMON STEAK 	 £17
10oz gammon steak topped with 2 fried eggs, served 
with chunky chips, beer-battered onion 
rings portobello mushroom and a grilled tomato. 

WHITE HORSE 
MIXED GRILL 	 £25
5oz rump steak, 5oz gammon steak, half a chicken 
breast and 2 large pigs in blankets, topped with a 
fried egg and served with chunky chips, beer-battered 
onion rings, portobello mushroom and a grilled 
tomato.

10OZ RUMP STEAK 	 £19
10oz rump steak topped with garlic butter served 
with chunky chips, beer battered onion rings, 
portobello mushroom and a grilled tomato.

FISH AND CHIPS 	 £16.5
Beer battered cod served with house chips, 
minted mushy peas, tartare sauce, and half a 
grilled lemon.

WHOLETAIL SCAMPI 	 £15.5
Crispy fried scampi served with chunky chips, 
minted mushy peas, tartare sauce, and half a 
grilled lemon

  Manager’s Favourite
TRIO OF PORK	 £21
Tender gammon shank, a classic pig in blanket and 
pork faggots, served with creamy mashed potato 
and seasonal mixed greens in a rich red wine gravy.

GUINNESS STEW AND 
DUMPLINGS	 £16
Tender beef slow-cooked in a rich Guinness 
gravy with hearty vegetables, topped with fluffy 
homemade dumplings with creamy mash potato

MOVING MOUNTAINS 
HOTDOG (VG)	 £15
A delicious plant-based hot dog topped with 
crispy onions and smoky BBQ sauce, served 
with seasoned skin-on fries.

SRI LANKAN VEGETABLE 
CURRY (VG)	 £16
Sri Lankan inspired roasted butternut squash, 
aubergines and spinach in curried sauce, with 
an array of spices on steamed rice.

WHITE  HOR SE  CL ASSIC S

Some of our menu items contain allergenic foods. Despite our best efforts due to our cooking environment, there is always a risk that traces of these may be in any other dishes or food that we 
serve. We understand the dangers to customers with severe allergies so please speak to a member of staff if this is the case.

SUNDAY CARVERY
Choose from three meats. Every Sunday 12pm-6pm.

 
REGULAR £16

 LARGE £18
 KIDS £9

 CHICKPEA BALTI PIE (VG) £16
Add on pigs in blankets for £1.00

FOOD SERVICE  T IME S 
Monday - Saturday 1

12noon - 9.00pm

Sunday 
12noon - 6.00pm including carvery

SIDE S
HOUSE CHIPS 

(V) £3.5

SKINNY FRIES
 (V) £3.5 

ONION RINGS 
(V) £4 

CHEESY CHIPS 
(V) £4.5 
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BURGER BAR 
All our burgers are served in a maple glazed burger bun with baby 
gem lettuce, sliced tomato, pickled red onion, crispy onions and 
gherkin with skin on fries and house coleslaw.

RACE TO WIN 	 £17
6oz wagyu beef burger with crispy candid bacon and 
cheddar cheese.

THE DRIFTER (V) 	 £15
Fried halloumi and portobello mushroom with Thai chilli sauce.

THE REDLINE 	 £18
6oz wagyu beef burger topped with spicy chorizo, oozing 
camembert and onion chutney.

PIT STOP 	 £16
Breaded chicken breast topped with garlic butter 
and parmesan.

SPEED DEMON (VG) 	 £15
Crispy Jackfruit burger topped with a portobello 
mushroom and sweet chilli sauce.

Chef’s Favourite
HORSEPOWER SPECIAL 	 £19
breaded chicken fillet topped with slow cooked beef brisket, 
nachos and melting cheese sauce.

DOUBLE UP 	 £5
Add another burger pattie or chicken breast to your burger.

DE SSERT S 
APPLE AND RHUBARB CRUMBLE	  £7
Homemade apple and rhubarb crumble served with piping 
hot custard.

CHOCOLATE ORANGE 
BROWNIE (VG) 	 £6.5
Rich, indulgent chocolate brownie infused with zesty orange, 
creating the perfect balance of deep chocolate and citrus 
served with dairy free ice cream.

SMARTIE COOKIE DOUGH 	 £6.5
Freshly baked chocolate chip cookie dough with smarties 
and luxury chocolate sauce with vanilla ice-cream.

CHERRY AND CHOCOLATE 
CHEESECAKE (VG) 	 £6.5
A decadent plant-based chocolate cheesecake layered with 
luscious cherry compote and served with dairy free ice cream.

LEMON MERINGUE TART 	 £7
Delicate pastry tart filled with silky lemon curd, crowned with 
a light, toasted meringue and served with pouring cream.

CHERRY BAKEWELL SUNDAE 	 £7
Layers of cherry and vanilla ice cream with luscious cherry 
compote, topped with whipped cream and a classic 
Cherry Bakewell for the perfect indulgent finish. 

CHOC CHIP COOKIE SUNDAE 	 £6.5
Layers of indulgent vanilla and chocolate ice cream, chocolate 
sauce and chunky chocolate chip cookies, finished with 
whipped cream and topped with a delicious cookie. 

STICKY TOFFEE PUDDING 	 £6.5 
A rich, indulgently moist date sponge, generously coated in 
warm toffee sauce and served with silky pouring custard.

LU N C H ME NU  –  2  M EA L S FOR £18
S E R V E D  M O N D A Y -  S A T U R D A Y  1 2 - 5 P M 

MINI FISH AND CHIPS 	 £10
Beer-battered cod served with skinny fries, minted mushy peas, 
tartar sauce, and half a grilled lemon.

STILTON MUSHROOM CHICKEN 	 £11
Chargrilled chicken breast topped with Stilton and garlic mushroom sauce, 
served with buttered mash potatoes and seasonal greens.

KATSU CHICKEN STRIPS 	 £10
Panko breaded chicken strips, topped with a warm katsu sauce and 
topped with fresh chilli and spring onion served with skin on fries 
and homemade coleslaw.

DOUBLE CHEESEBURGER 	 £11
Two quarter-pound cheeseburgers, served in a brioche bun 
with skin-on fries and house slaw.

HAM AND EGGS 	 £10
Hand-carved ham with skinny fries, two fried eggs, and baked beans.

BUTCHER’S FAGGOTS 	 £10
Traditional pork faggots served with silky creamy mash and 
seasonal greens, finished with a rich, red wine gravy. 

PIGS AND MASH	 £11
Two generous pigs in blankets served on silky creamy mash with seasonal 
greens, smothered in a rich red wine gravy and finished with crispy onions.

THREE BEAN CHILLI (VG)  	 £10
A hearty, slow-cooked three-bean chilli in a rich, smoky tomato sauce, 
served with fluffy rice and crispy nachos.

SOUP AND CHEESE TOASTIE (V)	 £10
A warming bowl of our homemade soup of the day, served with a golden, 
toasted cheese sandwich.

SUB ROLLS
All served with baby gem lettuce, sliced tomato and pickled onions 
with skin on fries and house coleslaw.

HARISSA HUMMUS (VG)	 £11
CHICKEN AND BACON MAYONNAISE	 £11
STEAK & STILTON WITH ONION CHUTNEY	£12
POSH FISH FINGER WITH TARTARE SAUCE	 £11
HALLOUMI AND MUSHROOM 
WITH SWEET CHILLI JAM (V)	 £10
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Some of our menu items contain allergenic foods. Despite our best efforts due to 
our cooking environment, there is always a risk that traces of these may be in any 
other dishes or food that we serve. We understand the dangers to customers with 

severe allergies so please speak to a member of staff if this is the case.


