The White Horse Inn Hendrerwydd
Hot crispy welsh lamb, feta cheese & greek olive salad with yoghurt dressing £5.50
Grilled smoked mackerel fillet served with crispy bacon and classic potato salad £5.25
Confit leg of crispy duck with asian greens, bamboo shoots and spring onion and drizzled with a
sweet chili & hoy sin sauce dressing £5.75
Chicken & madeira pate served with a tomato & ginger chutney, warm granary toasts and butter
£4.95
Pan fried scallops & flaked smoked haddock cooked with lemon, welsh lava bread, chardonnay &
winter herbs and served with warm crusty bread £5.95
Warm black pudding salad, crispy potatoes tossed with garlic butter and grain mustard dressing
£5.75
Creamy mushroom soup served with warm crusty bread and dairy butter £4.95
************
Tandoori spiced monkfish loin served on roasted red pepper cous cous, baby spinach and topped
with homemade onion & king prawn bhaji and a minted yoghurt dressing £13.95
Pot roasted shoulder of lon prion farm pork stuffed with welsh pork & leek sausage, sage, apples
and served on whole grain mustard mash, roasted root vegetables and topped with a cider gravy
£12.95
Slow roasted welsh lamb shoulder rubbed with rosemary, garlic and thyme and served with pan
roasted parsnips, potatoes baked with rosemary and topped with a minted red wine sauce £13.50
Pan fried breast of gressingham duck served on creamed potatoes, roasted root vegetables and
topped with a crushed green peppercorn and brandy sauce £13.95
Pan fried breast of chicken served on a parsnip bubble & squeak cake, bury black pudding and
topped with a smoked bacon and shallot sauce £11.50
Beer battered fresh haddock fillet with hand cut chunky chips, salt & vinegar mushy peas, home
made
tartar sauce and fresh lemon £10.95
Pan fried fillet of fresh salmon served on sweet potato and spring onion mash, roasted balsamic
red onions and topped with a cherry vine tomato sauce £12.95
Chunky crab chowder with mussels, prawns, salmon, smoked haddock, pan fried scallops, diced
local potatoes and served with a basket of crusty bread & welsh butter £9.75
10oz Extra mature, home butchered welsh sirloin steak served with confit plum tomatoes,
scrumpy cider battered onion rings, mushrooms, hand cut chips and a choice of garlic butter or
crushed green peppercorn & brandy sauce £16.95
Welsh cheese and wild mushroom savory herb pancakes with sauteed local potatoes, baby spinach
and a chive and welsh mead sauce £10.95

Desserts
‘’Sticky toffee sundae’’ date & toffee sponge, butter scotch sauce, crushed cadburys crunche,
clotted cream, vanilla pod ice cream £5.75
Toasted belgian waffle served with toffee sauce and honey comb ice cream £5.25
The White Horse eton mess -made with blueberries, raspberries, strawberries, broken meringue
and whipped fresh double cream £4.75
Warm milk chocolate, fruit and fudge nut brownie with belgian chocolate sauce and vanilla
pod ice cream £5.50
Sugared crispy hot banana fritters served with vanilla pod ice cream and drizzled with
golden
syrup £4.75
Selection of ice creams(vanilla, chocolate, honeycombe, cookies ‘n’ cream,
chock mint chip, strawberry) £4.50

The cheese
A choice of 3 cheese served with apples, grapes,celery, crackers, oatcakes and home made chutney
£6.95

Snowdonia bouncing berry:Our 2009 Silver Medal Winner at the Nantwich International

Cheese Show. This mature white cheddar with juicy Cranberries so called because Cranberries Bounce
when they are
ripe is the newest edition to the range

Port salut: a semi-soft pasteurized cows milk cheese from Brittany, France, with a distinctive
crust and a mild flavor

English stilton; rightfully known as the “king of english cheese” stilton takes its name from a
village just south of Peterborough which was known as a coaching stop on the great north road

Perl wen (white pearl) ; is known as the Welsh brie and made using organic cows milk which has
been
produced by the Caws Canarth creamery in west Wales

Side orders
Hand cut chips with garlic aioli £2.50
Garlic bread £2.50
Selection of market vegetables £2.75
Tossed House salad £3.25

