
"You learn a lot about someone 

when you share a meal together"

White Hart Hotel
Dinner Menu

5pm - 8.45pm
Monday - SATurday

Desserts
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Small pudding & hot drink
Apple Cake, Clotted cream
Date Cake, Pouring cream
Yoghurt cake, Berry Compote
Any tea or coffee

7

Dietary requirements
  V - Vegetarian           VO - Vegetarian option available

  VE - Vegan                VEO - Vegan option available

  LG - Low Gluten         LGO - Low Gluten option available

Dark Chocolate & Cardamom Crémeux  
[lgo] [ve]
Pistachio tuille, dark cherry compote

Orange & Saffron Crème Brûlée  [lg]
Cinder toffee

Sticky Toffee Pudding
Salted caramel ice cream, toffee sauce, 

caramel popcorn

Oreo Brownie
Vanilla ice cream

Affogato  [veo] [lgo]
Two scoops of Vanilla ice cream, double espresso

Add a short of your choice

Disaronno    [25ml]

Limoncello  [25ml]

Baileys         [50ml]

Cream tea
Giant fruit or plain scone 

Westcountry clotted cream, strawberry jam 

Any tea or coffee

Liqueur Coffee
Irish - Jameson | Irish - Baileys

Highland - Old Monarch Whisky

Calypso - Tia Maria | French - Courvoisier Brandy

Coffee
Americano

Flat White

Cappuccino

Latte

Mocha

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

Hot Drinks

Iced, Syrups & Milks
Iced Coffee

Vanilla Syrup

Caramel Syrup

Oat and Soy milk 

Available at no extra cost
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Thank you
We truly appreciate you stopping by and supporting our family

business.  It’s scary to see how many pubs are predicted to

close across the country this year.

We purchased the White Hart back in Feb of 2024, what seems

like a lifetime ago now.  It’s been a rollercoaster ride, some

days we make more progress than others but with every day

that goes by, we get get a little closer.  

If you like what we’re building here and have 3mins to spare,

we’d love to read your review.  Now, get back to your meal,

cocktail or conversation and have some fun!



 

 

 

Starters
Soup of the Day  [LGO] [vo]
Crusty bread, butter

- ask server for today’s soup

Tempura Prawns  [lg]
Soy marinated cucumber ribbons, katsu curry mayo

Buttermilk Fried Chicken Strips
House buffalo sauce, ranch dip

Crispy Salt & Pepper Squid
Aioli

Halloumi Fries [lgo]
Hot Honey
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Chef’s Choice
Pan Seared Venison Loin [lgo]
Celeriac mash, red wine jus, winter vegetables,

beetroot crisp

Herb Crusted Lamb Rump [lgo]
Fondant potato, red wine jus, charred carrot purée

Slow braised beef cheek  [lgo]
Smoked butter mash, confit shallot, 

cavolo nero crisp

28 Day Aged Chargrilled Westcountry
Sirloin Steak
Hand cut 8oz sirloin, onion rings, 

confit tomato, rocket salad, skin on fries

Slow roasted belly pork
Black pudding croquette, charred savoy, 

Devon cider jus, Bramley apple purée

Market Fish  [lgo]
(ask your server)

Roasted garlic new potatoes, samphire, 

seafood velouté

Wild Mushroom & truffle risotto [v] [veo]
Porcini dust, rocket

Roasted Pumpkin tortellini [v]
Sage beurre blanc, soy roasted pumpkin seeds
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All served with:

Brioche bun, house burger sauce, house dill pickles, shredded

iceberg lettuce, Monterey Jack cheese, skin on fries

Handpressed chargrilled 6oz 
shortrib Burger  [lgo]

Buttermilk Fried chicken breast

Moving Mountains  [lgo] [vO]

Sides

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

MAc ‘n’ Triple Cheese  [v]
Skin on Fries  [LG] [v]
Cheesy skin on fries  [lg] [v]
Garlic butter & Parmesan fries  [lg] [v]
Onion rings
House salad  [lg] [ve]
Ranch dip  [v]
Garlic aioli  [v]
buffalo hot sauce  [v]
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Our Burgers
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Dietary requirements
  V - vegetarian           VO - Vegetarian option available

  VE - vegan                VEO - Vegan option available

  LG - low gluten         LGO - Low Gluten option available

Pub Favourites
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Steak & Ale Pie
Otter Amber Ale, braised chuck steak, mashed potato,

seasonal vegetables

Beer Battered Fish ‘n’ Chips
Otter Amber Ale Batter, Brixham Haddock, skin on

fries, mushy peas, tartare

[LGO is chargrilled, no batter]

Ham, Egg & Chips  [lg]
House glazed ham, free range fried egg, skin on fries

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

Cheeseboards
Six Local Legends on One Board
-Sharpham Rustic Garlic & Chive

-Devon Oke

-Devon Blue

3 cheeses 
5 Cheeses
All served with artisan crackers, butter, fruit, chutney

taylors Late Bottled Vintage port  [50ml]
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-Sharpham Brie

-Cornish Yarg

-Cornish Blue


