To Start
To Share
Mains
Classics

Button Mushroom Soup: Sautéed wild mushrooms, Parmesan and truffle oil

£5

Smoked Chicken and Ham Hock Terrine: Homemade piccalilli and toasts

£7

Pan Seared Scallops: With black pudding purée, smoked bacon and pea shoot salad

£10

Caramelised Onion Tarte Tatin: With goat’s cheese, pea shoots and balsamic glaze

£6

Honey Roast Quail: Butternut squash purée and game chips

£8

‘Beef and Ale Pie’: Braised ox cheeks, ale gel, baby onions and thyme crisp

£8

Smoked Herring Fillet: New potato salad, Escabeche pickle and herb salad

£7

Traditionally British: Toad in the hole, fish, chips & peas, ham & eggs

£13

Whole Baked Camembert: Red onion jam, homemade focaccia and rocket salad

£11

Charcuterie Board: Continental meats, spiced tomato salsa, marinated olives, pickles and smoked cheese

£12

Roasted Venison: Parsnip puree, beetroot fondant, parsnip crisps and juniper jus

£18

Baked Cod Loin: Crushed Anya potatoes, buttered samphire and crab bisque

£17

Fillet of Beef: With celeriac purée, creamed potato, seasonal greens and Forestière sauce

£22

Crisp Confit Duck Leg: Mixed bean and tomato cassoulet

£16

Pumpkin Risotto: Blue cheese, roasted pumpkin seeds and pumpkin oil

£13

Honey Roast Chicken Breast: Shallot & thyme polenta with wild mushroom fricassee

£15

Slow-cooked Kelmscott Pork Belly: Grain mustard mash, seasonal greens and roasted apples

£16

Chargrilled Sirloin Steak: Hand cut chips, field mushroom, grilled tomato and watercress salad

£20

Homemade Pie of the Day: Baby carrots, seasonal greens, hand cut chips or buttered new potatoes

£12

Homemade Beef Burger: Cheddar and smoked bacon, royal sauce, pickles and fries

£12

Beer Battered Fish: Hand cut chips, mushy peas and tartar sauce

£10

D-cut Gammon Steak: Grilled pineapple, fried egg and hand cut chips

£14

Homemade Lasagne: Garlic ciabatta, rocket salad and Parmesan

£10

Mixed Seasonal Vegetables

All at £3

Sides

Hand Cut Chips
French Fries
Buttered New Potatoes
Dressed House Salad
Garlic Ciabatta

Our food is fresh and made to order so please allow up to 30 minutes at busy times if not ordering a starter.

The White Hart Royal Hotel and Eatery, High St, Moreton in Marsh, Gloucestershire, GL56 0BA
T: 01608 650731 E: whr@bpcmail.co.uk www.whitehartroyal.co.uk
http://www.facebook.com/whitehartroyal

www.twitter.com/whitehartroyal

Wine List

White Wine

…a dry and crisp white
175ml 250ml
bottle
Castillo de Piedra Viura, Castillo, Spain: An attractive dry white wine with floral aromas and a crisp finish
£3.80
£5.20 £15.00
Lyric Pinot Grigio, Venezie, Italy: A really characterful Pinot Grigio
£4.25
£5.70 £17.00
with tempting apricot, peach and melon fruit
Chablis, J Moreau et Fils, Burgundy, France: Steely and dry with a hint of green in the colour.			 £28.00
Like all fine Chablis the fruit is balanced by crisp acidity
…a fruit-driven white			
Invenio Colombard/Chardonnay, Australia: Medium bodied with citrus and ripe pineapple notes
£4.00
£5.45 £16.00
Millstream Chenin Blanc, South Africa: Light and fresh with an attractive quince and pear character
£4.25
£5.70 £17.00
Elementos Chardonnay/Viognier, Argentina:
£4.50
£6.00 £18.00
Zingy and fresh on the palate, with a delicate youthful fruitiness on the nose
Banda Dorada, Paternina, Rioja, Spain: A fresh, fruity white Rioja made in the crisp modern style			£20.00
…an aromatic and racy white			
Invenio Riesling, Germany: Clean with a rich texture and a fresh floral bouquet
£4.25
£5.70 £17.00
Las Ondas Sauvignon Blanc, Valle Central, Chile:
£4.50
£6.00 £18.00
A fresh, clean and spritzy dry white wine with no shortage of lively fruit
Esk Valley Sauvignon Blanc, Marlborough, New Zealand: An intensely aromatic wine			 £23.00
bursting with ripe passion fruit and citrus flavours. Full bodied with crisp finish
…a complex and oak-aged white			
Caliterra Chardonnay Reserva, Chile: A lovely, uncomplicated Chardonnay with touches of melon and oak
£4.70
£6.35 £19.00
Savigny Les Beaune Blanc, Girard, Burgundy, France: A rich and ripe complex white Burgandy			£32.00
Meursault, Louis Jadot, Burgundy, France: This great white Burgundy has			 £44.00
a strong persistent flavour. It is rich and fat, with a long finish

Red Wine

…a light, delicate red			
Castillo de Piedra Tempranillo, La Mancha, Spain:
£3.80
£5.20 £15.00
An easy-drinking fruity red with lots of strawberry fruit and a silky smooth finish
Aimery Cabernet Sauvignon, Vin de Pays d’Oc, France:
£4.25
£5.70 £17.00
Marked leafy Cabernet aromas, with soft supple tannins on the palate
Monte Clavijo Tempranillo, Rioja, Spain: Soft, juicy red, with lots of plum and black fruit flavours
£4.90
£6.60 £20.00
…an oaked, intense red			
Errazuriz El Descanso Estate Cabernet Sauvignon, Casablanca Valley, Chile:			£21.00
Deep ruby in colour with an intense blackcurranty nose and rich, fleshy fruit characters on the palate
Châteauneuf-du-Pape, Domaine du Père Pape, Rhône, France:			£35.00
A deep, rich, concentrated wine with a fine flavour and a warm, satisfying finish
Varej Barolo, Italy: A full bodied red that has plenty of rich juicy fruit to balance the grainy tannins			£44.00
…a fruity and juicy red			
Caliterra Merlot Reserva, Chile: A ripe, forward, mid-bodied, gently fruity merlot
£4.70
£6.35 £19.00
Millstream Pinotage, Western Cape, South Africa: This Pinotage has the
£4.50
£6.00 £18.00
characteristic jammy and smoky flavours of the Cape’s signature black grape variety
Andean Vineyards Malbec, Argentina: A mid bodied and warming red wine			 £20.00
that has a good attack of damson and spice aromas
Cycles Gladiator Pinot Noir, California: A youthful blast of			 £22.00
raspberry and red cherry fruit defines this lightish bodied red wine

Sparkling Wine
and Champagne

Rosé and
Sweet Wine

…a spicy, peppery red			
Invenio Shiraz, Australia: Perfumed raspberry fruit, and a hint of white pepper
£4.00
£5.45 £16.00
Elementos Shiraz/Malbec, Argentina:
£4.25
£5.70 £17.00
An immediately fruity red wine, vibrant and juicy in the mouth
Côtes du Rhône Cuvée St Laurent, France: Deep in colour,			 £19.00
showing plenty of dark peppery fruit and a decent grip in the mouth
Brampton Old Vine Red, South Africa: A proper chunky mid-full bodied red			 £19.00
that has aromas of blackcurrant, spice and oak
…a fruity and indulgent rosé			
Jack & Gina Zinfandel Rosé, California:
£4.00
£5.45 £16.00
Medium-sweet with delicious red fruit flavours and plenty of lively acidity
Ponte Pinot Grigio Rosato, Italy: A fresh and youthful off dry wine that has a lovely rose petal pink colour
£4.25
£5.70 £17.00
Caliterra Shiraz Rosé Reserva, Chile: Off dry and light bodied on the palate, with youthful fruit on the nose
£4.70
£6.35 £19.00
…a sticky, sweet dessert wine		 125ml
Errazuriz Late Harvest Sauvignon Blanc, Casablanca Valley, Chile: 		 £5.00
A sweet white wine with pronounced floral and citrus aromas

bottle
£15.00

…a bit of sparkle		 125ml
Segura Viudas Cava Brut NV, Penedes, Spain: A fresh, clean, light bodied sparkling white wine		 £3.20
Prosecco Viticoltori Ponte, Treviso, Italy: Clean, dry and crisp, with a creamy finish		 £3.50
Ponte Aurora Rosé, Italy: Cherry pink in colour with a decent amount of sparkle,		 £3.80
this is a light and off-dry sparkling rosé

bottle
£18.00
£20.00
£22.00

…indulging in heavenly champagne bubbles			
Champagne de Chadelles, France: With fine bubbles, this is a light		 £5.20 £30.00
elegant Champagne with lively fruit character and a fresh finish
Perrier Jouët Blason Grand Brut, Epernay, France:		 £7.00 £40.00
Attractive bouquet with youthful, delicate, creammy hints
Taittinger Brut Réserve NV, Reims, France:			£45.00
Toasty and biscuity on the nose with a good weight of fruit in the mouth
Taittinger Prestige Rosé NV, Reims, France:			£53.00
Palish pink in colour, with a powerful mousse. Good fruit on the palate
Taittinger ‘Comtes de Champagne’ Brut 1998, Blanc de Blancs, Reims, France:			£150.00
Supreme finesse and elegance define this light but complex ‘Prestige Cuvée’

