WHITES DESSERTS

Crème Brûlée £4.95
A Choice of Steamed Puddings £4.95
Choose from treacle, citrus, sticky toffee or chocolate.
Served with custard or Cornish clotted cream.

Homemade Cheese Cake £5.25
With fruit topping.

Fresh Fruit Salad £4.95
House Speciality £7.95
Sharing desserts. Please ask your waiter for details.

SERVICE TIMES
Baked Alaska £6.95
House speciality - Highly recommended.

Lemon Meringue Delice £4.95
With fresh fruit coulis.

Knickerbocker Glory £5.75
Made from Callestic Farm Cornish Ice Creams.

Dessert of the Day £5.95
Please enquire for today’s selection.

Ice Cream
Callestic Farm Cornish Ice Cream.

2 Scoops £3.95
3 Scoops £4.25
Choose from:
Vanilla, strawberry, chocolate or rum & raisin.

The White Hart was originally built in 1769 as a two storey town house with walled
gardens extending up East Hill. It was leased to Charles Rashleigh, a solicitor, who
used it as his legal practice. When Charles moved from the house in 1799 it became a
hotel using the license transferred from the original White Hart Hotel in Fore Street.
The establishment passed through various ownerships until it was purchased in 1911 by
Walter Hicks, the founder of St Austell Brewery and became part of the Brewery Estate.

12noon-14.30hrs • 18.00-21.30hrs

STARTERS

MAIN COURSES

Rustic Bread £2.95

Unless otherwise stated all our main meals are accompanied by chefs potaoes of the day

With balsamic and olive oil.

and a selection of vegetables.

Olives £3.55
Marinated pot of black & green olives.

Sweet Chilli Beef or
Sweet Chilli Chicken & Noodles £12.95

Homemade Soup Of The Day £4.95

Strips of prime steak or chicken stir fried with peppers and onions.

Made from local ingredients and served with fresh bread.

Served with noodles infused with a sweet chilli sauce.

Pulled Pork £5.95
Served on a bed of apples with cheese croquettes.

St Austell Bay Mussels £5.25
Cooked in a white wine sauce with a hint of chilli.
Served with fresh bread.

Homemade Fishcake £5.25
Served with a sweet chilli sauce and crisp salad garnish.

Spicy Chicken £12.95
Strips of tender chicken fillets cooked in Indian spices.
Served in a spicy sauce over rice.

New York Chicken £12.95
Chicken breast topped with bacon & cheese and cooked in a barbecue sauce.
Served with hand cut chips and garnish

Cornish Brie £4.95

Short Rib of Beef £12.95

Infused with garlic and baked with a little rosemary.

Slow cooked short rib of beef served in its rich sauce.

Served with bread to dip. Delicious!

Prawn Cocktail £5.95
North Atlantic prawns mixed with Marie Rose sauce.

Calves’ Liver £12.95
Served with double mustard sauce and a homemade potato & bacon cake.

Served with a salad garnish.

Cornish Lamb Chops £13.95

Pâté of the Day £5.95

Pan roasted with red onion & redcurrant jus.

Chefs homemade pâté with orange & onion chutney and toast.

Pasta Ripiena £4.95
Mushroom ravioli & four cheese tortellini.

Lamb Shank £12.95
Served with a red wine jus on a bed of creamed potatoes.

Served in a light white wine sauce.

Yellow Fin Sole £6.95
Paupiettes of yellow fin sole with smoked salmon mousse.
Served in a white wine sauce

SEAFOOD

Smoked Duck Breast £6.75
Succulent duck breast sliced and

Baked Cod £14.95

served with redcurrant sauce and salad garnish.

Cod fillet wrapped in Scottish salmon baked in a white wine sauce.

STEAKS

Cooked in garlic butter and served with the shells on with fresh salad and bread.

Crevettes £14.95

Fillet Steak (8-10 Oz) £18.95
Fresh cut & grilled served with mushrooms, tomatoes, onion rings
and hand cut chips. Cooked to your liking.

Sirloin Steak (8 Oz) £14.95
Served with mushrooms, tomatoes, onion rings

Honeyed Salmon £12.95
Roasted and glazed with honey.

Cornish Fish Pie £13.95
Layers of Cornish fish in a traditional creamy sauce.

Posh Fish & Chips £14.95
Exactly as you imagine!

and hand cut chips. Cooked to your liking.

Trio of Fish £14.95

Double Sirloin Steak (16 Oz) £23.95

Pan roasted & served, plain and simple with a little citrus butter.

Served with mushrooms, tomatoes, onion rings

Fresh Fillet of Sea Bass £15.95

and hand cut chips. Cooked to your liking.

Recommended by the Chef as an accompaniment – Basque style tomato & chilli sauce.

Sauces

Moules & Chips £12.95

Hollandaise £2.95, Pepper & Brandy £2.95, Basque Tomato & Chilli £2.25

Mussels cooked with cream, white wine and a little chilli served with chips and bread.

