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THE WHITE HORSE
BECCLES

12-3PM
MONDAY - SATURDAY
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Seppings 2 local Sausages and mash, warm onion [us, crispy
onions and tenderstewm £10

Steak Frites with peppercorn Sauce )%18
White ttorse beet burger, smoked cheddar, onion puree,
rocket leat and spiced crispy bacon in brioche bun served in a

Simmering peppercorn sauce and fries $20

Sticky Money chicken on pickled red cabbage with spring
onion, sesame seeds and fries  £17

Halloumi, butternut and rocket leat with sweet chilli and
beetroot jam served on flatbread £15

Beer battered fisn goujons, little gem and curry mayo served
on flatbread £10
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STARTERS

Roaste beetroot, asA-f;;;;z/e/ jom//; cheese, chyves
£ candlied walonts (V, GF) £3
Torcbeo Mackerel, /o/ééfé/jaaseéerrzés, jaaseéerry
4@%414/9 & wiatercress ( GF) £9
SM/[}Q/% L\/wm//o/jwh, roasted suede & potato croute, /o/éé[é,/
Slactberries £ é&cééemﬂijs £11
Clarcoal roasted celerinc, /o/élffé/ tausbrooms, wlA vausbroom puree &
cm§/oy /om/aa‘a [VE & C{F) £9
Treacle & beer curedd salmon, earl grey 71/10://3 €99, /[e%e/c{ cbrus [C;F)ﬁ”

STEAKS FROM THE BERTHA C,][ - - STEAK SAUCES CS][ £3.5°
Sirloin steak oo £23 Garlie and lors butfer
/eléeye stloat 8oz £28 Peﬁoercam« sauce
Fillet steak oz £35 Beraase sauce
Al steats are 28 Auy caatured Caa/[/i/jar/}& cbestant vausbrooms

Wiite Horse éeef émrjer, senche cée/u/om, onion puree, s/o/&e/ cm§/o)/ Sacon 1n Srivcle bun
served in a Peppercora sauce andd fm)o/é cooked clips £320

Ma/o/é {jrm;‘y mmsfm//wré ﬁ?féf, 7:/1/%&2 puree & clarred Q%/caééaje [C{F)ﬁzqg
Roast Hake /o/;l, locmon-crusledd new /oafafaes, cac4/és, cloins aa//o/&4/é/ Sawr/ol\/;"e [CF@M
Brased See][ sbort mé, Gurnness and w;.faje clioArnr /mmfl\/;qm;é, roasted onions ‘é’)"”sﬁz?

Roasted Crown Prince s71/ms4, Srased (éhf/?ﬁ, sencbed onion, cawfaem, sage & touste

/mm/oéf;l see/s £22
Fist, & clyps; trple cooked clyps; wnted crusteol peas € dartare sauce (GFA) g4,

SIDES £¢
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THE WHITE HORSE
DESSERTS

BECCLES
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Poached pear and almond financier with clotted creamed and
Dissarano  £9

Suffolk Cheese Board with chutney and biscuits £14

Chocolate and Wazelnut creme britlée with shortbread —£9
Cheesecake of the day with cherry Compote £9

Sticky Toffee Pudding with toffee sauce and pistachio ice cream £9
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