
SET MENU

v  vegetarian, ve  vegan, gf  gluten free, df  dairy free. Some of our dishes contain olive stones, fish bones, nuts and nut derivatives & our menu descriptions do not list 
all ingredients or allergens. Please speak to a manager on duty & read our allergens menu before ordering if you have any allergies whatsoever. All major credit cards are 
accepted. VAT is included at the prevailing rate. A discretionary service charge of 10% will be added to your bill, this will be shared among the staff who prepared and served 
your meal today, thank you. For other White Brasserie locations please check our website www.whitebrasserie.com

Rustica olives  ve  gf  df   2.25    Basket of stone-baked artisan baguette  gf  (with g f bread) df  (without butter)  2.00    
Artisan baguette with a selection of dips: spiced aubergine & mushroom, spicy citrus, saffron mayonnaise  v   4.25  

Garlic baguette  v   2.80    

NIBBLES

Smoked Cornish mackerel fillet, sweet pickled cucumber, spiced pumpkin chutney, toasted baguette  df  

*
Haricot bean soup, smoked ancho chilli oil drizzle  ve  df  gf

*
Welsh rarebit, poached free range egg v  

STARTERS

MAINS

Pumpkin ravioli, roast pumpkin, pumpkin purée, pine nuts & roquette garnish v  
*

Steak Frites, garlic & herb butter, chips, green salad (2.00 dish supplement applies)  gf  (without fries), df  (on request)

*
Chef Clive’s stunning “You won’t believe it’s meat-free” Bolognese:  
rich tomato, roasted red pepper & lentil sauce, penne pasta ve  df  gf

*
Slow-cooked free range Lincolnshire pork tenderloin,  

swede & carrot mash, roast winter vegetables, pan jus gf  

DESSERTS

Spiced pumpkin tart, crème fraîche v

*
Chocolate mousse crumble, toasted almonds  v  gf  

*
Sticky toffee pudding, vanilla ice cream v

We’re always delighted to suggest the perfect wine to complement your meal. Please do ask your server.

Chips  df   3.50 - Dauphinoise potato  v  gf  3.90 - Spinach with Coastal Cheddar sauce v  4.50 - French beans  v   gf  (without shallot crisps)  3.90 
Sweet potato wedges, zesty lime mayo df   3.90 - Mixed leaf salad v  gf  df  3.50 - Roquette & Parmesan salad gf   3.90

SIDES

S TA R  I N G R E D I E N T 

‘ Tis the season … for pumpkins.  Taking one of  the most 
versati le ingredients you can f ind ,  we have created three 
delicious dishes for you to try including our take on a 
Thanksgiving classic with our delicately spiced pumpkin 
tart .  From savoury to sweet,  the pumpkin adds depth of 
f lavour and colour to our menu .

TWO COURSES 11.95
Add a third course for 3.50

Available Monday to Friday until 5.00pm


