A LA CARTE

APERITIFS

Aperol spritz, Aperol, Prosecco, soda Bellini, peach, Prosecco Disaronno lemon sour, Disaronno & lemontonic Warner Edwards Rhubarb Gin, with fever tree tonic or ginger ale 4.95 each

APPETISERS

Marinated mixed olives (v) 2.95 Beetroot & chilli hummus with artisan bread 3.50

Handmade artisan bread basket (v) 2.25 Mini chipolatas, honey & mustard glaze 2.95

Honey roasted chorizos 3.50 Sharing platter 12.00
Duck spring roll, smoked mackerel pate, houmous, olives, chipolatas

STARTERS

Soup of the day, warm bread 4.50 Wild mushroom & tarragon fricassee on brioche, 6.25

Salt & pepper crispy squid, spring onion, chilli, lime mayo 6.25 white truffle oil, parmesan )

Homemade duck spring rolls, plum sauce 6.25 Caramelisec! pear salad, Roquefort, chicory, toasted walnuts, 5.95
lemon dressing

Smoked mackerel pate, lemon, chive créme fraiche, sourdough toast 5.95

MAINS

Oak smoked salmon, beetroot, capers, horseradish, Wellbeck rye bread ~ 6.95

Served with seasonal vegetables & potatoes*

Pork medallions, caramelised apple, crispy shallots, honey mustard glaze * 13.50

Slow cooked shoulder of lamb, harissa, roasted aubergine, 15.50
mint & yoghurt dressing™

Harty Fish & Chips, beer battered fish, hand cut chips, 10.95
homemade mushy peas, tartare sauce

Smoked haddock, mussels, curried leeks, chive butter sauce* 12.50
Malaysian roasted vegetable & chicken curry, jasmine rice 13.50
Super salad, spiced chick peas, cauliflower cous cous, red lentils, 9.95

beetroot, pumpkin seeds, mint & lemon dressing (v) (add hal[oumi2.50)

PIES

Hand crafted pies with all butter pastry served with roasted root vegetables
& buttered mash

Steak & ale pie 11.95
Roast chicken & black pudding pie 11.95
Lancashire cheese & caramelised onion pie (v) 11.95

FROM THE GRILL

Served with skinny fries

Harty Burger, smoked bacon, swiss cheese, beef tomato, 9.95
sriracha mayo, brioche bun, red cabbage slaw

Shanghai BBQ Chicken burger, sweet & sour Asian slaw, brioche bun  9.95

Halloumi burger, roasted aubergine, harissa, yoghurt, brioche bun, 9.50

red cabbage slaw (v)

Served with hand cut chips and your choice of green herb garlic butter
or peppercorn sauce

8oz rump steak, roasted garlic, grilled tomato 16.50

9oz ribeye steak, roasted garlic, grilled tomato 19.50

SOURDOUGH PIZZAS

Join us for our famous carvery every Sunday for £11.95

Our sourdough pizzas are made with our homemade Harty tomato base
and cooked in our authentic wood fired oven. Our dough is proved for
48 hours to ensure premium quality and is made from Napolitano flour.

Margherita (v) 8.00
Harty tomato sauce, mozzarella, basil

Pepperoni 8.50

Pepperoni, Harty tomato sauce, mozzarella, basil

Truffle Hog 10.00
Wild mushroom, Parma ham, truffle, parmesan

Peking 9.50

Shredded duck, hoi sin, spring onion, cucumber, red onion

SIDES

Moroccan (v) 8.50

Halloumi, Roasted Aubergine, spinach, olives, Harissa, mint yoghurt

Spicy meat feast 10.50
Basilicata sausage, pepperoni, chicken, ham, jalepeno

Surf-and-Turf 10.00
King prawn, pulled beef, red chilli, créeme fraiche

Four Cheese (v) 9.00
Mozzarella, gruyere, parmesan, halloumi

Garlic (v) 4.50

Fresh garlic, butter, mozzarella, parsley

Harty Calzone 11.50
Basilicata sausage, mushroom, Milano salami, red pepper

“Posh” chips, parmesan, truffle oil 3.95 Hand cut chips 3.25 Caesar salad 3.75
Skinny fries 3.25 Asian fried broccoli, garlic, ginger, chilli 3.25 Garlic pizza bread 4.50
Sweet potato fries 3.95 Onion rings 3.25

Follow us oo THE

All menu items are subject to availability. Regrettably we cannot guarantee that any of our items are free from nuts. W H I T E H A R T
All weights are pre-cooked. Gluten free options available, please ask for details. EST. 1939




El Muro Blanco Macabeo

Carifiena, Spain

Kudu Plains Chenin Blanc
Western Cape, South Africa

Ponte Miliano Trebbiano d’Abruzzo
Puglia, Italy

La Picoutine Colombard

Languedoc, France

Gable View Sauvignon Blanc
Western Cape, South Africa

Operetto Garganega Pinot Grigio
Veneto, ltaly

| Fiori Lamberti Soave
Veneto, ltaly

Lorosco Reserva Chardonnay
Casablanca Valley, Chile

Mamaku Sauvignon Blanc
Marlborough, New Zealand

Maison Belenger Gascogne White
South West France

Cap Cette Picpoul de Pinet

Languedoc, France

Domingo Martin Albarino
Galicia, Spain

Tuffolo Gavi
Piedmont, ltaly

Chablis Domaine Paul Nicolle
Burgundy, France

El Muro Rosado Garnacha

Carifiena, Spain

Furious Boar Zinfandel Rosé
California, USA

La Maglia Rosa Pinot Grigio Blush
Veneto, Italy

Coté Rosé VDP Cotés Catalanes
Domaine Lafage

Languedoc, France

Vigna Dogarina Prosecco Millesimato
Treviso, ltaly

Il Rose di Montagner Spumante Brut
Treviso, Italy

De Nauroy Brut NV

Champagne, France

Laurent-Perrier La Cuvée Brut NV

Champagne, France

Laurent-Perrier Cuvée Rosé Brut NV

Champagne, France
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125ml
El Muro Tinto Tempranillo Garnacha 275
Carifiena, Spain
The Paddock Shiraz 2.95
South Eastern Australia
Acacia Tree Pinotage 2.95
Western Cape, South Africa
Nyala Cabernet Sauvignon 2.95
Western Cape, South Africa
La Picoutine Carignan Grenache 2.95
Languedoc, France
San Abello Merlot 3.50
Central Valley, Chile
Fico Grande Sangiovese Nespoli 3.75
Emilia Romagna, Italy
El Colectivo Malbec 3.75
Mendoza, Argentina
Castillo Clavijo Rioja Crianza 3.95

Rioja Alta, Spain

Lorosco Reserva Colchagua Carmenere
Colchagua Valley, Chile

Chianti Riserva Castellani

Tuscany, ltaly

Moon River Danube Pinot Noir
Neszmely, Hungary

Tilia Bonarda

Mendoza, Argentina

Domaine Le Mourre Chateauneuf du Pape Rouge

Rhone, France

Bombay Sapphire, London 40%

Edgerton Pink Gin, London, 43%

Sipsmith, London 41.6%

Edinburgh Rhubarb & Ginger, Edinburgh 20%
Edinburgh Raspberry, Edinburgh 20%
Hendricks, Ayrshire 41.4%

Tanqueray 10, Fife 47.3%

Tanqueray Flor De Sevilla, 41.3%

Sharish Blue Magic, Portugal 40%

Puerto De Indias Strawberry, Spain 37.5%
Spit-Roasted Pineapple Gin, England 40.1%
Warner Edwards Elderflower, Northamptonshire 40%
Warner Edwards Rhubarb, Northamptonshire 40%
Brockman’s, London 40%

King Of Soho, 42%

Bloom Gin, Warrington, 40%

Shining Cliff Gin, Derbyshire, 45%

Silent Pool, England 43%

Opihr Spiced Gin, 40%

Seedlip Garden 108, England 0%
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