
The White Hart Pub
D A R T I N G T O N  E S T A T E

T O T N E S  T Q 9  6 E L

 

ALLERGEN & DIET KEY:
 c = Celery / cr = Crustaceans / e = Eggs / f = Fish  g = Gluten / l =  Lupin / m = Milk / mo = Mollusc  mu = Mustard / n = Nuts / 

p = Peanuts  / se = Sesame / so = Soy / su = Sulphites / GF = Gluten Free / DF = Dairy (milk) Free  / V = Vegetarian / VN = Vegan
 

P l e a s e  a s k  s t a f f  f o r  d e t a i l s  o n  o u r
d a i l y  s p e c i a l s ,  a n y  i n f o r m a t i o n  o n

o u r  l o c a l l y  s o u r c e d  p r o d u c e  &
a l l e r g e n  i n f o r m a t i o n  

O P E N  M O N D A Y  -  S U N D A Y
B a r :  1 2 p m  –  l a t e

F o o d :  S u n d a y - T h u r s d a y
 1 2 p m  -  4 p m ,  5 p m - 8 p m

F r i d a y  &  S a t u r d a y  
1 2 p m - 4 p m ,  5 p m - 8 : 3 0 p m

 

D e s s e r t s  
White Chocolate Tart
Riverford clotted cream  
(m, g - wheat)

Strawberry Jelly
mint salsa, meringue crumb
(eg)  

Cherry Cheesecake
chantilly cream, fruit compote
(g - wheat, m, su) 

Coconut & Lime Panna Cotta
pineapple salsa
VN

White Hart Cheeseboard 
(m, e, g - wheat)
All cheeses are sourced from local makers close to
the Dartington Estate

Ticklemore Devon Blue, Totnes
Quickes Mature Cheddar, Crediton
Sharpham Brie, Totnes

served with homemade crackers, Dartington
chutney, fruits

£7.50

£7.50

 

£7.50

£7.50

£12.50 


