
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

Roast Devon Leg of Lamb 
mint sauce

(su) 

Roast Devon Chicken Supreme 
Adams stuffing
(g - wheat, m)   

 
Honey Glazed Gammon

apple puree
 (mu) 

Chickpea and Sweet Potato Tagine, tender
stem broccoli

VN

all roasts are accompanied by a Yorkshire
pudding, thyme roasted potatoes, root veg

puree, seasonal vegetables, gravy
(g - wheat, m, e) 

Brixham Landed Fish Pie 
mash topping, soft poached egg, 

Estate greens, parmesan crisp
(f, e, m, mo)

 

M A I N S

S T A R T E R S

Grilled Brixham Landed Mackerel Fillet
fennel citrus salad, herb crème fraiche 

(f, m)  

Thai Duck Bon Bons
chilli salsa verde, crispy noodles, coriander

foam 
(g - wheat, f, m)   

 Beetroot Carpaccio
broccoli crumb, mustard dressing 

VN (m)  

Duo of Devon Asparagus  
Pannacotta, charred spears, lemon dressing  

VN (so) 

Dark Chocolate Delice 
Devon rum sponge, honeycomb 

(g - wheat, m) 

Tiramisu
(m, e, su)

Lemon Meringue Pie 
lemon curd, Italian meringue, candied peel

 (g - wheat, e, m)

Apple and Cinnamon Crumble
Estate grown apples, vanilla ice cream

 GF, VN (m - in ice cream)   

D E S S E R T S

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

2  c o u r s e s  £  2 5 . 9 5
3  c o u r s e s  £  2 9 . 9 5

a  g l a s s  o f  b u b b l y  f o r
m u m  o n  a r r i v a l  


