
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 The White House 
May we take this opportunity by thanking you for 

choosing to dine with us. 
We believe in using the freshest and finest local 

produce to prepare and deliver your meal. 
Each dish is individually cooked to order, so  

during busy times we appreciate your patience. 
Enjoy your meal. 

 

To Begin 
  

Home made Soup of the Day 

 served with Freshly Baked  

 Artisan Bread      £4.50 

  

Sardines on Toast (V)  

 Grilled sardines, Toasted Brioche,  

 Tomato & Feta Compote, Wild Rocket  

 and Black Olive Dressing     £5.95 

  

Aromatic Spiced Belly of Pork 

 Pea Purée, Crisp Ham, Cider Sauce  £6.50 

  

Crab Tian 

 Confit Tomatoes, Avocado Purée, Pink  

 Grapefruit, Bloody Mary Dressing         £7.50 

  

Grilled Garlic & Chilli Focaccia (V) 

 with Balsamic, Hummus & 

 Blue Cheese Dips                £4.95 

  

Pressing of Corn Fed Chicken 

 Summer leeks & Shallots, sage &  

 Onion Mousse, Smoked  

 Bacon Dressing                   £6.50 

     

Goats Cheese Beignets (V) 

 Asparagus & Artichoke Salad,  

 Tarragon Dressing            £5.95 

  

Darjeeling Tea Cured salmon 

 Quail eggs, Citrus Labne, Shisho Cress   £5.95 

  
~~~~~~~~~~~~ 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Side Orders 
  

Basket of Artisan Bread      £1.95 

Mixed Salad             £2.95 

Caesar Salad       £3.50 

Rocket & Parmesan Salad     £3.50 

Hand Cut Chunky Chips            £3.25 

Spicy Potato Wedges  

 with Red Pepper & Garlic Dips    £4.25 

Marinated Olives             £2.95   

Bread Basket  

 with Herb Olive oil and a  

 Balsamic reduction       

    (for one)         £3.50 

   (for two to share)    £5.75 
~~~~~~~~~~~~ 

The Classics 
Wild Mushroom Risotto (V) 

 Parmesan Shavings and Truffle Oil    £8.95 

 ADD:  

 Char-grilled Chicken & Asparagus  £10.95

        

Speciality Sausages  

 Creamed Potatoes, Green Beans, Crispy 

 Shallot rings and a Grain Mustard Sauce  £9.50 

  

Beer Battered Fillet of Haddock 

 Hand cut Chunky Chips, Crushed Peas 

 and Home made Tartare Sauce   £11.50 

     

Home Made Fell Bred Burger  

 from Traditionally reared Local Beef,  

 served in Toasted Ciabatta, Dressed  

 Leaves, Coleslaw & Spicy  

 Potato Wedges             £8.50 

   Top your Burger with any of the following: 

   Caramelised Onions, Blue Cheese 

   Home-made Tomato Chutney, Bacon     £1.00 

or Mature Cheddar    per    

topping 

                

Why not make yours a Double Burger   £2.50 

           extra 

Chef’s Caesar Salad 

 Baby Gem Lettuce, Crostinis, Parmesan  

 Shavings, freshly Boiled Quail Eggs  

 and Sweet Marinated Anchovy Fillets, 

 Homemade Classic Caesar Dressing   £7.95 

    OR WITH 

 : Char Grilled Chicken      £9.95 

 : Poached Salmon Fillet    £9.95 

~~~~~~~~~~~~ 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Chef’s Specialities 

  

Tasting of Wild rabbit   

 Roasted loin, Confit leg, Rabbit Spring  

 Roll, Fondant potato, Squash  

 purée, Prunes, Rabbit Jus   £15.50 

         

Blue Cheese polenta (V) 

 Roasted Artichokes, Wild Mushrooms, 

 Asparagus, Soft Poached egg, 

 Wild Herb Dressing    £11.95 

  

Roast Fillet of monkfish 

 Braised Gem Lettuce, Crushed potatoes,  

 Red Peppers, Baby Turnips, Salsify, 

 Lemon Butter Sauce    £15.95 

  

Grilled 8oz Fell Bred Rib-Eye Steak 

 Roasted Field Mushroom, Confit  

 tomato, Hand Cut Chips   £17.95 

    OR 

 with Caesar Salad and Hand Cut Chips £17.95  

  

Accompany your Steak with a sauce 

 varied choice available   £2.50 

  

Roasted Breast of Corn Fed Chicken 

 Mousseline Potatoes, peas, Broad Beans, 

 Braised Leeks, pancetta Crisp and  

 Wild mushroom Froth     £13.95 

  

Trio of lamb 

 Confit Shoulder, Herb Crusted Loin,  

 Lamb Faggot, Celeriac Mash, Baby  

 Vegetables, Rosemary Jus    £16.95  

  

Seared Fillet of Sea Bream 

 Lemon Risotto, Asparagus, Glazed  

 Carrots, Baby Onions, Aubergine  

 Caviar,  Sauce Vierge     £14.95 

    

Szechuan Pepper Duck Breast 

 Sweet Potato, Pak Choy, Shimeji  

 Mushrooms, Noodles and Honey,  

 Soy & Mirin Dressing     £15.95 
  

  

~~~~~~~~~~~~ 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

Children’s Menu 
Homemade Soup of the day  

 Served with  Warmed Bread     £1.95 

  

Fresh battered haddock with Crushed  

 Peas and Home Cut Chunky chips     £4.95 

  

Penne pasta with Fresh Tomato Sauce  

 and Cheddar cheese V      £3.95  

  

Homemade Chicken Goujons  

 With Potato Wedges & Garden Peas   £4.50 

      

Cumberland Sausage,  

 Mashed Potato, Carrots and  

 onion Gravy         £4.25 

  

Homemade Burger 

 With Cheddar, Chunky Chips  

 and Ketchup        £4.50 

        

Sandwich, Cheddar or Home Cooked  

 Ham with a portion of fresh fruit     £2.95 
  

Children’s Ice Cream Sundaes     £3.50 

  

To Finish... 
  

Classic Crème Bruleé  

 with Homemade Vanilla  

 Shortbread Biscuit       £5.95 

  

The White House Hot Chocolate Fondant 

 Spiced Cherries, Kirsch Syrup and 

 Homemade vanilla Ice cream      £5.95 

  

Rhubarb and Custard 

 Rhubarb pannacotta, Rhubarb & Vanilla 

 Soup, Rhubarb and Custard ice Cream    £5.95 

  

Bread and Butter pudding 

 with Clotted Cream and  

 Poached Apricots         £5.95 

  

Lemon Parfait 

 Black pepper popcorn, Lemon curd, 

 Honeycomb         £5.95 

  

Treacle tart 

 Raspberry sorbet, Caramel sauce     £5.95 

  

English Lakes and Homemade Ice Cream & Sorbets 

One Scoop:   £2.25 Two Scoops:   £3.25 

   Three Scoops:   £4.25 



 

 

 

 

The White House Cheese Plate 
A selection of locally sourced Cheeses, Listed 

below, accompanied with Artisan Biscuits, 

Crunchy Celery, Apple & Ale Chutney and Plump 

Grapes. 

CHOOSE 3, 4 OR ALL 5  

Westmorland Smoked Cheddar (V) 

Selected Farm-made, Cows’ Milk cheese. Chosen 

for its firm yet Creamy Texture. Locally Smoked 

over Whisky Barrel Oak Chippings,  

giving a Mellow Flavour. 

Thornby Moor Dairy – Tovey (V) 

A semi soft, Unpasteurised, mould ripened Goats 

Cheese with an abundance of flavour. From 

Thursby, near Carlisle  

Butlers Blacksticks Blue (V) 

Award winning soft Blue veined Cheese, from 

Cows Milk, with a subtle Amber Hue. From  

Preston, Lancashire. 

Thornby Moor dairy – Croglin (V) 

A Rich and Smooth, unpasteurised, Ewes Milk 

Cheese with a natural Rind which lends a  

contrasting Nutty texture.  

From Thursby, near Carlisle 

Our Cheese of the week 

Carefully selected to compliment our Cheese 

Board. 

  

3 Cheeses: £5.95   4 Cheeses: £6.95 

All 5 Cheeses: £7.95 

  

~~~~~~~~~~~~~~~ 

  

Sandwiches 
During lunchtimes we offer a wide selection of  

freshly made sandwiches including: 

Steak and caramelised Onion with Rocket  

£7.95 

Lime & Coriander Hummus with red pepper and Spring 

onion 

£5.50 

Cumbrian Roast beef with Chicken Liver Pâté 

£6.50 

Smoked salmon with cream Cheese and Chives 

£6.50 

All served with homemade  

coleslaw and dressed salad. 

  

~~~~~~~~~~~~~~~ 


