
Mum’s the Word! 
Mothering Sunday 10th March 

 

Served 12pm – 9pm 
  

 
Asparagus, Pea & Mint Soup Ⓥ 

Homemade soup served with specialty bread 
 

Smoked Mackerel Potato Salad Ⓖ 
A dressed salad of smoky fish, crushed potatoes, and sundried tomatoes 

 

Prawn Cocktail Ⓓ 
Juicy Atlantic prawns with marie rose sauce in a pumpkin & sunflower seed melba toast basket  

 

Boo! ⓋⒹ* 
Bread, Oil and Olives, with sundried tomatoes 

 

 
Roast Topside of British Beef * + 

With Yorkshire pudding, roast potatoes and fresh vegetables 
 

Roast Loin of Pork * + 
Crunchy crackling, homemade apple sauce, Yorkshire pudding roast potatoes 

and fresh vegetables 
 

Roast Turkey * + 
Butter roasted turkey breast with sausage meat stuffing wrapped in streaky 

smoked bacon, roast potatoes and fresh vegetables 
 

Vegetarian Nut Roast Ⓥ 
Vegetarian gravy, roast potatoes, fresh vegetables and a Yorkshire pudding 

 
Grilled Red Mullet with Parma Ham Crisp Ⓖ 

Served on a ‘bubble & squeak’ style curly kale and caper mash with lemon  
butter and crispy parma ham 

 
Honey & Mustard Chicken Ⓖ 

Breast of chicken pan-fried in cream, honey & wholegrain mustard sauce,  
mushroom & onion rice and fresh vegetables 

 

Mushroom, Leek and Nut Filo Stack Ⓥ 
Crispy filo pastry layers sandwiching a creamy saucy filling on a bed of rocket leaves and potatoes 

  

 
A selection of desserts from the dessert menu 

 

 
An alternative Children’s Menu will also be available on the day 

Please note this menu may be subject to change 
 

Ⓖ Gluten Free  Ⓥ Vegetarian  Ⓓ Dairy Free 

*  Available as gluten free on request      + Available as dairy free on request 

 
Please make your food server aware of any allergies and intolerances you may have. Whilst we take the greatest of care preparing your food, our kitchen 
is used for the production of food containing any of the 14 main allergens as well as others.  Unfortunately, it is impossible on this basis to ensure 
against minimal transfer of allergens.  Our pledge is to do our very best. If you require information regarding ingredients speak to your server 

 

2 Course £25   (Children under 12 £15) 
3 Course £32   (Children under 12 £20) 

 
www.whitehorse-suffolk.co.uk 

(01379) 678222 

http://www.whitehorse-suffolk.co.uk/

