
All starred (*) meals can be served gluten free if required & gluten free bread is available. All double  
starred (**) meals can be served vegan if required.

 Please inform a member of staff if you have any allergies or intolerances...

The White Lion Inn
To Start 

(Gluten free/Vegan/Vegetarian Options available)

Freshly baked bread and olives

Garlic olives

Freshly baked bread & marinated stuffed peppers with cream cheese

Soup of the day with fresh bread & butter

Smoked Salmon & Prawn Cocktail

Terrine of the day

Beetroot Hummus

Pub Favourites 

(Gluten free/Vegan/Vegetarian Options available)

Chefs homemade curry of the day served with traditional accompaniments

Homemade beef burger in a brioche bun with bacon, cheddar, chef’s burger sauce with coleslaw & 
chips

Pie off the day served with seasonal vegetables, chips or mash and gravy

Grilled chicken burger in a brioche bun, chips & coleslaw

Beef Burger in a brioche bun, chips & coleslaw

Sirloin Steak with garnish

Beer battered hake & chips with mushy peas & homemade tartare sauce

Specials 

(Gluten free/Vegan/Vegetarian Options available)

*vary week by week*

Sides

Chips

Cheesy chips

Side-salad

New potatoes



All starred (*) meals can be served gluten free if required & gluten free bread is available. All double  
starred (**) meals can be served vegan if required.

 Please inform a member of staff if you have any allergies or intolerances...

Children’s Menu

(Under 12 years of age.)

Cheesy pasta

Chicken goujons, chips & peas

Fish & chips

Beef cheeseburger, coleslaw & chips

Homemade Puddings

Chocolate brownie served with chocolate sauce and vanilla ice cream

Sticky toffee pudding with vanilla ice-cream

Lemon & ginger crunch

Shot of rhubarb mead over raspberry sorbet

Ice Cream

Chocolate, salted caramel, vanilla, blackcurrant & clotted cream, rum & raisin, or coffee (all gluten-
free)

Vegan and dairy free vanilla, strawberry, or mint choc chip

Sorbet

Lemon, orange, mango, or raspberry (all gluten-free)

Cheese Board

Chef’s artisan cheese.  Vintage cheddar, Rosary soft goats’ cheese & Isle of Wight blue, house 
chutney & Fudges biscuits *

Affogato

Espresso over vanilla ice cream with amaretti biscuits

Drunken Affogato

Espresso over true coffee ice cream with a shot of somerset Viking black rum

Sober Affogato

Hot espresso over vanilla ice cream with a shot of spiced rum 0%


