
L I V E  M U S I C  R E S T A U R A N T

(GF) (VE) means dishes can be made gluten-free or vegan, but must be stated at time of ordering. 

STARTERS

Home-made nachos topped with beef brisket, nacho cheese 
sauce & crispy onions. (Vegan option available)

BEEF BRISKET NACHOS

PISTACHIO & HALLOUMI SALAD

BURGERS

(GF)

2 x 4oz beef burgers topped with maple infused bacon,

cheddar & BBQ sauce. Served with skinny fries & coleslaw.

THE WHITE HORSE BURGER

(GF) (VE)
Beyond-Meat, plant-based burger topped with Swiss cheese,

sauteed mushrooms, plant bacon, lettuce & garlic mayo.

Served with skinny fries & coleslaw.

THE QUORNDON BURGER

Chicken breast burger topped with South Carolina mustard

BBQ sauce, grilled pineapple, bacon, cheddar cheese &

lettuce. Served skinny fries & coleslaw. 

(Vegan chicken burger also available) 

HAWAIIAN CHICKEN BURGER

MAINS

Beer battered cod, chunky chips, mushy peas, tartare

sauce & lemon wedge. (Vegan fish also available)

FISH ‘N’  CHIPS

Fresh salad of roasted peaches, pumpkin seeds, tomatoes,

basil leaf, and burrata in a honey mustard dressing.

PEACH & BURRATA SALAD (GF)

Deep fried courgette slices cooked with

spaghetti & basil in a rich creamy parmesan

sauce. Served with a mini garlic bread.

SPAGHETTI  ALLA NERANO (GF)

Moules mariniere served with skinny fries 7 fresh

bread.

MOULES & FRITES (VE)

CHARGRILLED CHICKEN SKEWERS (GF)

Rib-eye steak cooked as you like it with garlic

mushrooms, grilled tomato, onion rings & chunky

chips.

Served with either blue cheese or peppercorn sauce.

(£5 Supplement)

10OZ RIBEYE STEAK (GF)

GREEK FLATBREAD 
Topped with feta, olives, tzatziki, tomato, rocket &

black onion seeds.

(VE) (GF)

(VE) (GF)

(VE)CHIPOTLE BBQ WINGS

Chicken or vegan wings coated in BBQ sauce, chipotle
mayo & sesame seeds.  

(GF)

DUCK GYOZAS

Served with a plum sauce dip and pickled slaw.

Salad of mixed leaf, grilled halloumi, chilli oil soaked bread,

tomatoes, red onions, cucumbers & orange segments.

HALLOUMI PANZANELLA SALAD

(VE) (GF)

CALAMARI  P IL  P IL
Calamari cooked in olive oil, garlic, fresh chillies &
paprika. Served with sliced ciabatta.

(GF) (VE)

THE 505 ROOMTHE 505 ROOM

(VE) (GF)

CATCH OF THE DAY

Ask about today’s special.

Served on a garlic flatbread with mixed leaf

salad, chilli mayo, mango salsa & skinny fries.

Grilled halloumi, honey, rocket & pistachio salad.

(VE)

VEGAN CHICKEN COMBO

Breaded vegan chicken strips, vegan chicken wings,

vegan southern fried nuggets, skinny fries, chilli mayo &

coleslaw.

(VE)



THE 505 ROOMTHE 505 ROOM
L I V E  M U S I C  R E S T A U R A N T

(GF) (VE) means dishes can be made gluten-free or vegan, but must be stated at time of ordering. 

S T O N E B A K E D  P I Z Z A S

Tomato & basil base, mozzarella

cheese & basil leaf.

THE SANTA MARIA (VE) (GF)

Tomato base, mozzarella cheese, tandoori

chicken, spring onions, peppers & mint

yoghurt. (Vegan option available)

THE FARLEY (VE) (GF)

Tomato & basil base, mozzarella cheese,

pepperoni, chilli honey & parmesan cheese.

THE SPRINGFIELD (VE) (GF)

(VE) (GF)

Ice cream sundae with pina colada &

coconut ice cream, coconut flakes, pineapple

puree & meringue crumb.

THE DOCKRAY

Tomato base, mozzarella & stilton cheese,

sautéed mushrooms, beef brisket & bacon in

a folded calzone pizza. Served with skinny

fries, coleslaw & onion rings.
(Vegan option available - choose any 3 vegan

toppings from the pizza menu)

THE CALZONE PLATTER (VE)

Ricotta  base, mozzarella cheese, prosciutto

ham, rockett leaf & hot honey. 

(Vegan option available)

THE STOOP (GF) (VE)

Garlic & herb butter base, mozzarella &

stilton cheese, artichokes spinach & basil.

THE MANSFIELD (GF) (VE)

D E S S E R T S

LEMON TART

CHOCOLATE BROWNIE

ETON MESS

Served with Prosecco sorbet.

Chocolate brownie served with vanilla

ice cream.

A messy mix of fresh strawberries,

raspberries, Chantilly cream & crunchy meringue.

(GF)

(VE) (GF)

PINA COLADA SUNDAE

Garlic butter base, mozzarella cheese,

King prawns, squid, chilli flakes & rocket.

(GF)

(VE) (GF)


