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White Horse & Griffin

OPENING TIMES

BREAKFAST
8am-10am

BRUNCH & LUNCH
10am-3pm
(Mon To Sat)

DINNER
5pm-9pm

SUNDAY LUNCH
12.30pm-3.30pm

BLACK

BOARD

SPECIALS
AVAILABLE

PRIVATE DINING
Having A
Celebration?

Our Private Dining
Room Can Seat
Up To 36 Guests
Comfortably &

Is Available For
Exclusive Hire,
We Tailor Menus
For Any Occasion
& Typically Charge
£40 For 3 Courses.

Please Ask A
Member Of Staff
For Further Details.

BRUNCH & LUNCH

SERVED MONDAY-SATURDAY
11-3 (NOT SERVED ON SUNDAY)

Full English 14
(Including Toast)
Vegetarian Full English 14
(Including Toast)
Eggs Benedict 12

(GF On Request)

Smoked Salmon On Ciabatta
With Scrambled Eggs (GF On Request) 14

Bacon Scrambled Eggs On Ciabatta With Yorkshire
Cheddar cheese (GF On Request) 14

Whitby Crab Sandwich, Seafood Aioli,

Buttermilk Pancakes, Fried Chicken, Cajun Spiced
Hollandaise, Poached Eggs & Maple Syrup 15

Truffled Mushrooms On Ciabatta With Spinach,
Parmesan & Poached Eggs 14
+ Bacon 3 + Hash Browns 2 (V, VE/GF On Request)

Fortunes Kipper, Brown Bread & Butter,
Poached Eggs (GF On Request) 13

Smashed Avocado On Toasted Ciabatta,

Mixed Seeds, Tomato Salsa 13
+ Bacon 3 + Hash Browns 2

+ Halloumi 3 + Poached Eggs 3 (V, GF On Request)

Skin On Fries (GF On Request) 14
SMOOTHIES 5.5
HOT DRINKS
Yorkshire T The Green Machine - Gut - Cleansing Combination Of
orkshire fea = Apple, Banana, Spinach, Orange, Lime & Mixed Seeds
Peppermint Tea 3
Turmeric Matcha Tea 3.5 Sweet Potato Pie Smoothie - Tastes Like Dessert,
Matcha Ginger Tea 3.5  Packed With Fiber & Beta - Carotene
Matc}?a Mint Tea 3.5 Beetroot & Cherry Blast - Earthy Beets + Sweet
Americano 3 Cherry’s = Vibrant Purple Goodness! Packed With
Cappuccino 3.5  Antioxidants
Latte 3.5 .
Hot Chocol 4 Please Be Aware All Our Smoothies
ot Lhocolate Contain Almond Milk.
Add Syrup 1
Caramel, Gingerbread, Vanilla, Pumpkin Spice
MILKSHAKES 6

BRUNCH COCKTAILS

Bloody Mary 9
Red Snapper

Bucks Fizz 7
Espresso Martini 12
Screwdriver 8

Orange Juice and Vodka

Cucumber, Rose Gin Spritz 10
Gin, Cucumber, Basil, Cardamom, Monin, Lemon Juice,
Soda, Rose Petals

Blackberry Kir Royale 9
Aperol Spritz 12
Gin & Elderflower Fizz 12

Cadbury’s Chocolate Milkshake, Ice-cream, Topped
with Chantilly Cream & Chocolate Sauce

Vanilla Bean Milkshake, Vanilla Ice-Cream, Vanilla
Syrup & Chantilly Cream

SOFT DRINKS

Fresh Orange Juice

Fresh Apple Juice

“Remedy” Ginger & Lemon Kombucha 4
(250ml)

“Nexba” Strawberry & Peach Water Kefir 4
(330ml)

Harrogate Spa Mineral Water Still 1.9/3.5

Sparking 1.9/3.5

(V) Vegetarian (GF) Gluten Free (VE) Vegan. Dishes can be prepared Gluten Free — Please ask for details.
We cannot guarantee that any items are completely allergen free due to kitchen production methods.



