
The Whitmore Arms

Chef’s Homemade Soup of the Day
Please ask your waitress for todays soup of the day, served with a 
fresh roll and butter.

Prawns in Tempura Batter
With garlic mayonnaise and lemon.

Chicken Breast Mexican Style
Chunks of tender chicken breast, combined with peppers and onion in 
a spicy mayonnaise.

Calamari Romana
Mediterranean squid in a light batter, deep-fried and served with 
garlic mayonnaise.

Fresh Asparagus (V)
Poached and topped with crispy bacon and herb butter. 

Roasted Goats Cheese Salad (V)
Served warm on a crouton with red onion marmalade, dressed with a 
balsamic vinegar glaze.

Porcini Mushroom Ravioli (V)
Poached and simmered in a creamy, tomato and paprika sauce.

£ 4.25

£ 5.50

£ 5.50

£ 5.50

£ 5.95 

£ 5.75

£ 5.95

Starters
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The Whitmore Arms

Fillet of Scotch Beef
Cooked to your liking and served with a red wine and peppercorn 
sauce.

Escalope of Pork Valdostana
Marinated in herbs and lemon, pan-fried and topped with tomatoes 
and ham, then roasted with cheese.

Bangers ‘N’ Mash
Cumberland sausages, served on mash with onion gravy.

Breast of Chicken Whitmore
Pan-seared and served with a creamy tomato, rosemary and white 
wine sauce.

Breast of Chicken Au Poivre
Served with a red wine and peppercorn sauce.

Lambs Liver & Bacon
Cooked traditionally, served on mash with onion gravy.

Grilled Lamb Chops
Marinated in paprika and rosemary, chargrilled and garnished with a 
trio of dressings.

Mushroom and Cashew Nut Wellington (V)
Arranged on a creamy, tomato rosemary and white wine sauce.

Sea Bass Fillets Malaysian Style
Marinated in curry and spices, pan-seared and presented on a chilli 
and balsamic vinegar dressing.

£18.50

£11.50

£  8.95 

£10.95

£10.95

£  8.50

£12.50

£10.50

£13.95

Main Courses
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The Whitmore Arms

Onion Rings

Hand-Cut Home-Made Chips

Mixed Salad

Salad Caprese
(Small buffalo mozzarella, tomato and basil salad)

Potato Skins
(With a barbecue dip)

£ 2.25

£ 2.50

£ 2.50

£ 3.50

£ 2.95

Side Dishes

Your Return Home
Should you require a taxi for your return home, please ask a member of 
staff for telephone numbers. Alternatively, we can phone on your behalf. 
May we suggest that you make this request after your dessert or coffee.

Please note that whilst we do accept cash, cheque and all major credit cards, 
we do not accept American Express payment.

Tell us about your visit
We hope that you enjoy your meal at the Whitmore Arms. Should you 
wish to tell us about your visit, including how we can make your next 
visit more enjoyable, please ask your waitress for a feedback booklet. 
This is also available to complete on our website at any time.

www.whitmorearms.co.uk

All main courses are served with a selection of vegetables
hand-cut chips and peas.
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The Whitmore Arms

Home-Made Bread ‘N’ Butter Pudding
With white chocolate and black cherries

Individual Summer Berry Trifle
Served chilled in a glass

Chocolate Fudge Brownie
Served with chocolate ice cream and chocolate sauce

Honeycomb Caramel Charlotte
Layers of sponge with chantilly cream & toffee,

with toffee crunch ice cream

Brulee Cheesecake
With vanilla ice cream

Ice Cream Trio
Vanilla, toffee and chocolate ice cream

Cheese Selection
Stilton, Cheddar and Brie, Served 

with celery and red onion chutney with savory biscuits

£5.95

£5.25

£5.50

£5.75

£5.95

£3.95

£6.50

Desserts
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The Whitmore Arms

There is a choice of :  Cappuccino
     Latte
     Espresso
           All priced at  £1.85 

Irish Coffee
Fresh ground coffee with Irish Whiskey and fresh cream.

Bailey’s Coffee
Bailey’s Irish Cream Liqueur with fresh ground coffee and cream.

Calypso Coffee
Tia Maria served with fresh ground coffee and cream.

Café Grand Marnier
Grand Marnier Liqueur with fresh ground coffee and cream.

Café Royal
Smooth fresh coffee with brandy topped with fresh cream.

Jamaican Coffee
Fresh coffee with dark rum and cream.

French Coffee
Fresh coffee with the best French brandy, sugar and cream.

Café Benedictine
Benedictine Liqueur with fresh ground coffee and cream.

Russian Coffee
Vodka, ground coffee and cream.

Café Roma
An Amaretto liqueur served with fresh ground coffee.

£3.75

£3.75

£3.75

£3.75

£3.75

£3.75

£3.75

£3.75

£3.75

£3.75

Coffees & Liqueurs 
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