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SWHITE LION

AT WESTON | A LA CARTE MENU

STARTERS
TO SHARE
Seasonal soup - served with toasted bread - 6.95 (GFO)
Salt and pepper Squid - with salt and pepper seasoning, served with aioli and dressed leaves 7.95 (DFO) Tapas - salt and pepper squid, halloumi fritters, vine leaves, dough balls, hummus, olives, Cajun

Salmon fish cake - poached salmon, dill and red onion fish cake with tartare sauce 8.25 chicken strips - select 3 for 16.95

Halloumi fritters - fried and crispy, served with dressed leaves and sweet chilli and honey dip. 6.95 (GFO) Mixed plater - Hummus, Tzatziki, olives, Parma ham, chorizo, vine leaves, pepperoni, buffalo
Asparagus Parma ham _grilled AsparagUS, Parma ham, poached hens egg and hollandaise 7.95 mozzarella, roasted Italian Vegetables, rocket salad served on gar“c flat bread 18.95
Prawn toast - King prawn, sesame, coriander deep fried toast with sweet chilli dip 6.96

The white lion platter — Tandoori lamb koftas, sesame prawn toast, salt and pepper chicken spring

Tandoori lamb kofta - minced lamb marinated in tandoori spice, served with Tzatziki and flat bread 8.95 ) . " -
rolls, chicken balls and sweet and sour sauce, onion bhaji, prawn crackers, mint dip

Indian selection - spiced potato samosa, onion, spinach Bhaji, dressed salad and mango chutney 6.95 (DF)(VGN) and mango chutney 20

Cajun and lime chicken - chicken strips coated in a Cajun bread crumb, served with lime mayo 8.50

MAINS

Basil chicken - breaded chicken with Mediterranean vegetables, passata sauce and mozzarella, with fries and salad 18.95

Sea bass - seared fillet of sea bass, smoked cheese dauphinoise, spinach, green beans, leeks and sauce Vierge 18.95 (GFO)

Lamb rump - 60z lamb served with parmesan mash, green beans, asparagus, spinach and rich Tuscan sauce 21.95 (GFO)
Salt & pepper chicken - chunks of chicken battered, soy sauce and sweet chilli, stir fried vegetables and prawn crackers 14.95
Fish and chips - Atlantic haddock served with home cooked chips, tartare sauce, lemon & minted pea puree. small 10.95 / large 16.95 (GFO)
The white lion kebab skewers - Cajun chicken / minted lamb / chili salmon - Pick 2 kebabs served with mixed salad aioli flat bread and a choice of fries or rice 18.95
Piri-piri chicken — marinated in piri glaze served with mixed salad, homemade seasoned wedges and homemade slaw 18.95
Vegan Penang curry- Peppers, onions, spinach and sweet potato in a rich mild curry sauce. Served with Bhaji, rice and naan bread 13.95 (VGN)
Butter chicken curry - chucks of chicken cooked in a moderate spiced butter curry sauce. Served with Bhaji, rice and naan bread 17.95 add prawns 4.00

Cauliflower steak - Steak cut of spiced cauliflower served with roasted peppers, baby corn, spring onion, cauliflower nuggets, vermicelli noodles and bang-bang sauce 15.95 (VGN)

PIES

Homemade pies, made with shortcrust pastry base and puff pastry lid

FROM THE GRILL

served with slow roasted tomato and flat field mushroom, onion rings and a choice of potatoes
Served with a choice of..

8oz Sirloin - 25.95 mash, chunky chips or parmesan potatoes

160z Gammon - 14.95
TWL Steak & ale - simply steak and ale. 17.95

add.. Peppercorn 3.00 / Diane sauce 3.00 / Blue cheese 3.00
PP Chefs pie of the week - please ask your server 17.95

BURGERS

All served spiced pickled cabbage, lettuce, beef tomato, white onion, gherkin, house slaw and fries.

The beef burger - two patties with American style cheese and smoked streaky bacon and burger sauce 16.95
TWL Loaded burger - two patties of beef, onion ring, hash brown smoked streaky, American style cheese and burger sauce. 17.95
Katsu burger - breaded chicken breast topped with Katsu sauce, chilli, coriander and prawn crackers 15.95
Chicken burger - grilled chicken breast with garlic mayonnaise. 14.95 (GFO)
Southern chicken burger - chicken breast coated in house seasoning American style cheese and burger sauce 15.95

The veggie one - panfried vegan halloumi marinated in sweet chilli 13.95 (VGN)

PI1ZZA PASTA

all served with parmesan.
Margaretta - tomato base, mozzarella, slice fresh tomato and basil 11.95 (DFO) (VGNO)

. . ) R . . Carbonara - pancetta, parmesan and garlic cream Tagliatelle 15.95 (GFO)
Picante - tomato base, mozzarella, salami, chorizo, pepperoni, chilli and jalapenos (spicy) 14.95

. . Chicken and pesto lasagne - pulled chicken in a creamy pesto sauce, layered with mediterranean
Goats cheese - tomato base, mozzarella, torn goats’ cheese and caramelised onion 13.95

.. . vegetables and a tomato and basil sauce 17.95
Hawaiian - tomato base, mozzarella, ham and pineapple 14.95

. . . . Seafood linguine - chorizo, king prawns, cherry tomatoes, chili and smoked salmon 18 (GFO)
BBQ chicken - BBQ base, mozzarella, Cajun chicken, red onion, sweetcorn 13.95

Bolognaise Tagliatelle - slow cooked beef & rich tomato sauce16.95 (DFO) (GFO)

SALADS

Cajun chicken and chorizo salad - a blend of lettuce, onion, cucumber, peppers and cherry tomato, roasted chorizo and bound with aioli 14.95 (DF) (DFO)
The White lion ranch salad - a blend of leaves, cherry tomatoes, cucumber, spring onion, shredded carrot, avocado, pomegranate, croutons and ranch dressing. 13.95 (GFO)

Greek salad - Feta cheese, olives, red onion, cherry tomato, romaine lettuce, cucumber, flat bread croutons, lemon dressing topped with Tzatziki 13.95 (VE)

Why not add..
Cajun or plain chicken 4.50 / Atlantic prawns 4.00 / seabass 4.50 / spicy crispy Halloumi 4.00

SIDES

Dauphinoise 3.95/ Mash 4.00 / Fries 3.95 / Chunky chips 3.95
Onion rings 3.95 / Garlic ciabatta bread 3.50 / Loaded fries — cheese sauce, Cajun spice, bacon, hot sauce and spring onion 4.95

All our food is prepared and cooked fresh on site. Please note that some dishes may contain traces of nuts. All our food is freshly prepared in a kitchen where nuts, gluten and other allergens are present. Please let
us know if you have a special dietary requirement and we will endeavour to cater to your needs.

(VE) vegetarian (VGN) vegan (VGNO) vegan option available (GFO) gluten free option available (DFO) dairy free option (N) contains nuts




