
FROM THE GRILL

SIDES £4

SMALL PLATES

STARTERS

MAINS

PUB CLASSICS

Rustic bread, olives, rapeseed oil, balsamic, TWP rosemary & onion butter
£7

 Mushroom arancini, truffle oil, Old Winchester
£8

Crispy breaded whitebait, lemon mayo
£7

 

Cornish scallops, parsnip puree, parsnip crisps, granny smith apple, cider syrup
£14

Heritage carrots, goats curd, pomegranate, molasses, pumpkin seeds, dukkah
£9

Beef rump & smoked brisket lasagne, Parmesan cream, gremolata crumbs 
£10

Pig @ the post 
£14

Aged beef fillet, beef shin, beef fat potato, textures of onion 
£32

Market fish, prawns, sea vegetables, crushed new potatoes, 
shellfish bisque, herb oil

£27
Duck breast, confit leg bon bon, star anise, choi som, carrots,

hoi sin, sesame
£28

Sharpham Park spelt, butternut squash, cave aged goats cheese,
 pickled shemiji mushrooms, sage crisps

£20

Sausage Shed sausages, buttered mash, onion marmalade,
 crispy onions, gravy

£18
 TWP steak burger, BBQ spiced pulled pork, Monterey jack cheese,

baby gems, onion rings, skin on fries 
£19

Plant based burger, beetroot relish, Monterey jack cheese, 
baby gems, onion rings, skin on fries

£18
 
 

SAUCES £3.5 

All served with skin on fries &
 dressed salad

(Gratin potato extra £2 instead of fries)

Aged West Country 10oz Sirloin,
tomato fondue , onion rings

£30

Aged West Country 8oz rump,
tomato fondue, onion rings

£26

Gammon, fried hen's egg,
pineapple relish

£19

1/2 Roasted garlic chicken,
 black garlic ketchup

£20

Peppercorn
Dorset blue Vinny cheese

Black garlic ketchup - £2.5

Skin on fries, black garlic ketchup
 

Crispy onion rings
 

Gratin potatoes,
garlic cream, Barbers Cheddar

 
TWP salad, house dressing,
croutons, Old Winchester

 
Honey roasted root vegetable's 

 

THE WHITE POST
Á LA CARTE

             
Please let us know if you have any dietary requirements or intolerances.

For tables of 6 or more there is a discretionary service charge of 10% added to your final bill
 

GLUTEN & DAIRY FREE 
MENU AVAILABLE

TWP fish platter- smoked mackerel pate, smoked salmon, whitebait,
potted prawns, lemon mayo, baby gems, rsutiv bread, salad

(Add on skin on fries £4
£22



PUDDINGS

THE WHITE POST
Á LA CARTE

Milk, dark & white chocolate warm cookie dough, clotted cream ice cream 
£8

Blackberry & almond tart, green apple sorbet, scrumpy cider sauce, praline crumb
£9

Pear & stem ginger cheesecake, salted caramel ice cream, Dulce de leche, glazed pear, ginger meringue
£9

Tonka bean crème brulee, shortbread
£7

Affogato- espresso shot, vanilla ice cream, amaretti biscuits,
fudge, caramel sauce- (add a liqueur shot of your choice £3)

£7
Regional cheese - celery, chutney, quince jelly, artisan biscuits

£12
Ice creams & sorbets (please ask) 

                 £2.5 per scoop
 

We hold a monthly theme night & a monthly pudding club - please ask a member of staff for more details 
 

We are now taking Christmas booking, 2-60 guests, 25th November - 22nd December £40 pp & also New Year's eve,
with a 7 course tasting menu £80 pp 

 
Did you know – you can hire The White Post for special occasions, for the likes of:

Weddings, birthdays, leaving dinners, baby showers, anniversaries & so
much more, please ask for further details with a member of the TWP team

  
 

WHATS GOING ON

             
Please let us know if you have any dietary requirements or intolerances.

For tables of 6 or more there is a discretionary service charge of 10% added to your final bill
 

 
 

Teapigs tea- English breakfast, Earl grey, 
pepperment, superfruit

£3.5
Cafetiere of caffeinated or decaffeinated coffee

£4
Espresso

£3.5
Double espresso

£4
Liqueur coffee (please ask)

£7
All served with mini White Post treats

 
 

STICKIES & DIGESTIFS TEAS & COFFEES 
 

Espresso martini
£10

Muscat- 75ml
 

£6
Moscato d'asti- 75ml

 
£7

Gratham's late bottled vintage port- 75ml
£6

Gratham's 10 year old Tawny port- 75ml
£9

Courvoisier V.S
£6

Pomona
£7

 
 
 

Rich & sweet with the lightness
of muscat aromas, raisny & fig

Honeyed, floral flavours,
ripe apricot, honey & lemon curd



 
 
 

KIDS MENU 
(Suggested 10 years & under) 

 
 
 

2 courses £12 
 
 
 

To start 
Chunky fish fingers, French fries & peas 
Beef burger, cheese & French fries  
Pasta cheese sauce 
Sirloin steak & French fries (£2 supplement charge) 
 
 
 
 
 
 
To finish 
Chocolate brownie, chocolate sauce, vanilla ice cream 
2 scoops of ice cream 
(Vanilla, Salted caramel & Honeycomb) 
 

 
 
 
 
 
 

   
Please let us know if you have any dietary requirements or intolerances. 

For tables of 6 or more there is a discretionary service charge of 10% added to your final bill 
 
 
 
 
 

 


