S UN DAY BRUN CH
to begin
halloumi bites (v) - 4.25

pitta bread,
beetroot hummus (v) - 3.75

nocellara olives (v) - 3.5

small plates & starters
thai carrot, coconut & lemongrass soup with
sourdough bread (v) - 5.75

fried chicken pops, seaweed mayo - 6.5

chicken goujons, tomato mayo - 6.5

tinga tostadas, sweet potato, avocado, onion,
coriander & sour cream (v) - 6

grilled chipotle & lime glazed wings,
buttermilk ranch dressing - 6.5

avocado on toast with poached eggs &
chilli flakes (v) - 6.5

buns

sunday roast
classic roast chicken
with all the trimmings:
roast potatoes, kale,
roasted carrots & parsnips,
yorkshire pudding,
stuffing & gravy - 15

bacon & fried egg brioche bun with rocket & W&B tomato relish - 6
roast chicken crispy burger, gravy mayo, crispy chicken skin,
sage & onion relish - 11.5
grilled chicken fillet burger, herb mayo, guacamole, slaw,
tomato relish - 11.5
bbq pulled chicken burger - 11.5
portobello & chestnut mushroom burger,
lettuce, tomato, red onion, truffle mayo (v) - 9.5

fries/sides

mains
chicken souvlaki, beetroot hummus, black olive tapenade,
greek style salad, feta, tzatziki & pitta - 13.75
halloumi souvlaki, beetroot hummus,
greek style salad, feta, tzatziki & pitta (v) - 10.75
radishes, cucumber, tomato,
sumac, sourdough, olive oil & lemon salad (v) - 9.75
mixed grain, herbs, toasted hazelnuts, apple
& coconut salad (v) - 9.75
add chicken to salad dishes - 12.95

skinny fries (v) - 3.5
parmesan & truffle fries - 4
sweet potato fries (v) - 4.25
sweet potato fries with feta
& coriander (v) - 4.5
green leaf salad (v) - 3
house slaw (v) - 3.5
seasonal veg (v) - 3.25
mash (v) - 3.75

desserts
dark chocolate brownie, chocolate sauce, vanilla ice cream - 6
passion fruit tart, pistachios, vanilla ice cream - 6
eton berry mess - 6
ice cream & sorbet selection - 2 per scoop

coconut, mango sorbet / cornflake, vanilla, strawberry, chocolate ice cream
All prices include VAT at 20%. A discretionary 12.5% service charge will be added to your bill & distributed to all staff. Before you
order your food & drink, please speak to our staff if you have an allergy or intolerance. We can tell you all of the specified allergens that
are deliberate ingredients in our products. As our kitchen handles foods containing flour, eggs, milk, nuts & other allergens there is
always a risk of cross contamination so we cannot guarantee that any product is entirely free from any allergen. (v) Vegetarian

@whyteandbrown

WE LOVE CHICKEN
It’s versatile, unpretentious and homely.
We also champion free range, sourcing our chickens exclusively from family
run farms in Yorkshire.
For over 4 years we have been experimenting with cooking styles and flavours.
We now offer a tried and tested menu of simple delicious chicken including
soups, salads, wings, burgers, souvlaki and roast.
Welcome to our kitchen. Grab a chair, relax and let us take care of you.

