
Ye Olde White Harte Hotel 
The Quay, Burnham-on-Crouch, Essex, CM0 8AS 

 

Sunday Menu 

 
 

Starters: 

‘Hartey’ Soup £6.00 
Served with a warm ciabatta with butter 

Chicken Liver Pate £8.50 
Served with toasted ciabatta and a ‘Hartey’ chutney  

Classic Prawn Cocktail £9.50 
Atlantic prawns with a Marie-Rose sauce on a bed of crispy iceberg 

lettuce, tomato and cucumber 

Starter of the Day  
Please ask your friendly server or view our specials board 

Mains: 
‘Hartey’ Sunday Roast Please view the specials boards for prices 
Choice of meats freshly roasted today – please see our special boards for today’s selection – All served with 

roasted potatoes, honey roast carrots and parsnips, season greens, homemade Yorkshire pudding and ale demi-

glace. 

White Harte Nut Roast £15.50 
Served with roast potatoes, parsnips and carrots, with seasonal greens and topped with vegetarian gravy.   
Pie of the Day £16.50 
Please ask our friendly staff what the filling of the pie is.  Served with creamy mashed potato and seasonal 

greens.  

Fish of the Day  Please view the specials boards for price 
Please ask your server what our fish of the day is. 

Fillet Steak Sandwich £16.50 
Seared 100g fillet steak served in toasted bread with salad. Served with French fries    

Add caramelized onions, Brie or Stilton    £1.50 

‘Hartey’ Quiche         £14.00 

Please view our special board. Served with garden salad and French fries 

Vegan Mountain Burger         £14.50 

Vegan burger topped with vegan cheese, lettuce, tomato, onion and vegan mayonnaise. Served with French fries   

Sides: 
French fries  £4.00  Sweet potato fries  £4.50  Seasonal greens £3.50 

Garden Salad £3.50 Garlic Bread £3.80   Sausage for the Dog £1.50 
 

Please view our daily special boards 
 

If you have any dietary requirements please talk to our friendly staff. 

Please be advised that all our food is cooked to order. 

Nibbles: 

Mixed olives   £4.50 
Toasted ciabatta    

Anchovies   £4.50  
Toasted ciabatta    

Butter Board  £7.50  
Butter infused with rosemary and 

Maldon sea salt and toasted ciabatta  

  

 


