
BRUNCH  

STARTER

French Onion Soup 
homemade slow braised onion, with original french
bread topped & gruyere cheese.

11

French Toast 

Served with berries.
12

Breakfast Belgium Waffle 

Dessert waffle with pearlized sugar and berry garnish.

12

EnDIVE SALAD 

Mixed greens with Feta cheese, green apple, dried
cranberry, and carmalized pecans.

18

Croque Monsieur 

Delectable French favorite, ham sandwich with melted
cheese
and Béchamel sauce. Served with side of FRIES.

15

Huevos Rancheros 

3 crispy Corn Tortillas, eggs, avocado, fire roasted
salsa, pico de gallo, cheddar cheese, green onion,
Tapatio

18

Ⓥ Grilled Artichoke 

Whole grilled Artichoke, with leaves intact, seasoned.
Side of homemade shallot and red wine vinegar aioli

15

Fried Avocados 
beer battered avocado slices, served with homemade
shallot & red wine aioli dipping sauce.

11

Salad Niçoise 

salad with tuna, boiled egg,
green beans, and corn.

9

Croque Madame 

Delectable French favorite, ham sandwich with melted
cheese & egg, With Béchamel sauce. Served with side
of FRIES.

18

WHITE HARTE PUB | WEEKENDS UNTIL 5PM

MAINS

Omelette Flat Burrito 

Folded omelette burrito, eggs, tomato, spinach, and
scallion, and side of pico de gallo.

16

Normandy 
2 Slices of bacon OR an English banger, served with 2

Organic eggs, breakfast potatoes OR shredded hashbrown,
and toast.

18

The Full Monty 
A complete breakfast, 2 English bangers, 2 Organic eggs,

bacon, baked beans, grilled tomatoes, breakfast potatoes
and toast, butter & jam.

23

Fish 'n' Chips 
Pale Ale battered Atlantic Cod and Crispy Fries, Fried to

Golden Perfection.

1 pc 15 2 pc 22

Grilled Salmon 
Atlantic salmon served with grilled aparagas. Side choice:

mashed potatoes OR green salad.

24

Pork Chop 
Served with roasted dried prune, and green peas.

22

Proscuitto Arugula Burrata 
Proscuitto, arugula and fresh Burrata cheese. Served with

toasted French bread and side of vinaigrette.

19

Truffle Mac & Cheese 
homemade baked in a casserole, panko and truffled. $2 to

add ham.

17

(NEW) White Harte Burger 
100% US Angus beef burger with our homemade sauce,

American cheese, fresh avovado, grill-fried onions, arugula,
with fries. OR add $2 sweet potato fries.

(NO modifications on this burger)

21

Ⓥ Vegan Impossible™ Burger 
plant based patty, arugula, tomato, vegan mayo, on bun,

served with skinny fries.
$3 avocado | add $2 Ⓥ vegan cheese

21

Eggplant Parmessanie Flatbread 
Eggplant, housemade pesto, parmesan, carmalized onions

on our flatbread.

20



DESSERT

English Bread Pudding 12
warm english bread pudding homemade
from scratch.

Crème Brûlée 11
A classic. Homemade crème brûlée.

Cheese Board 24
Assorted cheese, nuts, seasonal berries,
crackers & bread. Group size $45

Fruit Medley 10
cantelope, watermelon, seasonal variety.

DRINK

Espresso 

served alone or over a dollop of
whipped cream. Single, OR double.

4 6

Latte 

espresso with steamed milk
6

Orange Juice 

Orange juice.
4

Americano 

Fresh brewed coffee.
6

Watermelon Juice 

Fresh watermelon pureed and juiced
over ice

10

Canteloup Juice 

Fresh canteloup pureed and juiced
over ice,

10

Pot of Tea 

Herbal or black tea.
6

BRUNCH COCKTAILS

Pear Elixir 

Chilled Absolute
Pear Vodka,
Elderflower, Fresh
Pear Nectar, dash of
Lime, Fresh Pear
slice.

13.50

Espresso Martini

Choose :
Londoner (vodka),
French (gin),
Dubliner (whiskey),
Mexican (tequila)
upcharge for brand.

14.00

Watermelon
Margarita 

Fresh Watermelon
juice, lime juice. Salt
or Tajín rim.

13.50

Coffee Fashioned

Bourbon, Coffee
Liqueur, Walnut
Bitters

12.50

Jumbo BRUNCH
Mimosa 

Sparkling
champagne &
orange juice.

10

Jumbo BRUNCH
Bloody Mary 

Double Vodka, our
Bloody Mary, ask for
spicy or regular.

10

KIDS

Mac N Cheese 

baked mac & cheese.
9

Grilled Cheese 

grilled cheese sandwich.
9

Kids Tenders 

chicken tenders with fries.
9

Kids Pizza 

Plain cheese pizza with tomato
sauce. Add $3 for pepperoni or

mushroom.

8


