
Pork Belly Bites 9.50
Pork belly slow cooked with Italian herbs,
sweet & sour balsamic onions gf
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Add a side to make it a meal

P A S T A  -  M A I N S  -  G R I L L

SOOOO BRITISH
HUMBLE CRUMBLE
Your choice of crumble flavour 

served with vanilla gelato 

Apple & Blackberry
Rhubarb 
Banoffee
All £8.50

OR

£10 WITH ANY TEA OR COFFEE

All 8.50S I D E S

Chips & Rosemary Salt 5.25
Roasted Pesto Potatoes 5.25
Rocket & Parmesan Salad 5.00
Sharing Garlic Pizza Bread 10.50
Tony’s Butter Balls 8.95
Focaccia & Garlic Butter 6.50
Seasonal Vegetables 5.50

D E S S E R T S

Coffee soaked sponge & mascarpone
Tiramisu 

With chocolate gelato
Chocolate Brownie

Authentic Italian gelato
Gelato by Gerlato

Chicken Tenders 9.50
Fried chicken strips served with your
choice of BBQ sauce or sweet chilli sauce

Spinach & Mozzarella Arancini 8.95
Bread crumbed risotto, fried until golden &
served with  marinara sauce vg

Pil Pil Prawns 12.50
Pan fried tiger prawns with chilli, tomatoes,
olive oil, roasted garlic & focaccia

Veggie Meatballs  8.95
Mushroom veggie meatballs cooked in rich
tomato & garlic sauce with garlic focaccia vg

Tony’s Butter Balls 8.95
Stone baked pizza dough balls served
with garlic & parsley butter vg

Sharing Garlic Pizza Bread 10.50
Topped with sliced garlic flakes, black
garlic & rosemary oil vg

Calamari Fritto 10.50
Deep fried squid served with homemade
sriracha mayonnaise 

U R B A N  I T A L I A
@  

T H E  W H I T E  H O R S E  

Antipasti Platter 19.95
Sliced prosciutto, salamis, tomato
bruschetta, olives, balsamic onions &
focaccia gfm

Vegetarian Platter 19.95
Sun blushed tomatoes, grilled peppers,
artichoke, tomato bruschetta, olives, balsamic
onions & focaccia vg ve gfm

G l u t e n  F r e e  P i z z a ( + £ 2 . 5 0 )  V e g a n  M o z z a r e l l a  A v a i l a b l e

C r a f t e d  w i t h  f r e s h  i n g r e d i e n t s  o n  a u t h e n t i c  I t a l i a n  s o u r c e d  p i z z a
d o u g h  f o r  t h a t  p e r f e c t  c r i s p  b i t e  &  r u s t i c  f l a v o u r  i n  e v e r y  s l i c e

P I Z Z A  R O M A G N A

Margherita 16.95
Tomato base with mozzarella, fresh basil &
extra virgin olive oil VG

Garlic Chicken 17.95
Garlic chicken, tomato, red pepper, onions,
garlic white sauce, mozzarella & garlic butter

Hawaiian 17.95
Caramelised pineapple, smoked ham,
tomato & mozzarella 

Mushroom Friarielli 15.95
White pizza with mushrooms, pine nuts,
friarielli, mozzarella & truffle oil VG

BBQ Meat Feast 18.95
Margherita with chicken, pork belly,
ground beef, bacon pieces & BBQ glaze 

Smokey Pepperoni 17.95
Topped with two types of pepperoni &
drizzled with hot honey & chilli

Lasagne Ragu 18.95
Slow cooked ground beef & pork ragu
layered with pasta & mozzarella 

Tagliatelle Bolognese 17.95
Slow cooked ground beef & pork in a
bolognese style sauce with tomato & garlic

Tiger Prawn Linguine 17.95
Pan fried prawns tossed with pinot grigio,
a hint of chilli & passata

No Meatball Linguine 17.95
Oyster mushroom balls, garlic & smoked
paprika tossed in a rich tomato sugo vg

Creamy Carbonara 18.95
With chicken, guanciale & parmesan, tossed
through pasta in a rich egg yolk sauce

Smokey Beef Burger 18.95
With smoked applewood cheese, bacon,
onion relish & gravy mayo. Served with fries 

Scallopini Chicken Burger 18.95
Breadcrumbed chicken breast, Frank’s hot
sauce mayo, lettuce. Served with fries 

10oz Ribeye Steak 32.95
Topped with pepper sauce & served with
truffle & parmesan fries 

14 Hour Beef & Ale Pie 19.95
Served with buttered mash, red wine
gravy & seasonal vegetables 

Hand Battered Cod 19.95
Classic fish & chips with mushy peas &
homemade tartare sauce

G l u t e n  F r e e  P a s t a  A v a i l a b l e

A discretionary service charge of 12.5% will be added to tables of 6 or more. Fish & pork dishes may contain small bones.
Please make staff aware of any food allergies you may have. Food prepared here may contain or have come in contact with peanuts, tree nuts, sesame, soy beans, milk, eggs, cereals containing gluten, fish, molluscs, mustard, lupin, celery, celeriac, sulphur dioxide

 We can serve  pizzas with bases made without gluten, we can also substitute pasta dishes with pasta made without gluten,. Where applicable these dishes are made without gluten but may contain trace elements as our kitchen is not certified a  gluten free zone  

VG - Vegetarian VE- Vegan GF - Gluten Free GFM - Gluten Free Modifiable 

Chicken Scallopini 19.95
Breadcrumbed chicken breast served with
truffle fries & parmesan rocket salad 

Stuffed Porchetta  22.50
Parmesan & Chilli Mash, Braised Red
Cabbage with Balsamic and Apple,

Confit Duck Leg 22.95
Roasted Root Gratin with cacio di pepe,
sweet balsamic and cranberry jus  

Pan-fried Sea bass 23.95
Chorizo Risotto, Peas Basil tomato
salsa, rocket salad 

Chicken Supreme Marsala 19.95
Sweet Marsala Mushrooms and Shallots
Baby Rosemary Roasts 

Carraro Italian espresso with vanilla
gelato

Affogato



S U N D A Y  R O A S T S
Every Sunday our chefs prepare succulent cuts of meat, roasted to perfection. From
tender roast beef to juicy chicken, accompanied by fluffy Yorkshire puddings, sage &
onion stuffing, golden roast potatoes, seasonal vegetables and rich gravy

S U N D A Y
S I D E S

Cauliflower Cheese
5.50

Pigs In Blankets
6.75

KIDS MENU
A n y  K i d s  M e a l  &  D r i n k  £ 9 . 9 5

HOT DRINKS 

Americano

Latte

Cappuccino 

Breakfast Tea

Herbal Tea

Hot Chocolate

3.75

3.95

3.95

3.95

3.00

4.95

Flat White 

Espresso

Double Espresso 3.50

2.95

3.75

AIM PUBS
Independent & Family Run Hospitality 

www.aimpubs.co.uk

KEEP UP TO DATE

Website
www.urbanfresh.uk

Instagram
@urbanfreshrestaurant

Facebook
@urbanfresh

KIDS DESSERTS
A l l  £ 3 . 5 0

Chocolate Brownie 
With vanilla gelato 

Gelato by Gerlarto
Ask your server for today’s flavours

Apple & Blackberry Crumble  
With vanilla gelato 

SWEET TREATS

Margherita Pizza 
Tomatoes, mozzarella, fresh
basil & olive oil vg

Pepperoni Pizza 
Tomatoes, mozzarella, fresh
basil & olive oil 

Hawaiian Pizza 
Caramelised pineapple, smoked
ham, tomato & mozzarella

Tagliatelle Bolognese
Slow cooked ground beef & pork in a
bolognese style sauce with tomato & garlic

Tomato Pasta   
Tomato sugo with fresh pasta &
cheese   vg

Cheeseburger 
Beef burger with melted cheese &
served with chips

Chicken Goujons
Fried chicken tenders with chips &
garden peas

Garlic Chicken Pizza 
Margherita base topped with grilled
garlic chicken & parmesan

Cod Goujons
Fried cod goujons with chips &
garden peas

HAVING A BIT OF A DO @ URBAN ITALIA

From birthdays & baby showers to meetings, wakes & wedding receptions, The White Horse & Urban
Italia is the ideal spot for your next event. Our chefs can create tailored menus, from hearty buffets to

elegant three-course meals, all inspired by our seasonal favourites. With flexible spaces, drink packages
and a welcoming team, we’ll help you host an occasion to remember.

Speak to a member of our team to start planning your event today.

Any coffee or tea served
with a slice of our

chocolate brownie 

Coffee & Brownie

5 . 9 5

Hot chocolate, whipped
cream, marshmallows &

chocolate brownie 

Deluxe Hot Chocolate

6 . 9 5

Earn points for every pound
you spend & turn your visits

into rewards! From discounts to
exclusive treats, it’s our way of

saying thank you. Download
our app to start enjoying the

perks!

J O I N  U R B A N
L O Y A L T Y  R E W A R D S

S C A N  T O
J O I N

Give the gift of hospitality. Our
gift vouchers are the perfect

way to share something
memorable. Visit our website

to explore the full range

D I G I T A L  G I F T
C A R D S  

S C A N  T O
V I E W

Roast Beef Rump 21.95
Dry aged beef rump, marinated in
roasting herbs & slow roasted 

Pork Belly 20.95
British pork belly seasoned with
rosemary salt & slow cooked 

Half Roast Chicken 20.95
Marinated half chicken roasted with
fresh thyme & garlic

Plant Roast 19.50
Seasonal plant based roast, ask your
server for today’s choice 

Please make staff aware of any food allergies you may have. Food prepared here may contain or have come in contact with peanuts, tree nuts, sesame, soy
beans, milk, eggs, cereals containing gluten, fish, molluscs, mustard, lupin, celery, celeriac, sulphur dioxide. Fish dishes may contain bones

A discretionary service charge of 12.5% is added to tables of 6 or more 


