
MENU
sandwiches

bowls

dinners

salads

Buffalo Chicken Sandwich
crispy chicken, homemade buffalo sauce, lettuce,
tomato, onion, and homemade gorgonzola dressing
on a brioche bun with pickles on the side

12

French Onion Turkey Burger
with caramelized onions, gruyere cheese, garlic aioli,
and arugula, on a brioche bun served with chips

12

Autumn Special
roasted butternut squash, shredded beets, pickled
red onion, herb whipped ricotta, arugula, and
parsley on a toasted French roll (V)

10

Spinach & Artichoke Grilled Cheese
cheddar cheese, parmesan cheese, and
jalapeño mayo on golden wheat bread (V)

9

Chicken Gyro
marinated chicken, shredded romaine, diced
tomatoes, red onion, tzatziki sauce, and Hank's hot
sauce in flatbread 

11.50

The Pilgrim
sliced turkey, French brie, apples, field greens, and
cranberry mayo on a sunflower ciabatta

10

Ricotta Toast
olive oil whipped ricotta, spicy Calabrian chilis,
castelvetrano olives, honey, and local microgreens
on toasted sourdough (V)

9

NOVEMBER

Honey Harvest Salad
field greens, romaine, shredded cabbage, roasted
sweet potato, apples, white cheddar, hard-boiled egg,
walnuts, dates & honey dijon vinaigrette (V)(GF) 

10

Salmon Caesar Salad
roasted organic salmon, shredded kale, romaine lettuce,
cherry tomatoes, parmesan cheese, lemon, and
homemade Caesar dressing (GF) 

13

Prosciutto Cobb Salad
mixed greens, roasted chicken, crispy prosciutto, hard
boiled egg, red onion, cherry tomatoes, blue cheese,
and homemade red wine vinaigrette (GF)

12

Chicken Shawarma Bowl
marinated grilled chicken, turmeric seasoned rice,
white sauce, hot sauce, tomatoes, onions, and lettuce
with a side of warm flatbread

14

Tuna Poke Bowl
marinated ahi tuna, cucumber, carrots, sesame seeds,
scallions, and avocado, served over jasmine rice with a
sriracha mayo drizzle (GF)(DF)

14

Ginger Soy Salmon Bowl
ginger soy organic salmon, nori, cucumbers, sesame
seeds, scallion, and avocado served over jasmine rice
with a sriracha mayo drizzle (GF)(DF)

16

Eggplant Tofu Bowl
roasted eggplant & peppers, shredded cabbage,
roasted sesame tofu, spicy sunflower seeds, baby
spinach, basil, and miso sesame ginger dressing
served over warm wild rice blend (DF)(V)(GF)

14

Turkey Meatloaf
cranberry sauce, mashed potatoes, sautéed greens

16

Shrimp Scampi
jumbo shrimp sautéed in garlic, butter, and white wine
over pappardelle pasta with fresh herbs, with a garlic
roll

16

Chicken Pot Pie
homemade with a flaky, buttery crust, served with a
garden salad with homemade vinaigrette 

15

Maple Mustard Salmon
mustard sauce, wild rice blend, sautéed greens (GF)
(DF)

17

Chicken Enchiladas
shredded chicken, peppers & onions, cheddar jack
cheese, corn tortillas and homemade red enchilada
sauce, topped with queso fresco & cilantro served with
rice & beans (GF)

16

Fish Taco Bowl
baked cod, avocado, shredded cabbage, pineapple
salsa, cilantro lime crema, and tortilla chips, served
over rice & beans (GF)

family style meals are also available

Wednesdays 

Thursdays

Fridays

15

sweets
Flourless Chocolate Cake
Pumpkin Cake
Key Lime Pie

6
7
6

All of our kitchen items are made from
scratch using locally sourced, natural, and

organic ingredients whenever possible. 

OPEN DAILY: 
TUES-FRIDAY 11-7PM &

SAT-MON 11-5PM
ORDER ONLINE AT WHITEHORSEWINE.COM OR 

CALL 609-677-9880 AND PRESS 2

(V) VEGETARIAN   (GF) GLUTEN FREE   (DF) DAIRY FREE


