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THE WHITE HART
MAIN STREET, POOL-IN-WHARFEDALE

W
HEN Oliver last visited the
White Hart in July 2008, it
was still basking in a blaze
of glory after a huge

refurbishment – and chilli-flavoured ice
cream was the highlight of the day.
Two years on, the popular venue has
well and truly
settled into the
Leeds gastropub
scene and seems
to be doing a
roaring trade,
having built up a
reputation for fine
food and good service.
So Oliver decided it was time to return –
and although chilli ice cream is no
longer on the menu, the pub still has a
certain kick which keeps satisfied
diners coming from miles around.
The quaint-looking pub lies in the heart
of Pool-in-Wharfedale and must benefit
from a lot of passing trade, as it lies on
the busy main road which links Leeds to
Harrogate, Otley and Harewood.
From the outside, it resembles a
country pub, right down to the ivy
creeping up the stone walls. Nestled

into the corner of a mini roundabout, it
looks small and cosy – but like the
Tardis, the White Hart is bigger than you
think, separated into multiple rooms for
drinking and dining.
Moving inside, the seating areas
combine elements of old-fashioned pub
decor with modern touches. Despite
being light and airy, there are lots of
nooks and crannies for privacy, along

with low ceilings supported by timber
beams, wooden floors and cast iron
fireplaces.
Modern features include the variety of
seating scattered around the bar area,
from leather sofas to comfortable
armchairs, chunky wooden tables and
chairs in the dining rooms, and
decorative items such as mirrors, light-
catching copper sheets and glass

panels dividing seating areas.
As a gastropub, there are some unique
dishes on the menu, but the general
aim of the White Hart seems to be to
“posh up” pub grub – for example, fish,
chips and mushy peas is Peroni beer-
battered haddock, pea puree and frites
(£10.95) while gammon and mash – or
spit honey gammon ham, creamed
potato and parsley – is served with
truffle sauce (£12.95).
The menu is described as modern
British “comfortably interwoven” with a
Mediterranean influence, which can be
seen in the pizza and pasta dishes –
ranging in price from £6.95 to £10.95 –
as well as starters including the
gambas (prawns) with Piri Piri butter
(£7.95), and main courses like the
seabass fillets with artichokes, olives,
peppers and courgettes (£14.95).

Choice
The main menu offers a choice of nine
starters, while we were also shown a
separate specials menu, which
included tomato and red pepper soup
and always includes a dish of scallops.
Despite being tempted by the scallops,
which is one of my favourite fish dishes,
my dining partner and I both chose
starters from the main menu. He opted
for lamb koftas with tzatziki, chilli jam
and salad (£5.95), while I went for the
red onion tart with Jersey blue cheese,
watercress and roasted vine tomatoes
(£5.95) .
As we waited for our dishes, we
munched on a complimentary slice of
seeded bread, served with a dish of oil
and balsamic vinegar, and soaked up
the lively atmosphere at the village pub.
It was busy but not too overcrowded,
with small candles on each table
making it a perfect venue for a cosy
evening meal. We were both pleased to
be seated at a window table in one of
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