NEW INN

SAMPLE

A La Carte

Starters

Haddock and Salmon Chowder Brandad, sweetcorn

Black Bomber Soufflé red onion jam, onion ash

Diver Scallop kimchi, Iberico Jamon, victoria plum wine

Wood Pigeon maitake, black lace elderflower (may contain buck)

Mushroom Arancini Pine-pickled girolles, pinenut
Mains

Fillet of Cod herb potato cake, monk’s beard, hot tartare sauce

Pork Belly parsley root, trompette, apple
Heritage Tomato Risotto pesto
Dry Aged Duck red cabbage, peanut & duck tart, kumquat

Pan-fried Salmon Jersey royal potatoes, spinach

Desserts
Blackberry Souffle blackberry syrup, meadowsweet ice cream (10 mins additional cooking time)

Sticky Date Pudding Butty Bach ice cream, medjool date, honeycomb, créme anglaise
Poached Pear brown butter ice cream, honey and pecan crumb

Coffee Lover Tiramisu, affogato, James Gourmet simply Brazilian coffee
Cheese Board homemade Lavroche bread, chutney, grapes, celery, quince paste
3 cheeses 11 5 cheeses 17.5 7 cheeses

Coffee & Fudge coffee/tea with white, milk & dark chocolate fudge

Coffee & Petit Fours with chocolate sable Florentine, peach & lemon macaroon, milk chocolate fudge
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NEW INN

ST WENS CROSS

SAMPLE

Bar Menu
Starters
Soup du Jour homemade focaccia & whipped bay butter 8.5
Duck Liver Parfait toasted brioche, local quince 9
Mussels nduja sausage, cherry tomatoes, garlic, parsley 10
add bread 2, add fries 5.5
British Charcuterie Selection to share smoked tomatoes, olives, bread 14.5
Welsh Dragon Scotch Egg brown sauce 6.5

Burgers

Hereford Longhorn Beef Burger

Bacon, cheddar, gem lettuce, tomato relish, dill mayonnaise, onion, triple-cooked chips or French fries 15
Double-up (extra beef patty) 18.5

Beef Brisket Burger

Chilli-style beef brisket, bacon, cheddar, gem lettuce, tomato relish, dill mayonnaise, onion, triple-cooked

chips or French fries 18

Chargrilled Chicken Burger
Spicy house BBQ sauce, coleslaw, gem lettuce, triple-cooked chips or French fries 15.5

Beetroot Burger

Halloumi, gem lettuce, tomato relish, chive sour cream, triple-cooked chips or French fries 12.5
Steaks

100z Sirloin Steak 27
200z Tomahawk Steak to share (30 mins additional cooking time) 60

All served with slow-roasted tomato, flat garlic mushroom, triple-cooked chips or French fries

Sauces green peppercorn, red wine jus, blue cheese 2.5
Sides

Homemade Focaccia whipped bay butter 4.5
Triple-cooked chips or French fries 4.5
Corn on the Cob (2) 3.5

Seasonal vegetables or side salad 5



