
 

 

 

THE PHILOSOPHY 

 

Welcome to The New Inn at St Owen’s Cross.  

Here in the Herefordshire countryside we offer locally sourced food and drinks 

championing the best of Herefordshire & British produce with a love of free range, 

heritage and wild foods. 

 

 

OUR MENUS 

 

We offer 

 

Breakfast 

four-choice menu for lunch and dinner 

two tasting menus 

bar and nibbles menu 

 

 

 

 

 



 

 

BREAKFAST 
 

Eggs Benedict - £8.95 

Home cooked ham, poached free range eggs on toasted English muffin with hollandaise  
 

Eggs Royale - £8.95 

Uig Lodge smoked salmon, poached free range eggs on toasted English muffin with hollandaise 
 

French Toast - £7.95 

Topped with crispy pancetta and slow cooked Worcestershire sauce tomatoes  
 

Omelette  - £7.95 

Gruyere and button mushroom  
 

Full Breakfast  - £12.50 

Local sausage & bacon, Scottish black pudding, free range eggs, tomato, mushroom, rosti potato  
 

Rosti Potato - £7.95  

Eggs of choice, mushrooms, tomato  
 

Wye Valley Honey Porridge - £4.95 
 

Jasmine Tea & Cinnamon Poached Pears - £7.50 

 Muesli, dates & yoghurt  
 

Scrambled Egg & Smoked Salmon - £8.95 

Uig Lodge smoked salmon & free range eggs on toasted brioche  

 



 

 

 

THE NIBBLES 

served 3pm - 5.30pm 

 

Soup of the day, homemade bread & butter - £6.95 

 

Selection of homemade breads & butter - £4.95 

 

House cured gravadlax, cucumber pickle, soda bread - £7.95 

 

Welsh rarebit - toasted sourdough fingers, melted cheese pot - £6.50 

 

Castelutrano and Gordal Olives marinated in salsa verde - £6.25 

 

Hereford longhorn steak burger, gherkin pickle, pancetta, double Gloucester cheese, 
cos lettuce & chipotle chilli mayonnaise with home cooked seasoned chips  - £14.50 

 

Plaice goujon white bloomer sandwich with tartar sauce & wild rocket - £9.50 

 

Teriyaki marinated black bean burger, peanut satay, spring onions, 
cauliflower & pineapple salad with home cooked seasoned chips - £9.95 

 

Home cooked seasoned chips - £3.50 
with cheese - £4.50 

 



 

 

 

BAR MEALS 
 

Plaice goujons warm tartare sauce wild rocket & aged parmesan 
with home cooked seasoned chips - £12.50 

 

Hereford longhorn steak burger, gherkin pickle, pancetta, double Gloucester cheese, cos 
lettuce and chipotle chilli mayonnaise with home cooked seasoned chips - £14.50 

 

Teriyaki marinated black bean burger, peanut satay, spring onions, 
cauliflower & pineapple salad with home cooked seasoned chips - £9.50 

 

Chargrilled Herefordshire Steak – 

8oz Sirloin - £22.50 

8oz Ribeye - £25.50 

21oz T-bone - £34.50 

or 

Free range chicken supreme - £14.50 

Wild mushroom polenta cake - £12.50 
 

served with  

creamed parsley mash and chargrilled vegetables  

or 

home cooked seasoned chips, apple cider vinegar, garlic mushroom, stuffed tomato 
 

Salsa verde butter - £1 

Cafe de Paris butter - £1 

Pinot Noir butter - £1 

Green peppercorn & brandy sauce - £1.50 



 

 

 

 

 

LUNCH  

 

Smoked ham hock and smoked chicken terrine  
 

Jersey royal, smoked eel & leek tartlet, carrot remoulade 
 

Black mountain cheddar souffle, leek and potato soup 
  

Diver scallop confit 
 

 Pork belly, apple caramel, granny smith apple 
  

Cured organic salmon, English wasabi, hot smoked salmon, avocado ice cream 
  

Raw sea bream, mandarin vinaigrette, yogurt and tardivo 
 

Lamb slow cooked shoulder, anchovy beignet, pomme anna 
  

Roast sea trout, wild garlic gnocchi, samphire  
 

Aged sirloin of beef, St George’s mushrooms, thyme and oxtail potato terrine  

 

- 
 



Lemon meringue tart  

 


