
Chicken parmigiana, in tomato sauce and mozzarella, basil pesto, fries, and a side salad.
 
Smoked haddock saffron stew, with potatoes, spinach, crispy egg & bread.

New Inn cheeseburger
Tomato chilli chutney, chipotle mayo, gem lettuce, beef tomato, pickles, onion rings, fries, & slaw.

Spinach & pumpkin burger 
Portobello mushroom, mozzarella, chill jam, onion rings, fries & slaw. 

New Inn fish & chips, crushed minted peas, tartare sauce, triple cooked chips.

Maids of Honour Pie: steak, chicken or vegetable with seasonal greens, mash &  gravy.

STARTERS

MAINS

Evening Menu
The New Inn

£19

£19

£18

£17

£17

£18

 

All food is prepared in a kitchen which contains the 14 allergens. Please make your server aware of any allergens or intolerances.

Fancy a coffee or digestif to end the meal? Please see our lovely drinks menu for options.

Triple cooked chips £4.50

Seasonal buttered Veg £5

Onion rings £5

Seasonal mixed salad £4.50
with honey mustard dressing 

Cheesey chips £5.50

Grilled tender stem broccoli £5

SIDES

DESSERTS
Sticky toffee pudding with toffee sauce, honeycomb, vanilla ice cream.

Chocolate brownie, with a raspberry compote &  raspberry ripple ice cream.

Cinnamon sugar banana fritters, served with rum raisins and vanilla ice cream.

Raspberry & white chocolate cheesecake served with pouring cream.

Affogato, served with vanilla ice cream, shortbread, &  chocolate fudge.

£8

£8

£8

£8 

£6

APPETISERS 

Bread, olive oil, balsamic  £5    |    Crispy potato skins, Tan Valley Cheddar  £6    |    Bread & olives  £7

Miso marinated chicken wings, with gochujang hot sauce.

Pork and black pudding scotch egg, baby leaf salad, honey mustard dressing.

Salt and pepper squid, charred lemon wedge, bloody mary aioli.                                            

Fried whitebait, with charred lemon wedge & herbed mayo.

Soup of the day, served with herb-roasted croutons &  herb oil.

Goat’s cheese mouse, candied walnuts, lavash cracker, beetroot & baby leafy salad.

£9

£8.50

£9

£8  

£7.50

£8

GRILLED STEAKS
Sirloin £28    |    Rump  £24

Recommended medium rare, grilled tomato and mushroom, buttered spinach, tripple cooked chips. 
Steak sauces: Peppercorn £3   |   Blue cheese £3   |   Red wine £3 


