THE .NEW INN Sunday lunch Menu

STARTERS
Soup of the day, with crusty bread & butter £8
Fried whitebait, with charred lemon wedge & tartar sauce £8
Breaded & deep-fried mozzarella sticks, served with a tomato chutney £8
Prawn Cockeail, served with home-grown salad leaves, lemon wedge & wholemeal toast £8
MAINS

The New Inn Roast Dinner: £17
Choice of topside of beef, pork or chicken

SCI’VCd Wl[h roast POE'AIOCS, buttcrcd SCZISOl'lﬂl VCgCt'AblCS, cuuliﬂowcr ChCCSC,

maple roasted carrots, a Yorkshire pudding, sausage meat stuffing and rich gravy.

Why not upgrade to a Supreme Roast?

2 meats for an additional £3 | 3 meats for an additional £5

Alternatives to Traditional Sunday Roast

Spinach & pumpkin burger, mozzarella, chill jam, onion rings, fries & slaw. £17
New Inn fish and chips, served with tartar sauce & triple cooked chip £17
Vegetable pie, roast potatoes, buttered seasonal veg, cauliflower cheese, £17

Yorkshire pudding, gravy

DESSERTS
Rhubarb & custard blondie, served with vanilla ice Cream £8
Dark chocolate brownie, served with chocolate ice cream £8
Sticky toffee pudding with toffee sauce and vanilla ice cream £8
Ice cream & sorbet selection, 2 scoops. Please ask for today’s selections. £6

SIDES
Tripl ked chi . Ch hips €5.
riple cooked chips £4.50 CesCY EMPS £5:50 Seasonal mixed salad £4.50

Seasonal buttered veg £5 Onion rings £5 with honey mustard dressing

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



