THE NEW !NN

SHQ___
Sunday Lunch Menu
1 Course for £17 - 2 Courses for £22 - 3 Courses for £27

Y Starters Y

SOUP OF THE DAY PORK & CHORIZO SCOTCH EGG
served with white, granary or gluten free bread served with mustard aioli and baby leaf salad
(V, Ve, G*, D) (D)
BREADED & DEEP FRIED BASKET OF WHITEBAIT
MOZZARELLA STICKS with tartare sauce, pickle and baby leaf salad
served with a tomato chutney (V) and a Wedge of fresh lemon (D)

N 4
) Mains \_

THE NEW INN ROAST DINNER

CHOICE OF TOPSIDE OF BEEF, CHICKEN SUPREME OR PORK
served with roast potatoes, buttered seasonal vegetab]es, cauliflower cheese,
maple parsnips, a Yorkshire pudcling, sausage meat stuffing and a rich gravy (G*, D*)
Why not upgrade to a Supreme Roast?
Choice of 2 Meats for an additional £2
Choice of 3 Meats for an additional £4

ALTERNATIVES TO TRADITIONAL SUNDAY ROAST
VEGETARIAN NUT ROAST

served Wltl’l roast potatoes, buttered seasonal vegetables, cauliﬂower cheese, maple

parsnips, a Yorkshire pudding, and a rich gravy (V, Ve*, G7, D*)

SMOKED HADDOCK STEW

served Wltl’] spinach, saffron cream, crispy €gg and chun](y bread

AUBERGINE CHILLI

\ served with rice, guacamo]e, sour cream optional (V, Ve*, D*) /-
Extras
Skinny Fries (V, Ve, D, G) Yorkshire Pudding (V) Buttered New Potatoes Roast Potatoes (V ,Ve, D,G)
£5 £1.50 (V, Ve, D*, G)£2 £2
Chunky Chips (V, Ve, D, G)  Sausage Meat Stuffing (D) Seasonal Buttered Vegetables ~Cauliflower Cheese (V, G )
£5 £1.50 (V, Ve, G, D*) £2 £2

All food is prepared in a kitchen which contains the 14 allergens. Please make your server aware of any allergens or intolerances
x V=vegetarian VE=vegan D=without dairy G=without gluten *= available on request ﬂ
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Sunday Lunch Menu

Desserts

BANANA FRITTERS

with rum soaked raisins and vanilla ice cream (V, DY)

BREAD & BUTTER PUDDING
with custard (V)

WARM CHOCOLATE BROWNIE

with vanilla bean ice cream (V)

AFFOGATO
vanilla bean ice cream topped with a shot of espresso,

served with homemade shortbread (V, Ve*, G7, D)

CHEESE BOARD
cheddar, brie and stilton wedges with biscuits, ce]ery, apple, grapes and a fruit
chutney (V)

ICE CREAM & SORBET SELECTION
CHOICE OF UP TO 3 SCOOPS

Please ask for selections

Fancy a coffee or hot drink after your meal? Why not take a look at our hot drinks menu
or enquire with a member of staff’
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All food is prepared in a kitchen which contains the 14 allergens. Please make your server aware of any allergens or intolerances
R V=vegetarian VE=vegan D=without dairy G=without gluten *= available on request ﬂ
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