= Sunday lunch Menu
THE NEW INN

STARTERS
Tempura Salt & Pepper Prawns. Sriracha. Spring onions. Garden leaf salad. (gf) £9
Bread, Olives & Oil with Balsamic (gfa, v, ve) £7
Summer Soup of the Day. Herb butter. Home-made focaccia. (gfa, v, veo) £9
Crispy Coated Whitebait. Tartar sauce. Garden leaf salad. £9
Korean Sticky Chicken Bites. Garden salad. (gf) 9
MAINS

The New Inn Roast Dinner: £17

Choice of topside of Beef, Gammon or Chicken
Served with roast potatoes, buttered seasonal vegetables, cauliflower cheese,
Yorkshire pudding, sausage meat stuffing and rich gravy.
Why not upgrade to a Supreme Roast?

1 additional meat for €3 | 2 additional meats for €5

Alternatives to Traditional Sunday Roast

Fish & Chips. Cider-battered fish. House tartar sauce, garden peas. (gf) £18

Vegetable pie, roast potatoes, buttered seasonal veg, cauliflower cheese, £18

Yorkshire pudding, gravy. (v)

DESSERTS
Biscoff Cheesecake. £9
Brownie. Ice-cream. Chocolate crumb. (gfa) £8
Rhubarb Tiramisu £8
Ice-creams & sorbets. 2 scoops. Please ask staff for today’s selection. (gf) £6

Cheeseboard. Crackers. Home pickles. Chutney. (gfa) 2 cheeses €8 | 3 cheeses £11 | 4 cheeses €14

SIDES
French-Fries or Chunky chips. (o) E A5
Sweet Potato Fries. (gf) ks
Onion Rings. (gf) t
Garden Salad. House dressing (or plain) (gf) Fase
Seasonal Garden Vegetables. (gf) o

Foods are prepared in our kitchen, where we use all allergens.
Please make the staff serving your table aware of any allergies or intolerances so that we can safely signpost and discuss your risk(s).

v=vegetarian | ve= vegan | veo= vegan optional | gf= gluten free | gfa= gluten free available



