NORMAL CHRISTMAS The New Inn
KITCHEN OPENING —_——————

’-——-—a____;——___-_:—-—-
—
Monday to Thursday 12-3 / 5 - 9.00 p—

Friday & Saturday 12 - 9.00
Sunday lunch 12 - 4 CHRISTMAS MENU

AVAILABLE FROM SATURDAY 28™ NOVEMBER 2026

SMALL PLATES
Jerusalem artichoke soup, artichoke crisps, truffle oil VG 7.50

Charred celeriac, carrot puree, crispy kale, smashed hazelnuts VG 8.50

Pedro Ximenez sherry braised pigs cheeks,
parsnip remoulade, poached apple, jus 10.50

Smoked salmon & crayfish roulade,
pickled cucumber, croutes, chive o0il 10.00

Chicken liver parfait, brioche toast, onion marmalade 9.00

Whipped goats cheese, pickled beets, candied walnuts V 7.50

LARGE PLATES
Turkey ballotine stuffed with
Cured bacon, pork, sage & leeks. Rich ale & red wine gravy :
Roasted root vegetables, duck fat potatoes GF 18.50 9

Wild mushroom & chestnut wellington, potato fondant,
Chantenay carrots, kale, celeriac puree, gravy VG 16.50

Pan seared hake fillet, sauteed rainbow chard,
carrot puree, smashed new potatoes, champagne velouté GF/DF 22.50

Braised ox cheek, chantenay carrots, honey & rosemary raosted parsnips
colcannon mash, kale, jus 21.00

Butternut squash & Jerusalem artichoke orzo risotto
Crispy miso mustard brussel sprouts VG 15.00

FESTIVE BURGERS
Festive turkey burger with cured bacon & brie,
Fried red onions, lettuce, tomato, cranberry puree, fries 17.50

é Pork & sage burger
" Melted blue & cheddar cheese, lettuce,
tomato, spiced apple puree, fries 16.50

Black bean, chestnut, thyme & sage burger,
ranberry ketchup, Brussel sprout pesto, lettuce, tomato, fries (vg) 16.50

DESSERTS
Pear tart tatin, pear vodka syrup, clotted cream8.00

Spiced sticky toffee pudding,
caramel sauce, vanilla ice cream (vg) 7.50

Traditional Christmas pudding, brandy sauce 7.50

PRE BOOKED ONLY ANY PARTIES OVER 6 GUESTS PRE ORDERS REQUIRED, £10 REDEEMABLE DEPOSIT PER PERSON

VG VEGAN, V VEGETARIAN, GF GLUTEN FREE, DF DAIRY FREE, GFA GLUTEN FREE AVAILABLE,
N CONTAINS NUTS. C CELERY OR CELERIAC, S SESAME
PLEASE INFORM US ON BOOKING IF ANY OF YOUR GUESTS ARE AFFECTED BY ANY OF THE 14 KNOWN OR OTHER FOOD ALLERGENS




	CHRISTMAS MENU AVAILABLE FROM SATURDAY 28TH NOVEMBER 2026
	SMALL PLATES Jerusalem artichoke soup, artichoke crisps, truffle oil VG 7.50
	Charred celeriac, carrot puree, crispy kale, smashed hazelnuts VG 8.50
	Pedro Ximenez sherry braised pigs cheeks,  parsnip remoulade, poached apple, jus 10.50
	Smoked salmon & crayfish roulade,  pickled cucumber, croutes, chive oil 10.00
	Chicken liver parfait, brioche toast, onion marmalade 9.00
	Whipped goats cheese, pickled beets, candied walnuts V 7.50
	LARGE PLATES  Turkey ballotine stuffed with  Cured bacon, pork, sage & leeks. Rich ale & red wine gravy Roasted root vegetables, duck fat potatoes GF 18.50
	Wild mushroom & chestnut wellington, potato fondant,  Chantenay carrots, kale, celeriac puree, gravy VG 16.50
	Pan seared hake fillet, sauteed rainbow chard,  carrot puree, smashed new potatoes, champagne velouté GF/DF 22.50
	Braised ox cheek, chantenay carrots, honey & rosemary raosted parsnips colcannon mash, kale, jus 21.00
	Butternut squash & Jerusalem artichoke orzo risotto Crispy miso mustard brussel sprouts VG 15.00
	FESTIVE BURGERS Festive turkey burger with cured bacon & brie,  Fried red onions, lettuce, tomato, cranberry puree, fries 17.50
	Pork & sage burger  Melted blue & cheddar cheese, lettuce,  tomato, spiced apple puree, fries 16.50
	Black bean, chestnut, thyme & sage burger,  cranberry ketchup, Brussel sprout pesto, lettuce, tomato, fries (vg) 16.50
	DESSERTS Pear tart tatin, pear vodka syrup, clotted cream8.00
	Spiced sticky toffee pudding,  caramel sauce, vanilla ice cream (vg) 7.50
	Traditional Christmas pudding, brandy sauce 7.50
	PRE BOOKED ONLY ANY PARTIES OVER 6 GUESTS PRE ORDERS REQUIRED, £10 REDEEMABLE DEPOSIT PER PERSON

	NORMAL CHRISTMAS KITCHEN OPENING
	Monday to Thursday 12-3 / 5 - 9.00 Friday & Saturday  12 - 9.00 Sunday lunch 12 - 4

	Best Christmas in Town
	Est 1500


