
 
The New Inn – Sunday Menu 

  

Tomato & Basil Soup, Bread & Butter (v)      - £6.50 

Ham Hock Terrine, Toast, Chutney       - £6.95 

Fowey Mussels, Tomato, Ginger, Lemongrass, Bread     - £6.95 

Apple, Perl Las Blue & Honey Walnut Salad (v,n)     - £6.50  

 

Roasts - Locally Sourced Organic Meats, Traditional Trimmings, Home-made Gravy 

Powell’s Dry Aged Beef Sirloin, Yorkshire Pudding, Horseradish Sauce   - £17.95 

Frampton Salt Marsh Lamb Leg, Mint Sauce      - £13.95 

Madgett’s Farm Chicken Breast, Pork & Sage Stuffing     - £12.95 

Somerset Pork Loin, Cider Apple Sauce       - £11.95 

Beetroot, Sweet Potato & Goats Cheese Bake, Vegetarian Potatoes & Gravy (v)  - £10.95 

 

Roast Brill, Smoked Bacon, Garlic Potatoes, Mushroom Cream    - £13.95 

Blagdon Trout Fillet, Caper Crushed Potatoes, Creamed Leeks    - £11.95 

 

Kids            - £6.00 

Beef, Lamb, Pork, Chicken, Veg Bake, Cauliflower Cheese 

 

Extras 

Yorkshire Pudding (v)         - £0.50 

Cauliflower Cheese (2 People) (v)       - £4.00 

Side Vegetables (v)         - £2.50 

Roast Potatoes          - £3.50 

Bread, Oil & Balsamic (v,n)        - £3.50 

 


