MAIN MENU FOR THE NEW INN AT EYPE
TO BEGIN
Pan fried mushrooms cooked in a local Blue Vinney cheese, cream and thyme sauce served
with warm fresh granary bread (V) £8.95
Pate of the day, served with a side salad, caramelised red onion chutney and toasted bread
and butter £7.95
Bloody Mary fresh prawn cocktail (juicy prawns in a marie rose sauce with a touch of
tabasco and our famous black cow vodka) served on a bed of salad, a slice of lemon and
warm granary bread £9.95
Breaded whitebait served with a garlic or tartare sauce, lemon wedge, side salad and fresh
warm granary bread £7.95
Chilli Nachos, tortilla chips topped with melted cheese and our homemade beef brisket chilli
or vegetarian chilli, sour cream, guacamole and fresh tomato salsa (V) (Ve) £8.95
Fresh Greek salad, tomato’s, red onions, cucumber, olives, feta cheese on a bed of mixed
salad leaves and a olive oil dressing (V) (GF) £7.95
Warm chilli Hummus topped with pine nuts, raisins and olives and served with warm pitta
breads (V) (Ve) (GF) £7.95
Gluten free haddock, mozzarella and spring onion fishcakes served on a bed of salad,
topped with spring onions and a sweet chilli dip (GF) £7.95
Calamari rings served with a side salad and a lemon and garlic mayonnaise £7.95
Tempura prawns in a panko batter served with a side salad and a sweet chilli dip £8.95

MAINS
Locally sourced 8oz Sirloin steak, cooked to your liking, served with thick cut chips, garden
peas, oregano tomatoes, mushrooms and Palmers Beer battered onion rings £16.95
Locally sourced 8oz Rib eye steak, cooked to your liking, served with thick cut chips, garden
peas, oregano tomatoes, mushrooms and Palmers Beer battered onion rings £18.95
Add a sauce to your steak, peppercorn, Blue Vinney or Diane for only £3.50

10-12 oz Gammon Steak, topped with pineapple or duo of eggs and served with thick cut
chips, oregano tomato and garden peas £13.95
Homemade Italian Beef Lasagne (minced beef in our own special ragu sauce) topped with
melted cheese and served with a dressed salad and a homemade ciabatta garlic bread or
fries (GF) £11.95
Homemade Vegetable Lasagne (Layers of chunky vegetables, spinach, pesto and ricotta
cheese) served with a dressed salad and a homemade ciabatta garlic bread or fries (V)
£11.95
Vegetarian Homemade Chilli (fresh chunky vegetables and kidney beans in a garlic, chilli,
cumin and cayenne pepper sauce) served with rice and topped with fresh coriander and
served with homemade ciabatta garlic bread. (V) £11.95
8 – 10oz Cod Fillet in homemade Palmers beer batter served with thick cut chips, choice of
peas and tartare sauce (GF) £13.95
Wholetail Large Scampi served with thick cut chips, choice of peas and tartare sauce £11.95
Trio of local pork and thyme sausages served on a bed of creamy cheesy mashed potato,
fresh seasonal vegetables and homemade thick onion gravy £11.95
Chicken and chorizo pesto pasta (slices of juicy chicken breast and Spanish chirozo in a
creamy pesto sauce) served with homemade ciabatta garlic bread £12.95
6oz Gourmet Beef Burger topped with bacon and cheese and served in a floured bap filled
with salad and gherkins, served with fries, homemade coleslaw and homemade Palmers
beer battered onion rings £13.95
New Inn Burger, 6oz gourmet burger topped with bacon, cheese and black pudding and
served in a floured bap filled with salad and gherkins, served with fries, homemade
coleslaw and homemade Palmers beer battered onion rings £14.50
Butter milk chicken Burger topped with bacon and cheese and served in a floured bap filled
with salad and gherkins, served with fries, homemade coleslaw and homemade Palmers
beer battered onion rings £13.95
Vegetable Plant Burger served in a floured bap filled with salad and gherkins, served with
fries, homemade coleslaw and homemade Palmers beer battered onion rings (V) £13.95

Extras
Garlic Ciabatta Bread £3.50 or with cheese £4.50
Fresh side salad £4.00

Palmers beer battered onion rings £3.50

Thick cut chips, fries or sweet potato fries £4.00

PLEASE MAKE US AWARE OF ANY ALLERGIES OR DIETRY REQUIREMENTS AND
WE WILL DO OUR BEST TO ACCOMMODATE YOU. THANKYOU

