THE

NEW INN -

CERNE ABBLAN

Homemade breads, olives, ol § aged balsamic #.50
Roast cauliflower soup, crispy garlic § homemade breads .50
Pigeon breast, ajoblanco, feta, tomato § basil 12.00
King scallops, radicchio, celeriac, voe § red onion 15100
Rosemary § pecorino gunocehi, shim{:ji mushroom § artichoke 10.00
Baked Somerset Camembert, burnt apple § pear chutney, soy § walnut brittle 17.00

Dorset Charcuterie, Coppa, Bresaola, Salami § Chorizo, gherkins, sun blushed tomatoes,
olives & breads 25.00

Pork tenderloin, potato § oniow rosti, LeeRs, parsnip, apple § miso 25.00
Battered haoldock, triple cooked chips, curried peas § tartar 20.00

Lywme BaY mackerel, brown butter potato terrine, fennel, cucunmber § tomato 25.00

Jerusalem artichoke risotto, goats’ cheese, beetroot & salsa verde 20.00

Fossil Farm Aberdeen Angus burger, smoked bacown, double Gloucester, pickled cucumber,
sesame mayo, Koffman fries § slaw 20.00

L

Fossil Farm 28-day aged R0z fillet or 100z sirloin, triple cooked chips, wild wmushrooms,
spinach, tomato compote, café de Paris butter § caramelised celeviac puree 37.00/32.00

Triple cooked chips €.00 / Koffman fries 5.00

Roast Chantenay carrots, chives § miso butter 5.00 / Browwn butter pommes puree 5.00

Cured cabbage, onion § celery salad, sunflower seeds § honey dressing 5.00

A 107 discretionary service charge will be added to your bill.. Thank you!!

Please inform a member of the team of any intolerances/allergies




