
M A I N  M E N U

THE  
NEW INN



S T A R T E R S 
S O U P  O F  T H E  W E E K 
Our homemade soup of the week, served with a freshly baked roll.� 4.50

B R E A D E D  M U S H R O O M S  ( v )
Served on a bed of fresh mixed leaves, with your choice of garlic mayo or BBQ dip.� 4.50

P R A W N  &  A V O C A D O  S A L A D
Fresh prawns and avocado, with a rich seafood marinade, served in a martini glass. � 4.95

M A R I N A T E D  B U F F A L O  W I N G S � 6 wings:  4.95
Crispy cooked chicken wings, smothered in your choice of delicious marinade.� 12 wings:  7.25 

Choose from: Sticky Bourbon, Peri Peri, Hickory BBQ, 
Sweet Chilli, Hot Chilli or XXX Fiery Scotch Bonnet (Extremely Hot)

�
T E A R  &  S H A R E  C A M E M B E R T  ( v ) � 7.95 
Slow oven cooked camembert embedded in a freshly baked dough, cooked to perfection.  
Served with a side of onion chutney. Perfect for dipping!  

J E R K  C H I C K E N  S K E W E R S � 4.75 
Grilled Jerk chicken skewers & mango coulis on a bed of mixed leaves, with a yoghurt and mint dip.  

G R I L L E D  H A L L O U M I  ( v ) � 4.75
Grilled halloumi strips set upon crisp mixed leaves and served with sweet chilli chutney.   

S A L A D S
B E E F  &  B E A N  T A C O  S A L A D  /  F I V E  B E A N  C H I L L I  ( v )  � 9.75   
Our homemade chilli in a freshly-made tortilla bowl, surrounded by crisp lettuce,  
rice, chopped tomatoes and avocado. A sprinkle of cheese and spring onion, plus salsa  
and sour cream on the side. 

H A L L O U M I  M A N G O  &  P O M E G R A N A T E  S A L A D � 9.75
Baked halloumi set upon a bed of mixed leaves and mango shavings, cherry tomatoes 
and red onion, with sweet pomegranate seeds and a honey & mustard dressing.   
	 With chicken � 10.95
	 With 8oz rump steak � 12.95

O U R  F A M O U S 
C H I P  C A N T E E N S
Pulled Pork  � 4.50
Cheese & 3 Stock Gravy  � 3.50
4 Bourbon Wings  � 4.75
Cheese  � 2.95
Homemade Chili Con Carne  � 4.75
Chicken Tikka Curry  � 4.75 
BBQ Chicken & Bacon  � 4.95

Served with 
connoisseur 
rustic chips

(gf)

D E S S E R T S 
T H A T  D E L I G H T

Please ask for our menu

P r e f e r  t o  e n j o y 
a  d e s s e r t  a t  h o m e ?

  
T a k e - a w a y
a v a i l a b l e .



G R I L L
Our steaks are served with homemade gin battered onion rings, cherry tomatoes and a flat  
mushroom. Choose from connoisseur rustic chips or garlic rosemary potatoes, and either  
seasonal vegetables or a dressed fresh side salad.

R U M P  S T E A K * � 8oz: 10.25 / 16oz: 14.25

S I R L O I N * � 10oz: 12.50 / 20oz: 18.75  

R I B E Y E * �  10oz: 13.95 / 20oz: 19.25 

S H R O P S H I R E  G A M M O N 	�  8oz:  9.25 / 16oz: 13.95

O U R  F A M O U S  H A N G I N G  2 0 o z  M I X E D  G R I L L ! � 17.25
Half-roast chicken, pork loin, gammon, steak, Cumberland ring sausage, two fried eggs 
and black pudding. A real feast from eye to mouth! Make it a ‘Surf-and-Turf’ by adding just 2.75.

H A L F  R O A S T  C H I C K E N  O R  D O U B L E  C H I C K E N  F I L L E T  � 9.75
Oven-cooked, marinated chicken, served with your choice of connoisseur rustic chips or garlic rosemary new
potatoes, plus our famous homemade gin battered onion rings, grilled corn-on-the-cob and a dressed side salad. 

Marinate your chicken with your preference of the following sauces: 
Sticky Bourbon, Hot Chilli, Peri Peri, Sweet Chilli, Hickory BBQ or XXX Fiery Scotch Bonnet (Extremely Hot)

B A C O N  A N D  C H E E S E  B U R G E R  � 9.75  
Our homemade 8oz beef burger in a seeded pretzel bun with onion relish, salad,  
gherkin, ale battered onion rings, and connoisseur rustic chips* 

T H E  N E W  I N N  C H I C K E N  B U R G E R � 9.75
Your choice of grilled chicken breast or our homemade battered chicken breast,  
in a seeded pretzel bun, alongside a salad, gherkin, homemade gin battered 
onion rings and connoisseur rustic chips* 

S T E A K  T O P P E R S
Peppercorn sauce  1.95

Diane sauce  1.95
Bourbon gravy  2.25

*Swap to
halloumi 

fries for just 
an extra 

1.50 

*Make it a  
‘Surf-and-Turf’ 
or ‘Tex-Mex’ ! 
just add 2.75

We’ll cook it 
just the way 
you like it!

S U P E R  V A L U E  S T E A K  D A Y S !
Our exceptional offer runs every Monday and Tuesday (including Bank Holidays)

T W O  T O P - Q U A L I T Y  8 O Z  R U M P  S T E A K S  
&  B O T T L E  O F  W I N E  F O R  O N L Y  £ 2 0

Two steaks served with connoisseur rustic chips, grilled tomatoes, mushroom,  
our homemade gin battered onion rings and your choice of seasonal vegetables or salad. 

Plus a bottle of white, red or rosé wine.

C H O O S E  A  S A U C E  F O R  1 . 9 5
Diane, Peppercorn or Bourbon Gravy



C L A S S I C  M E N U
S M O T H E R E D  C H I C K E N � 9.25 
Tender chicken breast, wrapped in our apple-smoked bacon, smothered in your choice of 
hickory BBQ or sweet chilli marinade and topped with plenty of mature cheddar. 
Served with a fresh dressed side salad and your choice of connoisseur rustic chips 
or garlic rosemary new potatoes.  

W H O L E - T A I L  M U L T I - S E E D  S C A M P I � 8.75
Delicious Whitby whole-tail scampi served with your preference between connoisseur rustic chips 
or garlic rosemary new potatoes, tartare sauce, and your choice of mushy peas, garden peas or 
a dressed side salad.   

H O M E M A D E  G I N - B A T T E R E D  F I S H � 8.75
Cod fillet, battered in our homemade gin batter and fried to perfection. Served with your choice of 
connoisseur rustic chips or garlic rosemary new potatoes, and your favourite side serving of mushy peas,  
salad or garden peas. It’s even better than the chip shop! 

A U T H E N T I C  B E E F  L A S A G N E  V E R D I � 8.95
Our famous homecooked lasagne, loaded with cheese and accompanied with toasted garlic bread 
and a side of fresh, dressed salad. 

H O M E M A D E  C H I L L I  C O N  C A R N E / F I V E  B E A N  C H I L L I  ( v ) � 8.75
Our special recipe, medium spiced chilli, served with a side of fluffy basmati rice,  
fresh tortilla chips, salsa and sour cream. Add connoisseur rustic chips for an extra 1.25

T H E  N E W  I N N  S T E A K  &  A L E  P I E � 9.25
Slow cooked, succulent pieces of steak under a puff pastry lid. Served with mushy peas  
and your choice of connoisseur rustic chips or garlic rosemary potatoes. 

H O M E M A D E  C O T T A G E  P I E  Y O R K S H I R E � 8.95
Our twist on our two favourite things here in the Black Country! Our homemade cottage pie,  
plunged into an oven baked Yorkshire pudding and smothered in fluffy mash potato and black 
pudding shavings. Served with a side of our delicious three stock gravy.  

S O M E T H I N G  O N  T H E  S I D E ?
Halloumi fries and sweet chilli dip � 2.25

Crushed garlic, rosemary new potatoes  � 2.50

Connoisseur rustic chips (gf )  � 2.10

Cheesy connoisseur rustic chips  � 2.55

Nacho cheese chilli bites  � 2.75

Toasted garlic bread  � 2.00

Cheesy garlic bread   � 2.35

Homemade gin battered onion rings  � 2.35

Dressed, fresh side salad  � 2.25

Baked bread rolls  � 0.75

(v) Suitable for vegetarians. (vg) Suitable for vegans. (gf ) Gluten free. All weights of our meats are approximate prior to cooking.  All of our meals may 
contain nuts or nut derivatives. Fish may contain small bones. All of our meals are prepared and cooked in a kitchen where nuts, gluten, and other 
allergens are present. Our menu does not list all of the ingredients used. If you have a food allergy, please let us know before ordering, as full allergen 
information is available upon request. 

L O V E  T O 
L I N G E R ?

 
We’re always delighted to have you wile away 
the weekend with us. Following dining at your 
table for a couple of hours or less, we’d love to 

welcome you at the bar to enjoy  
your after-dinner drinks.



S A N D W I C H E S (Served 12pm - 4pm Monday - Saturday)  

All our sandwiches are served with a dressed side salad and connoisseur rustic chips*. 
Choose a white or multi-seed baguette or a plain or beetroot tortilla.

S P I C Y  M E A T B A L L S ,  J A L A P E N O  &  C H E E S E � 5.95
Homemade meatballs in a rich tomato sauce with fresh jalapenos and melted cheese.  

M I X E D  C H E E S E  &  S P R I N G  O N I O N  ( v ) 
Our flavoursome cheese mix served with fresh spring onion, red onion and mixed leaf.� 5.75

G R I L L E D  H A L L O U M I  &  R E D  P E P P E R  ( v ) � 5.75
Grilled halloumi set on a bed of mixed leaf, grilled red pepper and avocado  
with sweet chilli chutney and fresh lime.  

8oz S T E A K ,  O N I O N  &  M U S H R O O M � 7.25
A juicy 8oz tractor rump steak, sliced and mixed with fresh grilled onions and mushrooms.  

C R I S P Y  C H I C K E N  &  S A L S A �   5.75
Breaded chicken breast served with fresh tomato salsa, mixed leaf and red onions.

L I T E  B I T E S (Served Weekdays only, 12 - 5pm)  

L I V E R  &  O N I O N S
Classic liver and onions served with creamy mash potato and seasonal vegetables.

S A U S A G E  &  M A S H
Our favourite sausages served with fluffy mash, gravy, and your choice seasonal vegetables or mushy peas.

G I N  B A T T E R E D  F I S H  G O U J O N S
Freshly battered fish goujons, served with connoisseur rustic chips, tartare sauce and your choice of mushy peas 
or seasonal vegetables.

4 O Z  S H R O P S H I R E  G A M M O N
Served with a flat mushroom, grilled cherry tomatoes, 
connoisseur rustic chips, seasonal vegetables and 
your choice of pineapple or fried egg. 

H O M E M A D E  F A G G O T S
Served with mashed potato, gravy 
and mushy peas. 

D E S S E R T ?
Whilst ordering your  ‘LITE BITE’  take the chance  

to add a dessert for only 2.00 (Excludes some desserts)

*Swap to
halloumi 

fries for just 
an extra 

1.50 

All
LITE BITES 

5.25

T E A  O R  C O F F E E ?
Just 99p  

when purchasing a ‘LITE BITE’

F R I E N D S  O R  FA M I LY  S H A R I N G  M I X  P L AT T E R

8oz rump steak

8oz gammon egg and pineapple

Half roast chicken

Gin battered fish

Steak and ale pie

Cheese and bacon beef burger

Chicken wings (with a sauce base of your choice)

Plain or Cajun grilled chicken 

Grilled halloumi

“For it is only company, that eating is done 
justice. Food must be divided and distributed 

if it is to be well received” Walter Benjamin

Our famous sharing platters just keep getting better!
Build the perfect platter for everyone with you.

Select four options and we’ll then create your feast 
with salad, peas, grilled corn, gin battered onion 
rings, grilled mushrooms, cherry tomatoes and our 
connoisseur rustic chips.

A D D  A  S A U C E  F O R  1 . 9 5
Peppercorn, Diane or Bourbon gravy

For smaller platters, see overleaf

Choose four 
options for:

29.95



O U R  S P E C I A L I T I E S 
S A U S A G E  T H R E E  W A Y S � 9.25
A Cumberland ring, a pork apple and cider sausage, and an old English sausage, sat on top  
of red cabbage and apple, mustard mash and our delicious three stock gravy.  

L A M B  S H A N K  P I E � 11.25 
Delicious home cooked lamb shank, in a rich mint, onion and rosemary gravy.  
Surrounded with seasonal vegetables, covered in a fresh puff pastry case and nest of fluffy mash.  
“True comfort food. Delightful!” 

R A B B I T  P I E � 14.95
Fresh rabbit in streaky wood-smoked bacon and a rich cider marjoram and vegetable stock,  
under a pastry lid, with freshly crushed garlic rosemary new potatoes.  
  

8oz F R E N C H  T R I M M E D  P O R K  C H O P  W I T H  S W E D E  &  P O T A T O  M A S H � 9.25
Succulent pork chop set upon a bed of creamy swede and potato mash, with fresh grilled black 
pudding, spring leeks and apple dressing. Followed up with a pot of fresh three stock 
gravy ready to pour.   

Q U I N O A  &  B E E T  B U R G E R  ( v g )  -  A d d  f e t a  f o r  5 0 p  ( v ) � 8.95
Served on a bed of mixed leaf, salsa and red onion, with tempura vegetables. 
Accompanied with paprika connoisseur rustic chips* and gin battered onion rings.  

P O R K  B E L L Y � 11.75
Slow roasted pork belly with buttery mash, apple cabbage and black pudding.   

C H A R G R I L L E D  T I K K A  N A A N  /  L A M B  K O F T A  N A A N � 9.75
Choose either freshly marinated chicken tikka or lamb kofta, both chargrilled with onion  
and served upon a large baked naan with mixed leaf and red onion, yoghurt and mint dressing,  
coriander and lime, plus a side of connoisseur rustic chips.  Make a wrap or rip & dip! 

B A L T I  P I E � 9.75
Fresh chicken mixed into a spicy Balti sauce, enclosed under a fluffy puff pastry lid,  
served with fresh spiced naan bread slices and chilli connoisseur rustic chips.  

P E N A N G  T H A I  C U R R Y  ( v g ) � 8.75
Homemade with fresh vegetables, infused Thai curry with hints of lime,  
chilli and coconut, served with herbed rice and broken poppadom.

S H A R I N G  P L A T T E R S
T H E  N E W  I N N  P L A T T E R � 11.95
Nacho cheese bites, bbq wings, battered chicken strips, breaded mushrooms, gin battered onion rings,  
garlic bread and a selection of dipping sauces.

T H E  V E G G I E  L O V E R  ( v ) � 11.95
Halloumi fries, breaded mushrooms, nacho cheese bites, tempura vegetables, gin battered onion rings, 
garlic bread and a selection of dips.

A Platter for Everyone? See back of menu.


