ke o

NEW INN

CERNE ABBAS

Fernando de castilla, Classic Fino # | Kir € | Prosecco Ca di Alte 8

classic Negront 9 | Elderflower spritz 10

3
Homemade bread & whipped beef tat butter & | Picante gordal olives &

Mina’s Dell charcuterie, house pickles 10
Confit tomato tartlet, white Lake goats curd, basil evulsion, green tomato chutney 14
Torched Lyyme Bay wmackerel fillet, gooseberry § femnel relish, common sorrel 14
Pate En Croute, pickled elderberry, greengage plum jgeL 12
wood plgeown. breast, smoked celeriac, beetroot, slog sauce 12
Exmoor venicon Loin, black garlic dauphine, sticky beetroots, elolerberry jus 32
@uarr Cross duck breast, confit leg, Bnglish chicory, Hasselback potato, thy ME JUS 30
pay boat fish, Pomme Anng, cha rved hew of the woods, peppercorn sauce marRet price
Swmmer truffle § mushroom agwnolotti, Bnglish ricotta, sawphire 20

Koffaman fries & | Triple cooked chips &| House salad 5 | seasonal greens 5

please inform a team wember of any allergies/intolerances

A 10% discretionary service charge will be added to your bill... Thank You!



