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INN

ASCHUR
Awailable 12.00pm - 2.00pm & 6pm - 9.00 IS)m Tuesday to Friday SEASON'’S BEST FOR. ..
Auvailable 12.00pm - 9.00pm Saturday :
Sandwiches 12.00pm - 2.00pm Tuesday to Friday Amchoéeilili sreymlfet’elg all;i:fsieib(?awots,
12.00pm-6.00pm Saturday AT SR
FOOD ALLERGY INFORMATION: Cucumber, Jersey Royal New Potatoes,
V Suitable for vegetarians V* Can be adapted for vegetarians Purple Sprouting Broccoli,
VG Suitable for vegans VG* Can be adapted for vegans Radishes, Spring Greens,
GF This dish is gluten free GF* Can be adapted to be gluten free Spring Onion, Watercress, Rhubarb
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SCAMPI £6.00
smoked cod roe mayonnaise
CHORIZO. TOMATO & SWEET CHERRY PEPPERS £6.00 TRt
pitta bread not always be as ideal as we
CUP OF SEASONAL SOUP (V/VG*/GF*) £3.50 hope during Spring, there are
N L gLl pu
Ly reach their peak during this
LIGHTLY DUSTED CALAMARI & WHITEBAIT £6.00 season. Discover an amay of
tartare sauce del‘iciouf di;lhes createfil
FIRE ROASTED RED PEPPER HUMMUS (V/VG/GF?) E550, . S ) g !
smoked paprika, pitta breads
SCOTCH EGG £6.50 %
homemade brown sauce
DEEP FRIED HALLOUMI BITES (V) £5.50 e e
sweet chilli & tomato jam
FRESHLY BAKED BREADS & OILS (V/VG*/GF*) £4.00
MARINATED MIXED OLIVES (V/VG/GF) £4.50
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SERVED 12PM - 2.00PM TUES TO FRI & 12PM-GPM SAT

Served on white or wholemeal pan bagnat (gluten free available), gem lettuce, beef tomato served with dressed leaves & red cabbage slaw.
Add dripping chips/sweet potato fries/parmesan truffle dripping chips £2.50.

OX TONGUE (GF*) £7.50
pickles & mustard mayonnaise

PRAWNS & SMOKED SALMON (GF¥) £8.00
smoked cods roe mayonnaise

FISH FINGERS & TARTARE SAUCE £7.00
gem lettuce, tomato

ROASTED RED PEPPER HUMMUS (V/VG*/GF*) £6.50
grilled halloumi

SMOKED NEWPORT CHEESE & PICKLES (V/GF¥*) £6.50
SMOKED “BLT” (GF*) £6.50

TUNA, SPRING ONION & CHEDDAR CHEESE MELT (GF¥) £6.50
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SOUP OF THE DAY (V/VG*/GF¥) £6:560
freshly baked soda bread

PRESSED HAM HOCK £7.50
smoked chicken & black pudding, homemade brown sauce, quail scotch egg

MUSSELS COOKED IN ALE (GF¥) £7.00
creme fraiche, fresh herbs & vegetables, freshly baked soda bread

PAN SEARED SCALLOPS (GF*) £9.50
carrot & ginger puree, black pudding, rhubarb, samphire

PAN FRIED WILD MUSHROOMS (V/VG*/GF*) £6.50
shallots & fresh herbs, garlic butter, parmesan, toasted sourdough

BRAISED OX TONGUE & CHEEK £8.50

anchowies, capers & parsley
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All served with a selection of potatoes & seasonal vegetables

SLOW COOKED BELLY PORK & CHEEK (GF¥) £17.50
black pudding, scallops & prune

FILLET STEAK (GF) £24.50
wild mushroom & parmesan cream

PAN FRIED HAKE (GF) £16.00
tomato, olive & red pepper sauce vierge

LAMB RUMP (GF) £16.50
lamb glaze, anchovies & capers

MONKFISH WRAPPED IN PARMA HAM (GF) £16.00

chorizo & sweetcom
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DRIPPING COOKED CHIPS (V¥*/VG*/GF¥) £3.50
PARMESAN TRUFFLE DRIPPING CHIPS (V*/VG*/GF*) £4.00
CREAMED POTATO (V/GE) £3.50
SWEET POTATO FRIES (V/VG/GF*) £4.00
DRESSED SALAD (V/VG/GF) 28,510

MIXED SEASONAL VEGETABLES (V/VG*/GF) £3.50
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80Z STEAK BURGER (GF*) £13.00
smoked bacon, melted cheese, caramelised red onion, brioche bun, gem lettuce, tomato,

red cabbage slaw, dripping chips

BEER BATTERED HADDOCK £9.00/£13.00
mushy peas, lemon, tartare sauce

CHEF'S PIE OF THE DAY £12.50
creamed potatoes, mushy peas

100Z BACON CHOP (GF*) £12.50
warm pickled pineapple, fried duck egg, dripping chips

NEW INN LUXURY FISH PIE (GF¥) £16.00

salmon, smoked haddock, king prawns, scallops & samphire, buttered potato,
herb & parmesan crust, seasonal vegetables

100Z RIBEYE STEAK (GF*) £20.00
sautéed mushrooms & sunblush tomatoes, onion rings, watercress, dripping chips
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VEGAN/VEGETARIAN
MENU
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MARINATED MIXED OLIVES (V/VG/GF) £4 50
FRESHLY BAKED BREADS & OILS (V/VG*/GF¥) £4.00
FIRE ROASTED RED PEPPER HUMMUS (V/NG/GF¥) £5.50
smoked paprika, pitta breads

TOMATO & SWEET CHERRY PEPPERS (V/VG/GF¥) £5.50
pitta breads

CUP OF SEASONAL SOUP (V/VG*/GF¥) £3.50

freshly baked soda bread
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SOUP OF THE DAY (V/VG™*/GF¥) 2550
freshly baked soda bread

PAN FRIED WILD MUSHROOMS (V/VG*/GF*) £6.50
shallots & fresh herbs, garlic, vegetarian parmesan, toasted sourdough

CAULIFLOWER & SUMAC SALAD (V/VG/GF) £6.50

chilli, coriander & roasted red pepper, sunflower seeds
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WREKIN BLUE CHEESE ARANCINI (V) £12.50

creamed spinach, port poached pear, toasted walnuts

STIR FRIED VEGETABLES SERVED ON A SIZZLING SKILLET (V/VG/GF*) RSO

sweet chilli jam, basmati rice, pitta

TRUFFLED MAC & CHEESE (V) £11.50

celeriac pasta, goats cheese, dressed salad

BEETROOT & MUSHROOM WELLINGTON (V/VG*) £12.50
seasonal vegetables & potatoes

VEGETABLE TAGINE (V/VG/GF*) £12.50

apricots, coriander, basmati rice, flatbread
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PlZZA MENU

Fresh stone baked pizzas made with the finest ingredients.

127 CLASSIC 'CHOICE

Cheese & sunblush tomato £10.00
Chorizo £11.50
Parma ham and pineapple £11.50
W rekin blue cheese & mushrooms £10.50

127, @HE B S>CEIGIEE
Goats cheese, sunblush tomato, cherry pepper £11.00

Cajun chicken £12.00
Tuna & sweetcorn £11.50
Steak & blue cheese £13.00

127 VEGAN CHOICE

Sunblush tomato with vegan cheese £10.00

EXTRA TOPPINGS £0.50 each

Parma ham Sweetcorn

Wrekin blue cheese Olives

Cherry peppers Sunblush tomatoes
Chorizo Mushrooms

GARLIC BREAD & CHIPS

12” thin crust garlic bread £6.00
12” thin crust garlic bread & cheese £7.00
Dripping chips (v*/vg*/gf*) £3.50
Parmesan truffle dripping chips (v*/vg*/gf*¥) £4.00

Sweet potato fries (v/vg/gf*¥) £4.00
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Awailable 12.00pm - 2.00pm & 6pm - 9.00pm Tuesday to Friday

Awailable 12.00pm - 9.00pm Samrday SEASON’S BEST FOR...

FOOD ALLERGY INFORMATION:
Rhubarb, Strawberies

V Suitable for vegetarians V* Can be adapted for vegetarians

VG Suitable for vegans VG* Can be adapted for vegans

GF This dish is gluten free GF* Can be adapted to be gluten free
DESSERTS

WHITE CHOCOLATE & BANANA BREAD & BUTTER PUDDING (V) £6.00
vanilla ice cream

CHOCOLATE FONDANT (V) £7.50
pistachio parfait, cocoa nib tuille

PINEAPPLE TART TATIN (V) £6.50
coconut sorbet

LEMON POSSET (V/GF*) £6.00
fennel biscotti, meringue

CHOCOLATE GANACHE (V/GF) £7.00
miso caramel, caramelised banana, popcorn

SELECTION OF BRITISH & CONTINENTAL CHEESE (GF*) £9.00

celery, grapes, quince jelly, chutney, biscuits & wafers
SELECTION OF CHESHIRE FARM ICE CREAMS & SORBETS (GF)
£2.00 FOR 1 SCOOP | £3.50 FOR 2 SCOOPS | £5.00 FOR 3 SCOOPS

DESSERTS (VEGETARIAN & VEGAN)

STEWED APPLES & RHUBARB (V/VG¥) £6.00
spiced granola topping, vanilla ice cream

CHOCOLATE GANACHE (V/VG/GF) £6.00
honeycomb, vanilla ice cream

PINEAPPLE TART TATIN (V) £6.50
coconut sorbet

WHITE CHOCOLATE & BANANA BREAD & BUTTER PUDDING (V) £6.00
vanilla ice cream

CHOCOLATE FONDANT (V) £7.50
pistachio parfait, cocoa nib tuille
LEMON POSSET (V) £6.00

fennel biscotti, meringue
SELECTION OF SOYA-BASED ICE CREAMS & SORBETS
£2.00 FOR 1 SCOOP | £3.50 FOR 2 SCOOPS | £5.00 FOR 3 SCOOPS

SELECTION OF BRITISH & CONTINENTAL CHEESE (V¥*/GF*) £9.00
celery, grapes, quince jelly, chutney, biscuits & wafers



