
 

nibbles

to begin

cherry peppers & chorizo (gf*)  £6.00 
tomato sauce, pitta breads  

baked truffle brie (to share)  £9.50 
red onion & smoked bacon jam, crisp-breads   

lightly dusted calamari & whitebait £6.00 
wild garlic mayonnaise  

prawns pil pil (gf*)    £6.50 
garlic & chilli oil, freshly baked bread  

spring vegetable & mint hummus (gf*) £5.50 
crumbled fretta, pitta breads  

cup of seasonal soup (v/gf*)   £3.50 
freshly baked breads & oils (gf*)  £4.00 
marinated mixed olives (gf)   £4.50

soup of the day (gf*)         £5.50 
homemade bread, butter roll   

gin cured salmon (gf*)        £8.50 
compressed cucumber, tonic gel, dill mayonnaise, soda bread crumb    

crab ‘BLT’ (gf)           £8.50 
smoked bacon, lettuce, guacamole, bloody Mary jelly, dehydrated tomato    

smoked haddock arancini          £6.50 
wild garlic mayonnaise, watercress   

smoked newport, asparagus & parma ham ‘quiche’     £6.50 
tomato salsa 

chicken liver parfait (gf*)          £7.00 
caramelised red onion & smoked bacon jam, toasted croutes 

Though the weather may not 
always be as ideal as we 
hope during Spring, there are 
some great ingredients that 
reach their peak during this 
season. These include 
rhubarb, asparagus, 
artichoke, to name just a few.  
Our new menu welcomes a 
variety of Spring colours and 
flavours to your plates.

season’s best for…
Artichoke, Beetroot, Cabbage, Carrots, 

Chicory, Leeks, Parsnip, 
Asparagus, Cauliflower, 

Cucumber, Jersey Royal New Potatoes, 
Purple Sprouting Broccoli,  
Radishes, Spring Greens,  

Spring Onion, Watercress, Rhubarb

executive chef

Available 12.00pm - 2.00pm & 6pm - 9.00pm Tuesday to Friday  
Available 12.00pm - 9.00pm Saturday  

Sandwiches 12.00pm - 2.00pm Tuesday to Friday 
12.00pm-6.00pm Saturday 

FOOD ALLERGY INFORMATION: 
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



 

to share
NEW INN SHARING PLATTER         £29.50 
cherry pepper & chorizo in tomato sauce, chicken liver parfait, lightly dusted calamari & whitebait,  
baked truffle brie, spring vegetable hummus and crumbled fretta, mixed olives, gin cured salmon, 
freshly baked breads and condiments 

Served on white or wholegrain pan bagnat, homemade slaw, dressed lane cottage farm leaves. We also have gluten free 
bread available. 

Add dripping chips for £2.00. 

portobello mushroom & ironbridge blue cheese (gf*)   £7.50 
ribeye steak (gf*)          £9.00 
freshly grated horseradish, gem lettuce, tomato  

fish fingers & tartare sauce       £7.00 
gem lettuce, tomato  

picked white crab mayonnaise (gf*)      £8.50 
guacamole, gem lettuce, tomato   

goats cheese (gf*)           £6.50 
sunblush tomato, sweet cherry peppers  

cajun chicken (gf*)           £7.00 
guacamole, gem lettuce, tomato 

sandwiches 
served 12pm - 2.00pm tues to fri & 12pm-6pm sat

soup of the day (v/vg*)        £5.50 
homemade bread   

mixed olives (v/vg/gf)         £4.50 
tandoori roast carrot (v/vg*/gf)       £6.00 
carrot puree, cumin & coconut granola, coriander, fretta   

sweet cherry peppers in tomato sauce (v/vg/gf*)    £5.00 
pitta breads    

spring vegetable and mint hummus (v/vg*/gf*)    £6.00 
crumbled fretta, raw asparagus  

smoked newport & asparagus ‘quiche’ (v/gf*)      £6.00 
tomato salsa  

to begin (vegetarian & vegan) 



 

mains (chef’s favourites) 
(all served with seasonal vegetables and potatoes) 

pan roast breast of chicken (gf)       £13.00 
smoked bacon, tomato, mushroom & thyme sauce   

roasted lamb rump served pink               £16.50 
minted lamb bon bon, salsa verde      

ballotine of pork tenderloin (gf)      £16.00 
pulled pork, black pudding & apple, cider jus    

indian spiced cod loin (gf)         £15.50 
curried mussels, coconut & coriander    

baked sole (gf)           £14.50 
caper & parsley butter  

pan fried sea bass (gf)          £14.50 
tomato, olive & rosemary ragu  

new inn pub classics
8oz steak burger (gf*)          £12.50 
smoked bacon, melted cheese, brioche bun, gem lettuce, tomato, gherkin, dripping chips  

beer battered haddock                    £9.00/£12.50 
crushed peas, lemon, tartar sauce, dripping chips      

chef’s pie of the day          £12.50 
creamed potatoes, seasonal vegetables   

10oz bacon chop (gf*)          £11.50 
warm pickled pineapple, fried duck egg, dripping chips   

chicken, ham, leek & mushroom pot pie       £12.50 
butter puff pastry, creamed potatoes, seasonal vegetables     

10oz rib eye steak (gf*)        £19.50 
slow roast tomato, portabello mushroom, onion rings, dripping chips    

old english sausages         £11.50 
creamed potato, ale gravy 








 

mains (vegetarian & vegan)

mushroom, spinach & shallot wellington (v/vg*)    £12.50 
vegetable gravy, seasonal vegetables, potatoes     

spring vegetable pot pie (v/vg*)        £11.50 
butter puff pastry, creamed potatoes, seasonal vegetables      

stir fried vegetables served on a sizzling skillet (v/vg)   £11.50 
teriyaki, wild basmati rice, flatbread     

jackfruit, 5 bean & red pepper chilli (v/vg/gf*)    £11.50 
guacamole, wild basmati rice, flat bread      

cauliflower, chickpea, cashew & potato curry (v/vg/gf*)  £12.00 
coconut, wild basmati rice, flatbread  

sides (£3.50)

dripping cooked chips 
creamed potato 
parmesan truffle fries 
potato gratin (v/gf) 
buttered asparagus (v/vg*) 
french peas 
tendereste broccoli, salsa verde 
teriyaki stir fried vegetables (v/vg) 
dressed salad 



 

season’s best for…
Rhubarb, Strawberries

desserts

lavender crème brûlée (gf*)    £6.00 
lemon & thyme shortbread   

cherry & pistachio rolled pavlova (gf)  £6.50 
Chantilly cream, flaked almonds, vanilla ice cream   

key lime cheesecake     £6.00 
curd, Chantilly cream, raspberries    

lemon curd (gf*)      £6.00 
blueberries, basil syrup, meringue shards, broken shortbread   

apple & rhubarb crumble (gf)   £6.00 
toasted granola topping, vanilla ice cream 

homemade nutella pizza (to share)  £12.00 
banana, white chocolate & marshmallow  

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 

Available 12.00pm - 2.00pm & 6pm - 9.00pm Tuesday to Friday  
Available 12.00pm - 9.00pm Saturday  

FOOD ALLERGY INFORMATION: 
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

apple & rhubarb crumble (v/vg/gf)  £6.00 
toasted granola topping, dairy free ice cream    

lavender crème brûlée (v/gf*)   £6.00 
lemon & thyme shortbread    

cherry & pistachio rolled pavlova (v/gf) £6.50 
Chantilly cream, flaked almonds, vanilla ice cream       

lemon curd (v/gf*)      £6.00 
blueberries, basil syrup, meringue shards, broken shortbread   

homemade Nutella pizza (to share) (v/vg)  £12.00 
banana, vegan chocolate, marshmallow  

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 

desserts (vegetarian & vegan)



PIZZA MENU
Fresh stone baked pizzas made with the finest ingredients.

12” CLASSIC CHOICE

Cheese & sunblush tomato    £10.00 
Chorizo        £11.50 
Parma ham and pineapple      £11.00 
Ironbridge blue cheese & mushroom     £10.50

12” CHEF’S CHOICE
English breakfast, sausage, smoked bacon,   £14.00 
black pudding, tomato, mushroom and fried egg 
Goats cheese, sunblush tomato & cherry pepper  £11.00 
Parma ham, asparagus, wild garlic, olive   £11.50 
Chicken kiev, toasted herb crumb, wild garlic butter  £11.50 

12” VEGAN CHOICE
Sunblush tomato with cashew nut butter   £10.00

EXTRA TOPPINGS
Serrano ham 
Blue cheese 
Garlic and chilli oil 
Portobello mushroom 

£0.50 each

Cherry peppers 
Pineapple 
Tenderstem broccoli 
Goats cheese 

GARLIC BREAD & CHIPS

12” thin crust garlic bread     £6.00 
12” thin crust garlic bread & cheese   £7.00 
Dripping chips      £3.50 
Parmesan & truffle fries     £3.50

DESSERT
Homemade nutella, banana, vegan chocolate   £12.00 
& marshmallow pizza (to share) (VG)


