
 

          

 

NIBBLES……………………………………….. 

Homemade Bread (v, vg, gf*)                    £8.00 
mixed marinated olives, flavoured oil 

Guinness & Smoked Cheddar Croquettes (v)      £7.50 
red onion jam 

Tempura Prawns (p, gf*, df*)                  £8.00 
spring onion, coriander & Korean BBQ sauce 

Moroccan Spiced Hummus (v, vg*, gf*)       £6.50     
whipped goats cheese, pistachio, sour dough        

Shropshire Gold Battered Fish Goujons (p)      £7.50 
tartar sauce, fresh lemon    

New Inn Southern Fried Chicken (df*)       £8.00 
Wrekin blue mayonnaise 

TO BEGIN……………………………………… 

Soup of The Day (v, vg*, gf*)         £7.00 
seasonal garnish, homemade bread, flavoured butter       

Harissa Glazed Carrots (v, gf)                 £8.00 
whipped goats cheese, coriander oil, toasted pistachio crumb, micro coriander    

Confit Sea Trout (gf, p)          £9.00 
beetroot carpaccio, pickled candied beetroot, horseradish cream, toasted nori, sourdough    

Smoked Chicken & Ham Hock Pressing (gf*)                   £9.50 
Baschurch apple & cranberry chutney, baby brioche loaf 

Pan Roast Scallops  (p*, gf)         £14.50 
watermelon tartare, puffed pork crisp, spiced chicken veloute  

Spiced Katsu “Scotch Egg”                                                         £9.00 
spiced scotch egg, katsu sauce, spring onion, crispy chilli, peanut        

MAINS………………………………………….. 

New Inn Beef Wellington         £30.00 
horseradish creamed potato, clapshot, cavelo nero, & bone marrow jus 

Fish Dish of the Day (See Specials Menu) 

Trio of Wenlock Edge Pork         £26.00 
tenderloin, crispy belly pork, black pudding, roast onion pomme dauphine 
glazed carrot, burnt pear puree, kale, pork & cider sauce 

Beetroot & Shallot Tart Tatin  (v)      £21.00 
blue cheese, roast chicory, kale, caramelised pear & walnut 

Pan Roast Duck Breast               £28.00 
confit duck leg pie, duck fat fondant, glazed beetroot, parsnip, 
baby leeks, duck sauce 



 

 

 

NEW INN CLASSICS…………………………… 

Shropshire Gold Beer Battered Fish (p)       £12.50/ £16.50 
hand cut chips, crushed minted peas, tartar sauce (add katsu curry sauce £2.50*) 

Chef’s Handmade Pie of The Day         £17.00 
creamed potato or hand cut chips, seasonal garnish & bone marrow gravy    

Hand Pressed Steak Burger (gf*, df*)       £16.50 
hand cut chips, smoked bacon, melted cheddar, burger relish, mustard mayonnaise 
gherkin, pickled red onion, slaw           

New Inn Fish Pie (p, gf)                                                     £19.50 
duchess potato, garlic butter prawns, sautéed greens 

Southern Fried Chicken Burger         £16.00 
fries, melted cheddar, pickled red onion, Korean BBQ, blue cheese mayonnaise  

Treacle & Guinness Glazed Beef Short Rib      £26.00 
beef dripping carrots, parmesan & truffle hassle back, roast onion, tenderstem  

Hand Rolled 10oz Shropshire Rib-eye       £29.00 
hand cut chips, confit tomato, sauteed mushrooms, dressed rocket, onion rings  

SIDES………………………………………….. 

Chips (v, vg, gf)           £4.00 

Parmesan & Truffle Fries (v, vg*, gf)        £4.50 

panaché of Seasonal Vegetables (v, vg*)       £4.00 

Onion Rings (v, vg)            £3.75 

New Inn Sauces (gf)           £3.00 
peppercorn, bone marrow jus, Wrekin blue cheese, chimichurri  

DESSERTS……………………………………… 

“Chocolate Orange” (gf, v)             £9.00 
tempered chocolate, orange & pistachio sponge, dark chocolate ganache,  
fresh orange segments, chantilly    

Lemon Curd & White Chocolate Tart (v)      £8.50 
blueberry & mint compote, mint chocolate chip ice cream         

Black Forest Cheesecake                £8.00 
coco tuille, griottine cherries, kirsch syrup, cherry ice cream  

Winter “Berries & Cream” (v)         £9.50 
blackcurrant fool, vanilla crème Anglaise, white chocolate feuilletine, pistachio crumb 

British Cheese Board (v*, gf*)          £10.00 
chef’s selection of cheeses, traditional garnish & seasonal chutney        

 


