Starters

Our traditional, celebratory

See overleaf.

~ Sunday Roasts ~

Sides
Mango Dressed Salad 3.25
Sourdough Garlic Slices 2.95
Sourdough Cheesy Garlic Slices 3.25
Rustic Chips 2.75
Garlic & Rosemary Crushed Potatoes 2.95
Gin-Battered Onion Rings 2.95
Panache of Vegetables 2.95

Ready for your sweet treat?
Please ask for our dessert menu.
Too full?
We’ll pack you a take-away!
w w w.websitehere.com

Our Famous Grill
Grill dishes are served with grilled mini-corns and mushrooms,
tomatoes and gin-battered onion rings; plus a choice of connoisseur
rustic fries or crushed garlic rosemary new potatoes. Accompanied with
seasonal steamed local vegetables.
Shropshire 10oz Horseshoe Gammon
with fresh grilled pineapple side and farm egg. 10.95
Premium Steaks
Our steaks are 28 day-aged and
three counties selected. Cooked to your preference.

Add:

Cracked
Peppercorn Sauce
or Bourbon Gravy
1.95 each

10oz Sirloin. 18.95
8oz Bistro Rump. 14.25
Why not make it a real ‘Surf & Turf’ by adding Tail-On Tiger Prawns? 4.25
8oz Exmoor Beef Burger
Complete with apple-smoked bacon and Monterey cheddar. 12.95

Our Hanging Mix Grill - a true feast!

20.95

Cumberland pin wheel, pork lion, lamp chop, gammon and rump steak,
all hanging over a half roast chicken on a mound of connoisseur chips.
Topped off with a grilled flat mushroom, gin-battered onion rings,
cherry tomatoes and fried egg. Choice of salad or seasonal vegetables.

Hugely popular and generously portioned,
our Sunday Roasts feature:
An Old English pig-in-blanket, homemade Yorkshire
pudding, seasonal vegetables, dauphinoise potatoes,
crispy roast potatoes & creamy cauliflower leek cheese.
28 day-aged Beef 12.50
Lamb Striploin

13.75

Pork Belly

12.75

Vegetarian option 11.75

		

Mains
Braised Rabbit Pie
Delicious fresh rabbit wrapped in extra streaky wood smoked bacon, cooked
in a rich cider marjoram and vegetable stock, with a fresh pastry lid on top.
Served with freshly crushed garlic rosemary potatoes. 14.95
Gin-Battered Fish and Chips
with rustic chips and homemade creamy pea puree and fresh tartare. 11.95
Ceralan Cauliflower Red Pepper Curry (V,Vg)
with steamed rice, broken poppadum and grilled pineapple slice. 11.75
Lamb Shank Pie
Delicious home-cooked lamb shank in a rich mint, onion and rosemary
gravy, covered by a fresh pastry case. Surrounded by seasonal
vegetables and a nest of fluffy mash; true comfort food! 13.95

See over
for allergen
& dietary
information

British Sausage Three Ways
A Cumberland sausage ring, a succulent pork, apple and maple sausage, plus
an old English sausage, on top of red cabbage and apple, with a light mustard
potato mash, black pudding shavings and rich three stock gravy. 11.95
Halloumi Mango and Pomegranate Salad (V)
Baked halloumi set upon mixed leaves and mango, cherry tomatoes and red
onion, with sweet pomegranate seeds and a honey mustard dressing. 10.95
with Honey Chicken:		
12.95
with 8oz Bistro Rump Steak: 14.95
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Irish Potato Cakes with Smoked Salmon
Served with horseradish crème fraiche. 6.50

Blanchet Whitebait
Beautifully crispy! Served with lemon aioli and dressed side salad. 5.75

Jerk Chicken and Mango
Fresh marinated jerk chicken on a bed of mango shavings,
dried chilli, pomegranate and mango coulis. 6.25

Grilled Halloumi (V)
Grilled halloumi strips set upon a bed of crisp mixed leaves and served
with a sweet chilli chutney. 4.75

thenewinnbromsgrove.co.uk
(V) Suitable for vegetarians. (VG) Suitable for vegans. 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.

