
The New Inn 
Minster Lovell 
01993 708264 

www.the-newinn.com 
Dinner menu 

Starters 
Homemade Soup of the Day with Fresh Bread £5.50 

Homemade salmon & Cod fishcakes with Rich Tomato Sauce,  
Rocket & Red Onion Salad £7.95 

Deep Fried Blanch bait with Homemade Tartare Sauce £5.95 
Chicken Liver Parfait, red onion marmalade & Granary Toast £6.95 

(V) Braised Field Mushroom Tartlet, poached egg, chive hollandaise £6.95 
(V) Whole Baked Camembert, Cranberry Sauce & Toasted Bread £7.95 

Mains 
Confit Pork Belly with Curly Kale, Pommes Anna, Beetroot Puree £14.95 

Winter Beef Stew, Braised Red Cabbage & Horseradish Mash £13.95 
7oz Ribeye Steak with Shallot Puree, Pommes Dauphinoise & Spring Greens £18.95 

Pan Fried Sea Bream, Celeriac Puree, Samphire, pork belly & Thyme Butter Sauce £16.95 
Pan Roasted Chicken Supreme Stuffed with Tarragon Mousse, Pommes Parmentier, 

 Carrot & Ginger Puree & Caramelised Chicory £ 13.95 
 (V) Creamy Wild Mushroom Millefeuille with sweet & sour Red Onions £10.95 

Side Dishes 
Handcut Chips £2.50 Seasonal Vegetables £2.50 Side Salad £2.50 Bread with Olives and Oil £2.00 

                                                      Desserts 
Warm Chocolate Brownie served with fresh cream or ice cream £5.95 

Apple & Mixed Berry Crumble served with cream, ice cream or custard £5.95 
Chef’s Choice of Cheesecake £5.95 

Warm Sticky Toffee Pudding served with Vanilla Ice cream £5.95 
Gingerbread Cake, Poached Pears, Orange Syrup & Crème Fraiche £5.95 

Cheeseboard Selection £7.95 
 Creamy Stilton, Brie & Mature Cheddar with homemade chutneys & biscuits 

Ice Cream Selection £4.00 Choose any three scoops of the following: 
Vanilla, Luxury Chocolate, Caramelita, Strawberry,  

Rum & Raisin, Maple & Walnut 
Sorbet Selection - £4.00 Choose any three scoops of the following: 

Mango, Pear or Champagne 
 

Please note we cook every dish from fresh so please be patient  
Good food takes time! 

Please inform staff of any allergies or dietary needs 
10% service charge will be added to satisfied tables over 6 people 

Please see next page for Classics menu 


