
V  =  V E G E T A R I A N  
V E  =  V E G A N

G F  =  G L U T E N  F R E E
G F *  =  C A N  B E  M A D E  G L U T E N  F R E E  U P O N  R E Q U E S T

SANDWICHES

SMALL PLATES LUNCH 

MATURE CHEDDAR
APPLE CHUTNEY (V)

GARLIC CHICKEN MAYO
BACON BITS, LETTUCE, TOMATO, 

EGG MAYONAISE
ADD STREAKY BACON  £1

ROAST BEEF SIRLION
NEWTON COURT HORSERADISH 9

9

9.50

8

8

9

SMOKED SALMON
LEMON CREAM CHEESE, CHIVE

H E L L O @ N E W T O N C O U R T . U K 0 1 5 6 8  6 1 1 7 2 1

8

8.50

16.50

16

Served with Dressed Leaves & Slaw on a Choice of
White, Granary or GF Bread

16

15

9

P L E A S E  A L E R T  Y O U R  S E R V E R  I F  Y O U  H A V E
A N Y  D I E T A R Y  R E Q U I R M E N T S  P R I O R  T O

O R D E R I N G

P A Y M E N T  C A N  B E  M A D E  A T  T H E  F R O N T
C O U N T E R  T I L L  U P O N  L E A V I N G  13.50

LITTLE VERZON FARM SCOTCH EGG 
Mixed Leaf Salad, Slaw

13.50

SKIN ON FRIES & AIOLI
4.50

 (V GF)

FARMER’S PLATTER
VEGETARIAN PLATTER AVAILABLE

Butchers Ham, Mature Cheddar, 
Scotch Egg, Apple, Slaw, Chutney, 

Mixed Dressed Leaves, Artisan Bread
Best Paired with a Farmhouse Scrumpy 

For one - 14
Sharing Platter for Two - 25

MUSHROOM TOASTS
Whipped Ricotta & Thyme

GASPING GOOSE CIDER &
RED ONION TARTLET  

CHICKEN TENDERS
Honey & Soy Sauce, Seasame

HOMEMADE SOUP OF THE DAY
Ciabatta 
or 
Half a Cheese & Chutney or 
Egg Mayo Sandwich 

QUICHE OF THE DAY
Served Warm with Salad, Slaw
Skin on Fries or New Potatoes 
Best Paired with an Elderflower Cider

HAM, EGGS & CHIPS
Sliced Quarry Farm Ham, 
Fried Eggs, Skin on Fries
Best paired with a Farmhouse Scrumpy

FISH & CHIPS
Gasping Goose Battered Haddock,
Skin on Fries, Garden Peas,
House-made Tartare Sauce
Best paired with a First Press

CREAMY CIDER & TARRAGON
CHICKEN
Roast New Potatoes, Seasonal Veg
Best paired with a Little Owl

PORK & APPLE BURGER
Spiced Tomato Relish, Pretzel Bun,
Mustard Mayo, Skin on Fries
Best Paired with a Gasping Goose

NEWTON COURT COTTAGE PIE
Mashed Potato, topped with Cheese
Seasonal Greens
Best Paired with a Tinker Tom

13

JACKET POTATOES

8

10.50

14

12

 (GF*)

 (GF* Ve)

 (GF* V)

 (GF*)

 (V*)

 (V* GF*)

GARLIC CHICKEN & BACON
MAYO

SMOKED SALMON, 
CREAM CHEESE & CHIVE

WILD MUSHROOM, WHIPPED
RICOTTA & THYME

MATURE CHEDDAR CHEESE &
APPLE COLESLAW 

11Mixed Leaf Salad, Tomato Relish

11

(VE)

FARMHOUSE BRUNCH BOWL
Garden Crumble, Crushed Avocado, Garlic
Hummus, Roasted Potatoes, Sautéed
peppers & tomato (Ve, GF)


