
B O O K  O N L I N E  T O D A Y  -  W W W . N E W I N N A M E S B U R Y . C O M
F I N D  U S  O N  F A C E B O O K

C H R I S T M A S  D A Y
2 5 T H  D E C E M B E R
F I V E  C O U R S E  L U N C H

C H R I S T M A S  P A R T I E S
5 T H  -  2 4 T H  D E C E M B E R

F A M I L I E S ,  F R I E N D S  A N D  O F F I C E

-  T H E  N E W  I N N  -

Christmas
M E N U



2  C O U R S E S  £ 1 9 . 9 5  -  3  C O U R S E S   £ 2 4 , 9 5

B O O K  O N L I N E  -  N E W I N N A M E S B U R Y . C O M
O R  G I V E  U S  A  C A L L  0 1 9 8 0  3 4 8 1 9 0

with warm brandy sauce or  custard
-  C H R I S T M A S  P U D D I N G  ( V )  -

with a generous spoonful  of  c lotted cream
-  S P I C E D  B R E A D  &  B U T T E R  P U D D I N G  ( V )  -

granola and frui t  compote with vegan vani l la  ice-cream
-  C H R I S T M A S  C R U M B L E  ( V E )  -

to �nish

r ich dark chocolate cake with a salted caramel  sauce and custard
-  C H O C O L AT E  C A K E  ( V )  -

with chestnut  and sage stuff ing,  p igs in  blankets ,  thyme roasted potatoes,  parsnips,  
honey glazed carrots ,  caul i f lower cheese,  sprouts ,  greens,  yorkshire pud,  bread sauce 

and bottomless gravy

-  R O A S T B R E A S T O F  T U R K E Y  O R  C O R N I S H  R O A S T B E E F  -

with a lemon and parmesan crust ,  served with samphire ,  sauteed 
potatoes and a wine wine sauce

-  F I L L E T O F  S A L M O N  -

with extra special  crackl ing,  green beans,  thyme roasted potatoes,  
parsnips,  honey glazed carrots and bottomless local  c ider  gravy

-  S LO W  C O O K E D  B E L LY  O F  P O R K  -

the main event

.with thyme,  rosemary and parsley dumpl ings
-  W I L D  M U S H R O O M  F R I C A S S E E  ( V E )  -

with coconut yoghur t ,  pumpkin seeds and sourdough bread
-  B U T T E R N U T S Q U A S H  &  S A G E  S O U P  ( V E )  -

with a c lassic Marie Rose sauce
-  F R E S H  P R AW N  C O C K TA I L  -

with bramley apple chutney and proper Melba toast
-  D U C K  L I V E R  PA R FA I T -

to start

C H R I S T M A S  P A R T Y  M E N U
5 T H - 2 4 T H  D E C E M B E R

a select ion of  cured meats ,  cheese,  cranberry and apple chutney,  
and toasted sourdough bread

-  C H A R C U T E R I E  -

S C A N  F O R  A L L E R G E N S

.with roasted parsnips and thyme roasted potatoes
-  C R A N B E R RY  A N D  L E N T I L  B A K E  ( V E )  -



A D U L T S  £ 2 9 . 9 5  -  C H I L D R E N  £ 1 4 . 9 5

B O O K  O N L I N E  -  N E W I N N A M E S B U R Y . C O M
O R  G I V E  U S  A  C A L L  0 1 9 8 0  3 4 8 1 9 0

with cherry tomato ratatoui l le ,  asparagus and vegan roast  tatt ies
-  R O A S T E D  R O OT V E G E TA B L E  &  M I X E D  N U T R O A S T ( V E )  -

the main event

with crème fraiche and sourdough croutons
-  R O A S T E D  T O M AT O  &  R E D  P E P P E R  S O U P  ( V E )  -

with parmasan shavings and a pomegranate syrup.
-  H O N E Y- R O A S T E D  P E A R  &  PA R M A  H A M  -

On arrival

to start

C H R I S T M A S  D AY  M E N U
1 2 : 0 0 P M  -  3 : 0 0 P M

-  R O A S T B R E A S T O F  T U R K E Y  O R  C O R N I S H  R O A S T B E E F  -

-  F I L L E T O F  S A L M O N  -

with warm brandy sauce or  custard
-  C H R I S T M A S  P U D D I N G  ( V )  -

with a generous spoonful  of  c lotted cream
-  S P I C E D  B R E A D  &  B U T T E R  P U D D I N G  ( V )  -

granola and frui t  compote with vegan vani l la  ice-cream
-  C H R I S T M A S  C R U M B L E  ( V E )  -

something sweet

r ich dark chocolate cake with a salted caramel  sauce and custard
-  C H O C O L AT E  C A K E  ( V )  -

a select ion of  local  cheeses served with biscuits
-  B R I T I S H  C H E E S E  B O A R D  ( V )  -

to �nish

-  C A F E T I E R E  O F  C O F F E E  O R  P OT O F  T E A  -

-  G L A S S  O F  P R O S E C C O  -

-  G L A S S  O F  V I N TA G E  P O RT -

with a lemon and parmesan crust ,  served with samphire ,  sauteed potatoes 
and a wine wine sauce

with a c lassic Marie Rose sauce
-  F R E S H  P R AW N  C O C K TA I L  -

with chestnut  and sage stuff ing,  p igs in  blankets ,  thyme roasted potatoes,  parsnips,  
honey glazed carrots ,  caul i f lower cheese,  sprouts ,  greens,  yorkshire pud,  bread sauce 

and bottomless gravy

S C A N  F O R  A L L E R G E N S

with cranberry sauce
-  C R A N B E R RY  A N D  L E N T I L  B A K E  ( V E )  -

with chestnut  and sage stuff ing,  thyme roasted potatoes,  parnsips,  honey 
glazed carrots ,  sprouts ,  greens and red wine sauce

-  V E G E TA B L E  W E L L I N G T O N  ( V E )  -


