
PETER COOKS TOASTED SOURDOUGH,
POACHED EGGS, AVOCADO, HOMEMADE

CHILLI JAM

SANDWICHES

JACKET POTATOES LUNCH 

MATURE CHEDDAR

QUICHE OF THE DAY

GARLIC CHICKEN

EGG MAYONAISE 
NEWTON COURT REUBEN

ROAST HAM

PANKO PRAWNS

8.50

9.50

9.50

11

12

8.50

11

Apple Chutney (V)

Lettuce, Tomato, Bacon Mayo

Add Streaky Bacon £1 (V*)

Newton Court Cider Piccalilli

SMOKED SALMON
Cream Cheese, Red Onion, Dill

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

8.00

13

HOMEMADE SOUP OF THE DAY

HAM, EGGS & CHIPS

INDIAN INSPIRED CURRY

SMOKEY BEAN CHILLI

14

15

15

BREADED GOATS CHEESE SALAD

PORK, LEEK & GASPING GOOSE PIE

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

14.50

13

10

7

Sliced Quarry Farm Ham, Fried Eggs,
Skin on Fries (GF)
Best paired with a Farmhouse Scrumpy

Crispy Breaded Prawns, Tomato Relish,
Aioli, Skin on Fries 
Best paired with a First Press 

Medium Spiced Sauce, Chicken Breast,
Coriander Rice, Flatbread (GF*)
Best paired a First Press

Wafer Thin Beef Sirloin, Sauerkraut,
Mustard Mayo, Pickles, Skin on Fries (GF*)
Best paired with a Little Owl

Guacamole, Salsa, Crispy Onions,
Coriander Rice (VE GF)
Best paired with a Little Owl

Beetroot & Toasted Walnut Salad,
Panting Partridge Perry Dressing (GF*)
Best paired with a Panting Partridge Perry

Quarry Farm Pork, Apple, Cider & Leek,
Buttered Greens, New Potatoes (GF*)
Best Paired with a Farmhouse Scrumpy

Served Warm with Salad and a choice of
Skin on Fries or New Potatoes (V*)
Best paired with an Elderflower Cider

Half a Cheese & Chutney or 
Egg Mayo Sandwich (V GF*)

Soup of the Day, with Ciabatta (V GF*)
 or

12

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

16

S T I L T O N  M U S H R O O M S

C r e a m y  S t i l t o n  W i l d  M u s h r o o m s
t o p p e d  S o u r d o u g h  ( V  G F * )

TOPPED CRUMPETS

P o a c h e d  E g g s ,  S p i n a c h ,  S t r e a k y
B a c o n ,  G a r l i c  C h i p o t l e  H o l l a n d a i s e ,
R e d  O n i o n  C h u t n e y  ( G F * )

BRUNCH 

POACHED EGGS WITH
AVOCADO 

P e t e r  C o o k s  T o a s t e d  S o u r d o u g h ,
P o a c h e d  E g g s ,  A v o c a d o ,
C h i l l i  J a m  ( V ,  G F * )

BEETROOT &  AVOCADO
SOURDOUGH

A v o c a d o ,  B e e t r o o t  H u m m u s ,
S o u r d o u g h ,  C h i l l i  J a m  ( V E ,  G F * )

A d d  S m o k e d  S a l m o n  
A d d  G r i l l e d  H a l l o u m i  ( V )

13

9.50

12.50

11

11

3

G a r l i c  C h i c k e n  &  B a c o n  M a y o  ( G F )

S t i l t o n  M u s h r o o m s  ( V  G F )

S m o k e y  B e a n  C h i l l i  ( V E  G F )

S m o k e d  S a l m o n ,  C r e a m  C h e e s e ,
R e d  O n i o n ,  L e m o n  D i l l  ( G F )

S w a p  t h e  B a c o n  f o r  A v o  ( V )

MACARONI CHEESE
Crispy Garlic Ciabatta (V)
Best paired with an Elderflower Cider

13

SKIN ON FRIES & AIOLI (V GF)

4.50

12 - 3PM

9AM - 3PM

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


