ohl & FREp
THE

NEW INN

BAR SNACKS

Marinated olives ve

Pan con tomate ve

Padron peppers, chipotle mayo V
Smoked n confit duck croquettes

Buttermilk chicken pick a dip...
SMALL PLATE

Smoked aubergine, tahini, spiced cauliflower, pine nuts, black garlic oil V
Hot smoked salmon, crispy layered potatoes, cod roe, créme fraiche
Grilled octopus, butter beans with sobrassada, fennel, chimichurri

Crispy tempura cod taco, chorizo jam, pico de gallo, pickled cabbage, lime mayo
MAINS

Bavette steak, romesco, crispy pink firs, rocket and fennel salad N
Salmon, crispy spuds, tenderstem, shrimp and caper butter

King oyster mushroom, leeks, grilled radicchio, goats curd, gremolata V
SIDES

Fries Ve | Rosemary salt or House seasoning
Truffle fries with parmesan V

Crispy spuds Ve

Rocket, shaved fennel and pear, walnut dressing V N

Tenderstem, chilli & garlic Ve

Ve - vegan |V - vegetarian | N - nuts

If you have any dietary requirement or allergies, then please inform your server.
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