
DAILY   MENU 
SNACKS & STARTERS 
Greek olives (ve, gf)            4.50 

Sourdough, extra virgin, balsamic (ve)          4.50 

Doorstop sourdough garlic bread (v) add cheese for £1      5 

Scratchings, home-made chunky bramley apple sauce      5.75 

Roasted red pepper hummus, chickpeas, toasted seeds, flatbread (ve)      6 

Croquetas de pisto (classic vegetarian Spanish croquettes), tomato & chilli sauce, aioli (v)  6.50 

Halloumi matchsticks, chipotle mayo (v)         6.50 

Spicy cauliflower ‘wings’, sriracha ‘honey’ mayo dip (ve)       6.75 

Tricolore salad, mozzarella, beef tomato, fresh basil, balsamic glaze (v, gf)     7.50 

Oven-baked feta, roasted cherry tomatoes, chilli infused honey, balsamic glaze, sourdough (v) 8 

Mussels steamed with Thatchers cider & smoked bacon, sourdough bread     8.75 

Beef brisket chilli nachos, melted cheese, sour cream, coriander, salsa (gf)     8.75 

Salt & pepper calamari, garlic mayo, lemon         8.75 

BBQ chicken wings, ranch dressing (gf)        8.75 

TO  SHARE 
Charcuterie deli board, cured meats, local cheeses, bread, pickles, cornichons, olives    17 

Oven-baked camembert, caramelised onion chutney, sourdough bread (v)    17 

MAINS 
Crispy hoisin duck salad, cucumber, spring onion, coriander, hoisin (gf)     10  & 17 

Chicken & bacon caesar salad, romaine, croutons, parmesan       10  & 17 

Bloody Mary king prawn, crayfish & smoked salmon salad, shredded romaine lettuce, 12 & 19 
 radish, tomato, red onion, sliced avocado, lemon  (gf) 

Thai Tom Kha noodle bowl, coconut broth, rice noodles, shiitake mushrooms, spring onion, 14 
 mange tout, fresh coriander, sliced chillis, crushed peanuts, lime (ve, gf)  
 With crispy tofu (ve)         17 
 With chicken (gf)           18 
 With king prawn (gf)         19 
 With chicken & king prawn (gf)        21 

‘Meatballs’ (Beyond Meat) & spaghetti, slow-cooked tomato & chilli sauce, basil oil (ve)    16 

Chilli con carne, slow ’n’ low 8 hour beef brisket chilli, melted cheddar cheese,   17 
 rice, nachos, salsa, sour cream, fresh coriander, lime (gf) 

Double stacked nacho crumbed halloumi burger, avocado, red onion pickles,   17 
 chipotle mayo, lettuce, tomato, toasted brioche bun, skinny fries (v)  



Spinach, red pepper, feta & potato pie (Bakehouse Pies), tomato & red onion salad,   17 
 balsamic vinaigrette (v) please allow at least 15 mins - thanks 

Pitmaster steak burger, beef brisket, American cheese, chimichurri, lettuce, tomato,  17.50 
 toasted brioche bun, skinny fries 

Marinated chicken souvlaki with Greek salad (feta, tomato, olives, red onion & cucumber), 18 
 home-made tzatziki, toasted flatbread, herb oil, lemon 

Beer-battered fish & chips, triple-cooked chips, pea puree, tartare sauce, lemon    18.50 

Puttanesca, beef & penne pasta ragout, braised pulled beef, tomato ragout, olives, capers 18.50 

Mussels steamed with Thatchers cider & smoked bacon, sourdough bread     19 

Jamaican jerk half chicken, West Indian coconut rice, corn & mango salsa with chilli & lime  19.50 

Slow-cooked BBQ pork spare ribs, skinny fries, onion rings, warm bbq sauce     20 

Pan-fried tikka marsala spiced sea bream fillet, crushed Bombay potatoes,   22.50 
 marsala curry sauce, tomato & red onion salad, fresh coriander, lemon 

Sirloin steak from Stokes Marsh Farm, Wiltshire (8oz), triple-cooked chips,   28 
 field mushroom, roasted tomato, garlic butter (gf)     (add peppercorn sauce £3) 

SIDES            4 each 

onion rings / skinny fries / triple-cooked chips / piri-piri fries / mash / rice / dressed salad 

LUNCH     Monday to Saturday 12-2:30pm   /  All baguettes & wraps come with skinny fries 
BLT baguette, smoked bacon, beef tomato, shredded romaine, mayo      8 

Fish finger baguette, lettuce, home-made chunky tartare sauce      8.50 

Crispy halloumi wrap, chipotle mayo, lettuce, spring onion (v)       9 

Sausage baguette, slow-cooked sticky onions, mayo        10 

Chicken & bacon caesar wrap, shaved fresh parmesan, caesar dressing     10  

Crispy duck wrap, hoisin dressing, cucumber, spring onion, coriander      10 

Omelette florentine, skinny fries, dressed salad (v, gf)        13 

Ham, egg & chips, hand-cut ham, 2 fried eggs, skinny fries       15 

* Allergens: We operate a fresh food kitchen where nuts & shellfish, as well as other allergens, 
are used on a regular basis. For specific requirements, inc Gluten FREE options, please ask as 
some dishes can easily be adapted - thanks. 

* Service charge: Optional 10% service charge added to tables of 6 or more 

Social media: Tag, Follow, Share  @newinnheckfield  (Facebook & Instagram) 

The NEW INN, Heckfield, RG27 0LE 
Telephone: 01189 326374    Web: www.newinnheckfield.com


