
●  Email  	 	 team@newinnheckfield.com 

●  Web  	 	 www.newinnheckfield.com 

●  Social Media  	 @newinnheckfield 

●  Phone  	 	 01189-326374




AUTUMN 
SUNDAY 
MENU

MODERN COUNTRYSIDE COOKING


COCKTAILS

ESPRESSO MARTINI  |   APEROL SPRITZ   |   HUGO SPRITZ   |   CLASSIC NEGRONI	 £12 each


NIBBLES & BAR SNACKS

SMOKY MAPLE & CHILLI MIXED NUTS |  £3.50  |  GF/PB/NUTS


MARINATED BLACK & GREEN OLIVES  |  £5  |  GF/PB


SIGNATURE PORK SCRATCHINGS, Bramley apple sauce  |  £6


BREAD BOARD, salted butter  |  £5  |  V


TOASTED GARLIC CIABATTA BREAD  |  £5  |  V	    Add: grilled cheddar for £1


CRISPY WHITEBAIT, lemon aioli  |  £8


THE NEW INN SCOTCH EGG, Hampshire watercress, brown sauce mayo  |  £9


STARTERS

CRISPY PRESSED PORK BELLY WITH BURNT APPLE PURÉE  |  £12 

   celeriac remoulade, crackling crumb & cider glaze


BLOODY MARY PRAWN COCKTAIL  |  £11.50 

   Bloody Mary Marie Rose sauce, pickled carrot, shaved fennel & brown bread


ROASTED BEETROOT & HAMPSHIRE WATERCRESS SALAD  |  £9.50  |  PB/GF/NUTS 

   toasted hazelnuts & cider vinaigrette dressing   (Add:  whipped goat’s cheese for £2)


SMOKED HADDOCK FISHCAKE SERVED ON GRILLED TENDER-STEM BROCCOLI  |  £10 

    Hampshire watercress & lemon butter sauce


CREAMY WILD MUSHROOMS ON SOURDOUGH TOAST WITH FRESH PARMESAN  |  £10  |  V 

   wild mushrooms sauteed with cream, garlic, parsley & Madeira   ( Add:  poached egg for £2)


SMOKED MACKEREL PÂTÉ WITH PICKLED APPLE & HORSERADISH PURÉE  |  £10 

   crispy capers & brown toast


PAN-FRIED GARLIC KING PRAWNS SERVED WITH SOURDOUGH TOAST  |  £11.50 

   king prawns sauteed with garlic butter, chilli flakes, white wine, lemon & herbs


OVEN-BAKED CAMEMBERT ‘TARTIFLETTE-STYLE’ WITH HOT HONEY & CONFIT GARLIC  |  £12.95  |  V 

   crispy potatoes & sourdough toast




SUNDAY 

ROAST

All roasts are served with beef dripping roast potatoes, pigs in 

blankets, honey roasted carrots, seasonal vegetables, a giant Yorkshire 

pudding and plenty of proper roast gravy  (Graves Butcher’s, Hook)


   ●  TOPSIDE OF BEEF (served pink)  |  £27.50


   ●  LOIN OF PORK with crackling  |  £24.50


   ●  HALF ROAST CHICKEN  |  £21.50


   ●  HONEY-GLAZED GAMMON  |  £20.50


   - Extra Yorkshire Pudding	 	 	 	 	 	 £1 each


   - Cauliflower Cheese - OR - Extra Pigs in Blankets     	 £2 each


   - Extra gravy on request


MAIN COURSES

HAM, EGG & CHIPS with hand-cut ham, 2 eggs & skinny fries  |  £17


OMELETTE FLORENTINE, new potatoes OR skinny fries & dressed salad leaves  |  £16  |  V


CRISPY DUCK SALAD WITH PLUM DRESSING  |  £20	 - Small portion  £16 

   crispy fried onions, Hampshire watercress, spring onion & cucumber


CHICKEN & BACON CAESAR SALAD  |  £19.50 	 	 - Small portion  £15 

   romaine lettuce, shaved Parmesan, croutons & Caesar dressing


THE NEW INN TOAD IN THE HOLE WITH BUTTERY MASH & HONEY-ROAST CARROTS  |  £20 

   Terry Tonkin’s pork sausages, rich red wine gravy & crispy onions


PRESSED POTATO GRATIN WITH WILD MUSHROOMS & SPINACH  |  £19.50  |  PB/NUTS 

   roasted squash purée, charred tender-stem broccoli, sage & cracked hazelnut dressing


FIRE-ROASTED AUBERGINE WITH A SMOKED TOMATO & CHILLI SAUCE |  £19.50  |  PB/GF 

   crispy garlic & rosemary potatoes with olives & fresh basil oil


BEER-BATTERED HADDOCK & CHIPS WITH PEA PUREE & TARTARE SAUCE  |  £21 

   triple-cooked chips, lemon


THE NEW INN BEEF BURGER WITH SMOKED BACON & AMERICAN CHEESE  |  £20 

   burger sauce, sliced pickles, lettuce, beef tomato, toasted brioche bun, skinny fries


SIDE DISHES     £5 each

SKINNY FRIES  |  TRIPLE-COOKED CHIPS  |  CRISPY GARLIC & ROSEMARY POTATOES  |  ONION RINGS 

SEASONAL GREENS  |  DRESSED HOUSE SALAD  |  TENDER-STEM BROCCOLI


- SERVICE CHARGE	 Please note that an optional 10% service charge is added to tables of 6 or more 

- ALLERGEN INFO   	 Dairy free & gluten free adaptations can be made, please ask a team member 

- KEY     	 	 GF = gluten free   PB = vegan   V= vegetarian   DF = dairy free   NUTS = nuts


