Starters
Pil Pil Gambas king prawns, garlic, chilli, paprika, toasted ciabatta (gf) 7.25
Castle MacLellan Chicken Liver Parfait granary toast, red onion marmalade (v) 6.75
Tempura Battered Vegetables sweetcorn, peppers, carrots, green beans, sweet chilli dip 6.50
Duck Spring Rolls shredded cucumber, hoi sin dip, soy sauce 6.95
Halloumi Chips panko breaded, bloody mary ketchup (v) 6.75
Pork & Chorizo Scotch Egg wholegrain mustard mayonnaise 7.95
Chef’s Soup of the Day crusty bread & butter (v) 5.95
Deep-fried Five Spice Calamari panko crumbed, garlic mayonnaise 7.50

Sharers
Butcher’s Board graves’ hampshire sausage, pulled pork, bbq chicken wings, honey roast ham
wholegrain mustard mayo, real ale chutney, toasted ciabatta 14.95
Baked Camembert toasted ciabatta, onion chutney (v) 12.95

Bread Board olive oil and balsamic (v) 7.95

Mains
Smoked Haddock Loin & Poached Egg chive mashed potatoes, wilted spinach, hollandaise sauce (gf) 14.25
Pan Seared Calves Liver & Bacon mashed potatoes, seasonal vegetables, onion gravy (gf) 14.95
Mozzarella Chicken wrapped in pancetta, french fries, tomato & red pepper sauce, coleslaw (g/f) 13.50
Oven Roast Salmon Supreme lemon & dill butter, tenderstem broccoli, sautéed new potatoes (g/f) 13.95
Spaghetti Carbonara pancetta, parmesan, mushrooms, cream sauce, garlic bread 10.95
Chicken Balti basmati rice, onion bhaji, vegetable samosa, poppadums, naan bread - swap chicken for falafel for (v) 13.95
Slow Roast Lamb Shank red wine & rosemary sauce, mashed potatoes, seasonal vegetables (gf) 14.95
Butternut Squash, Mixed Bean & Cheese Pie shortcrust pastry, creamy mash, seasonal vegetables (v) 12.95
Fish Pie salmon, haddock, cod, cheesy mash topping, seasonal vegetables (gf) 14.95
‘Badger’ Beer Battered Fish & Chips mushy peas, triple cooked chips 13.95
Sweet Chilli Chicken Stir Fry noodles, peppers, red onions, soy sauce 12.95
Steak & Ale Pie shortcrust pastry, creamy mash, seasonal vegetables, rich gravy 13.50

Grills
Chef’s Mixed Grill 4oz rump steak, half chicken breast, sausage, maple cured gammon, black pudding, triple cooked chips
mushrooms, beer battered onion rings, roasted tomato, fried egg 19.95
Posh Gammon & Egg maple cured bacon chop, free range duck egg, honey-roast pineapple, triple cooked chips (gf) 13.95
8oz ‘Wexford’ Rump Steak topped with pepper sauce & stilton, triple cooked chips, roasted tomato, mushrooms (gf) 16.50
8oz Sirloin Steak triple cooked chips, mushrooms, beer battered onion rings, roasted tomato 20.95
add peppercorn, béarnaise or diane sauce 1.75

If you have specific dietary requirements, we may be able to substitute certain items to make a dish suitable – please check with your server !

Please be aware that all our dishes are prepared in kitchens where nuts and gluten are present, as well as other allergens, therefore we cannot guarantee
that any food item is completely ‘free from’ traces of allergens, due to the risk of cross contamination. Please ask your server before ordering if you are concerned about the presence of allergens in your food.

Burgers
The New Inn Burger made to our own recipe, lettuce, tomato, relish, brioche bun, triple cooked chips 12.95
add toppings for 1.00 – cheddar, bacon, mushroom, jalapenos, stilton, egg, vegan cheese (g/f buns available)
Sweet Butternut & Chick Pea Burger brioche style bun, lettuce, tomato, relish, triple cooked chips (ve) 12.50
Cajun Chicken Burger lettuce, tomato, chipotle mayonnaise, brioche bun, triple cooked chips 12.95

Stone Baked Pizzas
Pig Out pulled pork, pepperoni, chorizo, bacon 12.95
Funghi mushrooms, truffle oil (v) 11.95

Sweet Chilli Chicken peppers, red onion 11.95

Margherita mozzarella, tomato, basil (v) 10.95

also available with gluten free dough, vegan mozzarella-style cheese
add toppings for 1.50 – bacon, mushroom, jalapenos, pepperoni, chorizo, egg, ham, prawns, peppers, sweetcorn

Sides
house salad - triple cooked chips - seasonal vegetables - beer battered onion rings - creamy mashed potatoes - coleslaw 3.25
cheesy triple cooked chips - garlic bread 3.75

cheesy garlic bread 4.50

Sunday Roasts
Loin of Pork 13.25 - Leg of Lamb 14.25 - Topside of Beef 13.95
Chicken Breast 12.95 - Nut Roast (v) 12.95
served with goose fat roast potatoes, homemade yorkies, seasonal vegetables and lashings of gravy

Desserts
Sticky Toffee Pudding with custard 5.75
Blueberry Crème Brulee (gf) 6.25
Today’s Cheesecake with ice cream (gf) 5.95
Apple & Blackberry Crumble with custard 5.75
Treacle Tart with cream 5.95
Belgian Chocolate & Raspberry Torte with coconut ice cream (vg) 6.50
Triple Chocolate Brownie with vanilla pod ice cream 6.25
Ice Creams vanilla pod, strawberry ripple, salted caramel, chocolate, rum & raisin 5.50
Sorbets passion fruit – lemon – blackcurrant (vg) 5.50
English Cheeseboard 8.50
barber’s 1833 vintage cheddar, websters of saxelbye stilton, cricket st. thomas brie, quince jelly, real ale chutney (v)

If you have specific dietary requirements, we may be able to substitute certain items to make a dish suitable – please check with your server !

The New Inn - Odiham Road - Heckfield - RG27 0LE
www.thenewinnheckfield.co.uk - 0118 9326374 - info@thenewinnheckfield.co.uk

