
M A I N  D I S H E S

N I B B L E S  &  S T A R T E R S  

S I D E S

Pigs in Blankets
Honey glaze

5.50

Pork Crackling
Apple sauce  (gf)

4.75

Marinated Olives
(vg, gf)

4.50

Rosemary Focaccia
Oil & balsamic (v, vg)

5.95

T H E  N E W  I N N  D E C E M B E R  M E N U

Smoked Salmon & Haddock Salad
Sourdough tuille, spicy Marie Rose

9.00

Ham Hock & Pea Terrine
Toasted brioche, homemade picalilli (gf) 

9.00

Roasted Tomato & Red Pepper Soup
Warm rustic bread 

(vgo, gfo)
7.50

Pear & Stilton Bruschetta
Candied walnut crumb
 mulled wine drizzle (v)

8.50

Festive Sausage Roll
Turkey, pork & cranberry

gravy for dipping
9.50

Bacon wrapped cranberry & sausage
stuffing, roast potatoes, gravy

seasonal vegetables 
£16.50

Salmon Wellington

Crushed new potatoes  
parsley & lemon sauce

seasonal vegetables 
19.50

Beer Battered Fish

Chips, mushy  peas
tartar sauce (gfo)

17.50 

Festive Nut Roast

Roast potatoes, gravy 
seasonal vegetables (vg, gf)

15.50

8oz Sirloin Steak

Thyme roasted tomato, chips
 flat mushroom, watercress (gf) 

26.00

Traditional Roast Turkey Breast

The New Inn 6oz Beef Burger

Mature cheddar, bacon, rocket
thyme roasted tomato, chips (gfo)

17.50

Traditional Pie

Buttered mash, gravy
seasonal vegetables 

18.00

Blade of Beef

Buttered mash, parsnip crisps
red wine sauce, seasonal

vegetables (gf)
18.95

Mushroom, Cranberry 
& Brie Pithivier

Roast potatoes, gravy 
seasonal vegetables (v)

15.00 

Our food is cooked fresh to order by our amazing kitchen team, there may be delays at peak times

Onion rings (v) 

Sauteed green vegetables (gf, v, vg) 

Mixed salad (v, vg, gf) 

5.00

4.75

4.75

Two doggy pork sausages 4.00

Doggy ice cream 3.50

New potatoes (v, vg, gf) 4.75

Chips (v, gf, vg) 

Cheesy chips (v, gf)

Garlic focaccia (v)

4.50

5.50

4.95

Garlic & Mozzarella focaccia (v) 5.95

Peppercorn, Blue Cheese or 

Creamy mushroom sauce

3.75

P.T.O

Our range of seasonal vegetables includes carrots, braised red cabbage & Brussel sprouts



R U S T I C  C I A B A T T A S

C O F F E E  &  D I G E S T I F S

S T O N E  B A K E D  P I Z Z A

All children’s meals are 9.00 each

Add kids chocolate brownie chunks
 & vanilla ice cream for 4.50 (gf)

D E S S E R T

Ice Cream & Sorbet
Vanilla, Chocolate, Strawberry 
Honeycomb, Raspberry Ripple

 Vanilla Coconut (vg, gf)

Passionfruit or Blackcurrant sorbet
(contains hydrolysed wheat proteins)

3.00 per scoop
Trio of 

West Country Cheeses 
Real ale chutney, crackers (gfo)

9.50

Dark Chocolate
 Ganache Pave

 blackcurrant sorbet (gf)
8.25

Traditional 
Christmas Pudding
Brandy sauce (gf, vgo)

8.25

Affogato
Espresso coffee & Amaretto

over vanilla ice cream
(or choose your own liqueur!)

8.95

 Treacle Tart
Salted caramel ice cream

almond brittle (vgo)
8.25

Spiced Fruit Crumble
Custard or ice cream (gf, vgo)

8.25

(gf) Gluten free, (gfo) Gluten free option, (v) Vegetarian, (vg) Vegan, (vgo) Vegan Option. 
Food allergies & Intolerances – please speak to our team  about the ingredients in your meal when placing your order. 

We cannot 100% guarantee our premise are gluten & nut free

C H I L D R E N S  M E N U

Americano
Espresso
Latte
Cappuccino
Flat White

3.20
2.95
3.50
3.50
3.50

Liqueur Coffee

Hot Chocolate
Glass of Dessert Wine
Glass of Port

7.95

4.00

6.95

4.50

Available daily between 12 noon and 2.30pm

                                                                                         

 Rustic ciabatta rolls all served with 
sea salted crisps & salad garnish (gfo)

Cheddar cheese, chutney (v)

Roast beef, horseradish 
Bacon, brie & cranberry

8.50
8.95
8.95
8.95

Mini fish & chips, peas
Tomato pasta, cheese, garlic bread

4oz Cheeseburger, chips (gfo)
Sausage & mash, peas, gravy 

BBQ chicken strips, chips, peas (gf)

Add Clotted Cream to any dessert 1.25

Tea 

English, Earl Grey, peppermint
green, decaffeinated

2.70

Ask about our range of liqueurs 

Ham & tomato

Classic
Pepperoni 

13.95

Margherita
mozzarella, oregano (v)  

13.50

Turkey Stuffing
& Cranberry

14.50

Hawaiian
Ham & pineapple

13.95

Mushroom  
& Blue cheese

Spinach leaves (v)
14.50



Please	complete	one	line	per	guest

BOOKING	DETAILS

BOOKING	NAME DATE

NUMBER	OF	GUESTS ARRIVAL	TIME DINING	TIME

EMAIL PHONE	NUMBER

BOOKING	NOTES

Guest	Pre-Order

NO. GUEST	NAME STARTER MAIN DESSERT NOTES	/	ALLERGENS

1

2

3

4

5

6

7

8

9

10

11

12

13

14

15

16

17

18

19

20

DECEMBER	MENU	—	FULL	TERMS	&	CONDITIONS
December	bookings	of	10	or	more	covers	require	a	non-refundable	£10	deposit,	per	person,	upon	booking.
Full	payment	and	pre-ordered	meals	will	be	required	1	week	prior	to	your	reservation.
Full	payment	must	be	made,	in	one	payment,	by	the	party	organiser.
Payments	will	be	non-refundable	for	any	cancellations	or	non-arrivals.
To	pre-order	your	meals,	please	complete	this	form	and	return	it	to	the	pub	with	your	payment.

The	New	Inn,	Sampford	Courtenay
EX20	2TB		•		01837	82247		•		info@newinnsampfordcourtenay.co.uk

If	you	have	any	queries,	please	call	us		•		Wishing	you	a	very	Merry	Christmas

The	New	Inn
Sampford	Courtenay,	EX20	2TB		•		01837	82247		•		info@newinnsampfordcourtenay.co.uk

Christmas	Booking	&	Pre-Order	Form


