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Newby Bridge Hotel

Garden Room
RRestaurant

and

Huntsman's I nn
Evening Menu

Served 6 pm - 9 pm, Monday to Saturday
and 5.30 pm - 8.30 pm Sunday

Allergies and I ntolerance

Please let a tffmmb kwp order gbt ny allergies,
tI spec Idty equirements.
Please note: IIf d s prepared in a kitchen hdlg nuts.
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Evening Menu

(Served Monday—Saturday 6 pm - 9 pm and Sunday 5.30pm—_8.30pm)

Starters

Soup of the Day
Crusty Bread Roll (*GF/V) ~ £7.95

Newby Bridge Hotel

Crispy Bubble Prawns
Garlic & Almond Aioli, Lemon, Salad ~ £9.95

Breaded Cod Croquette
Salted Grapes, Sweet Harissa Dressing, Lemon ~ £8.50

Dill & Pernod Gravadlax
Horseradish Cream, Lemon, Crusty Roll ~ £9.95

Ham Hock Terrine

Black Pudding, Charred Pineapple, Bacon Crumb, Poached Egg ~ £9.95

Paprika & Orange Marinated Tofu
Thai Salad, Sweet Soy (Vegan) ~ £8.50

To Share: Baked Camembert stuffed with Garlic & Rosemary
Pickled Pear, Red Onion Jam, Crusty Rolls (V)~ £16.50
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Evening Menu

(Served Monday - Saturday 6 pm - 9 pm Sunday 5.30pm—=8.30pm)

Main Coursgs

Breaded Wholetail Scampi, Peas, Fries, Tartare Sauce ~ £19.25
Beer Battered Haddock Fillet, Chips, Mushy Peas, Tartare Sauce ~ £19.25

To Share: Seafood Platter: Prawn Marie Rose, Scampi, Salt & Pepper Squid,
Smoked Salmon Gravadlax, New Potatoes, Salad ~ £28.50

Southern Fried Chicken Burger, Smoked Applewood Cheese, Texas Glazed Bun,
BBQ Sauce, Chips, Salad ~ £19.25

Honey Roast Ham, Fried Hen’s Eggs, Garden Peas, Chips or New Potatoes (*GF) ~ £18.50

Newby Homemade Pie of the Day served with Garden Peas,
Chips or New Potatoes ~ £18.50

Newby Beef Burger, Cheese, Texas Glazed Bun, Salad, Chips, Relish (*GF) ~ £19.25

28 Day Salt Cured 80z Local Sirloin Steak, Mushroom, Tomato, Onion Rings, Chips, Salad ~ £31.50
Add a sauce: Peppercorn or Blue Cheese ~ £3.00

Sticky Beef Short Ribs, Smoky BBQ Sauce, Celeriac Purée, Celeriac Coleslaw, Salad, Chips ~ £22.95

Venison Sausages, Butternut Squash Mash, Tenderstem Broccoli,
Crispy Onions, Red Wine Gravy ~ £20.95

Plant Based Vegan Burger, Toasted Bun, Vegan Cheese, Relish, Chips, Salad (Vegan) ~ £18.50
Moroccan Vegetable Cous Cous Royale, Cinnamon Onions, Toasted Almonds (Vegan) ~ £18.50

Fresh Egg Pappardelle, Spicy Arrabiata Sauce, Roasted Aubergine, Pecorino Cheese (V) ~ £18.50
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/‘ Newby Bridge Hotel

Garden Room
RRestaurant

and

Huntsman's I nn
Evening Menu

Served 6 pm - 9 pm, Monday to Saturday
and 5.30 pm - 8.30 pm Sunday

Allergies and I ntolerance

Please let a tffmmb kwp order gbt ny allergies,
toler spec Idty equirements.
t IIf d s prepared in a kitchen handling nuts.
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_/_‘ Newby Bridge Hotel

Evening Menu

(Served Monday - Saturday 6 pm - 9 pm and Sunday 5.30pm —8.30pm)

[Desserts

Sticky Toffee Pudding
Candied Pecan Nuts, Double Jersey Ice Cream (*GF) ~ £8.50

Tiramisu
Coffee Ice Cream, Dark Chocolate ~ £8.50

Lancashire Apple Crumble Cheesecake
Green Apple Sorbet ~ £8.50

Milk Chocolate & Baileys Tower
Thunder & Lightening Ice Cream, White Chocolate ~ £8.95

Selection of Ice Creams and/or Sorbets,
3 Scoops (GF) ~ £6.95

Cheese Board
Biscuits, Chutney, Fresh Apple, Grapes (*GF)
2 Cheeses ~ £10.50

4 Cheeses ~ £14.50
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Children's Menu

(Children Aged 3 - 11 years / Adult portions available on request)

Starters- £4.15

Soup of the Day with Bread Roll & Butter
Garlic Bread
Melon and Raspberry Coulis (GF/Veg)

Mains- £7.50

Crispy Chicken Nuggets

Fish Goujons
Scampi
Mini Cumberland Sausage

Mini Beef Burger
All served with Fries & Beans or Peas

Pasta in Tomato Sauce topped with Cheese

Desserts £4.75

Sticky Toffee Pudding, Butterscotch Sauce, Vanilla Ice Cream (*GF)
Two Scoops of Local Ice Cream,

Berry Eaton Mess
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