THE CREAMERY

Welcome to The Creamery, a new dairy
and station café serving hearty British
food and a range of traditional soft cheese
and yoghurt using fresh milk from the
estate’s herd of water buffalo. Our first
venture outside of The Newt in Somerset
gardens, The Creamery celebrates the
golden age of the Great British railway.

FROM FARM TO FORK

Our daily ingredients come fresh from the
Market Garden, Bakery and Butchery at
The Newt, accompanied by the finest
cyders. From our gardens and farm to our
fields and orchards, everything we produce
is rooted in the Somerset landscape.

Recommended daily calorie intake for adults: 2000kcal per day. A 12.5%
discretionary service charge will be added to your bill.

All The Newt bakery products are produced in a kitchen that handles celery,
cereals that contain gluten, crustaceans, eggs, fish, lupin, milk, molluscs,
mustard, peanuts, sesame, soya, sulphites & tree nuts. Please ask a host for
allergen information.

BREAKFAST

served every day 8am - 3pm (Sunday until 11lam)

Yoghurt & granola

Buffalo yoghurt, seasonal compote,
apple & walnut granola

432kcal

Bacon roll

In Paulo’s brioche bun with Newt ketchup
or brown sauce

522kcal

Sausage sandwich

In Paulo’s brioche bun with Newt ketchup
or brown sauce

601kcal

French toast
Vanilla Anglaise, maple syrup, whipped vanilla hangop
667kcal

Mushrooms on toast

Roast mushrooms, British brassicas, sourdough toast,
roast garlic hangop

621kcal

Gardener’s breakfast

Garden vegetables, British brassicas, roast tomato,
sautéed mushrooms, sourdough toast

758kcal

Sutton Brue hash brown

Halloumi style cheese hash brown, thyme, confit garlic
créme fraiche, spicy tomato sauce, poached eggs
891kcal

The Creamery eggs

Buffalo milk strained yoghurt, poached eggs,
crispy kale, fried shallots, dukkha, olive oil
1036kcal

The Creamery Somerset breakfast

Smoked bacon, pork sausage, roast tomato, sautéed
mushrooms, Fruit Pig black pudding, fried eggs,
sourdough toast

898kcal

Extras
Add any of the following

Eggs your way
Sourdough toast
Sautéed mushrooms
Roast tomato
Smoked bacon
Black pudding

Gin cured trout

LUNCH

served 12pm - 3pm, Monday - Saturday

Garden vegetable soup
Paulo’s sourdough, Longman’s salted butter
896kcal

Margaretha’s buffalo mozzarella

David’s Glasshouse tomatoes, lemon, basil,
Babylonstoren olive oil, roasted seeds
514kcal

Cauliflower & leek gratin

Roast cauliflower, leeks, apple cyder, fried capers,
crispy shallots, salsa verde

712kcal

Roasted Ramiro peppers on sourdough
Ramiro peppers, carrot hummus, rocket,
Paulo’s toasted sourdough, fries, estate leaves
762kcal

Margaretha’s gouda & brie melt

Buffalo milk gouda, brie, estate gherkins,
Paulo’s sourdough toast, fries, estate leaves
821kcal

Beef smash burger

Somerset beef patty, Margaretha’s buffalo milk gouda,
brioche bun, burger sauce, lettuce, beef tomato,
estate gherkins, fries, estate salad

754kcal

Day boat fish

Day boat fillet of fish, spelt risotto, spinach,
smoked bacon, Margaretha’s buffalo milk gouda,
roasted lemon

693kcal

Braised British White Chuck Eye

The Newt’s slow braised British White beef, chestnut
mushrooms, shallots, chantenay carrots, Somerset
Twanger & chive mash

814kcal

SIDES

Fries 392kcal
Estate salad 202kcal
Twanger cheddar & chive mash 413kcal

Seasonal greens 205kcal

GRAB & GO

Brunch

available 8am - 3pm

Bacon sandwich
In Paulo’s brioche bun with Newt ketchup
or brown sauce 522kcal

Sausage sandwich
In Paulo’s brioche bun with Newt ketchup
or brown sauce 601kcal

Yoghurt & granola
Buffalo yoghurt, seasonal compote,
apple & walnut granola 432kcal

Lunch
available 12 - 3pm

Beef smash burger

Somerset beef patty, Margaretha’s buffalo milk gouda,
brioche bun, burger sauce, lettuce, beef tomato,
estate gherkins 623kcal

Margaretha’s gouda & brie melt
Buffalo milk gouda, brie, estate gherkins,
Paulo’s sourdough toast 595kcal

Roasted Ramiro pepper toastie

Ramiro peppers, carrot hummus, rocket,
Paulo’s toasted sourdough 557kcal

DESSERTS

Newt gelato & sorbets (1/ 2/ 3 scoops) 25/5/75

A selection of Newt gelatos and sorbets,

topped with your choice of sauces, cyder caramel,
berry coulis or dark chocolate

419kcal

Vanilla hangop

Whipped vanilla hangop, seasonal compote,
oat crumble

634kcal

Marmalade & cyder brandy treacle tart

Orange marmalade, cyder brandy, Paulo’s sourdough,
apple compote, créme fraiche

672kcal

Apple & rhubarb crumble

Seasonal compote, spiced crumble,
buffalo milk gelato, cyder caramel sauce
458kcal




