
SIDES

SWEET SAVOURY

HOT DRINKS
Americano*

Double espresso*

Cappuccino 225kcal

La� e 225kcal

Flat white 150kcal

Hot chocolate 334kcal

English Breakfast*

Earl Grey*

Fresh Mint

Darjeeling*

COCKTAILS

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.

FROM FARM TO FORK

Apple wa� les  
Blackberry, apple & plum 
compote, maple syrup, 
vanilla hangop 
686kcal

Boozy pane� one
Pane� one, cyder brandy, roast 
plum, vanilla hangop, honey 
898kcal

Porridge
Apple, cinnamon, nutmeg, 
walnuts 462kcal

Fries 392kcal

Fried sprouts with 
candied walnuts 438kcal

Pigs in blankets with 
cranberry ketchup 542kcal

Salad 202kcal

Toast, jam and bu� er 328kcal

Somerset full 
Smoked bacon, pork sausage, homemade baked beans, roast mushroom, 
sourdough toast, fried eggs 1036kcal

Garden breakfast 
Kale, roast tomatoes, mushroom, seasonal vegetables, toasted sourdough 862kcal

Add fried eggs +2

Mushrooms on toast 
Roast mushrooms, greens, sourdough toast 546kcal

Add poached eggs +2 Add roast garlic hangop +2

Eggs florentine 
Sourdough toast, greens, poached eggs, hollandaise sauce 678kcal

Add smoked bacon +2 Add dill cured trout +2

Beef smash burger 
Somerset beef pa� y, brioche bun, burger sauce, iceberg le� uce, beef tomato, 
estate gherkins 817kcal Add bacon +2

Su� on Brue focaccia sandwich 
Focaccia, halloumi style cheese, tomato chutney, estate leaves, crispy onions 712kcal

Smoked chicken caesar salad 
Brown & Forrest smoked chicken breast, baby gem le� uce, smoked bacon, 
croutons, caesar dressing 522kcal

Potato hash racle� e 
Fried potatoes, spring onions, gouda, fried eggs, crispy kale 732kcal 

Add black pudding +2

Bacon roll
Smoked bacon, brioche bun, ketchup or brown sauce 785kcal Add fried egg +2

Su� on Brue roll 
Halloumi style cheese, brioche bun, ketchup or brown sauce 483kcal 

Add fried egg +2

Pigs in blankets bun
Pigs in blankets, gouda, cranberry ketchup, fried egg 628kcal 
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Welcome to The Creamery, a new dairy 
and station cafe serving hearty British 
food and a range of traditional so�  cheese 
and yoghurt using fresh milk from the 
estate’s herd of water bu� alo. Our first 
venture outside of The Newt in Somerset 
gardens, The Creamery celebrates the 
golden age of the Great British railway.

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

SIGNATURE CYDER
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Fine cyder 8% abv.  175ml gls / 750ml btl

Signature Blend cyder 5.5% abv.  375ml btl

The Winston Sparkling cyder 11.5% abv.
125ml gls
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SINGLE VARIETY CYDER

No.2 Dabine�  6.5% abv.  375ml

No.3 Yarlington Mill 5.7% abv.  375ml

No.1 Kingston Black 7.3% abv.  375ml
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BEER
Lucky Saint lager 0.5% abv.  330ml btl

Toast cra�  lager 4.6% abv.  330ml btl

Toast session IPA 4.3% abv.  330ml btl

4 / 6.5

5 / 8

SPIRITS
The Newt apple gin 40% abv.  
25ml / 50ml

Circumstantial rye whisky 47.7% abv. 
25ml / 50ml

Black Cow vodka 40% abv.  
25ml / 50ml

Diplomático rum 40% abv.  
25ml / 50ml

4 / 6.5

4 / 6.5

125ml / 175ml / 250ml / 750ml btl

SPARKLING WINE
Babylonstoren Sprankel 11.5% abv.  
125ml / 750ml btl 13.5 / 66

Alternative co� ee and herbal teas available.
Alternative milks available: almond & oat.
*0kcal or 33kcal when adding milk - based on cow’s milk.

WHITE WINE
Babylonstoren Candide 
13.5% abv. 

Babylonstoren Chenin Blanc 
13.5% abv.  

Babylonstoren Viognier 
14% abv.  

5 / 7 / 9.5 / 27

6.5 / 8.5 / 13 / 34

6 / 8 / 11.5 / 30

ROSÉ WINE
Babylonstoren 
Mourvèdre Rosé 13% abv.  

7.5 / 10 / 14 / 38

Vignamaggio Monna Lisa 
14.5% abv.

Babylonstoren 
Nebukadnesar 14.5% abv. 

RED WINE
Babylonstoren Babel 
14% abv.
Babylonstoren Shiraz 
14.5% abv.

Vignamaggio 
Gherardino 14.5% abv.

7 / 9 / 14 / 34

7.5 / 10 / 15 / 40

btl 60

10 / 13 / 19.5 / 50

btl 80

All 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.
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The Station Café Festive Opening Times

24 December – 5 January, 9am – 2.30pm
(Exclusively serving brunch over the festive period)
Closed Christmas Day

7 / 32Ice cyder 8% abv.  70ml gls / 375ml btl

Babylonstoren Chardonnay 
14% abv.  

9 / 13 / 18 / 48

SOFT DRINKS
Somerset apple juice 
130kcal, 330ml btl

Red love apple juice 
93kcal, 330ml btl

Raspberry fizz
54kcal, 270ml btl

Ginger beer 
57kcal, 270ml btl

Elderflower fizz
54kcal, 270ml btl

Tonic / light tonic
40kcal / 32kcal, 200ml btl

Coke / Diet Coke
42kcal / 0.4kcal, 330ml btl

Bi� erlekker 
52kcal, 100ml btl
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Babylonstoren mimosa 
Sprankel, orange juice 

The Newt bloody mary 
Black Cow vodka, The Pickle 
House tomato juice, Tabasco, 
salt & pepper

The Newt virgin mary
The Pickle House tomato 
juice, Tabasco, salt & pepper
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Enjoy our twist on classic 
brunch cocktails, perfect for 
pairing with food.
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