Pie Night

STARTERS

Sam Bobbett’s sourdough, crudités, Babylonstoren balsamic and olive oil, 8
hummus and herby hang op

Soup of the day, Sam Bobbett’s sourdough 8

Margaretha's Creamery buffalo mozzarella, estate tomatoes, 12
toasted seeds, Babylonstoren olive oil

PIES
All served with crispy pink fir potatoes, seasonal veg and gravy

Cam’s estate lamb 15

Braised lamb, cavolo nero, barley

Chicken and cyder

Somerset chicken braised in Dabinett cyder 15
Cauliflower, leek and parsley pie

Somerset leeks, creamy cauliflower, fresh parsley 14
SIDES 6
Fries

Dressed estate salad

NEWT GELATO 6

A selection of Newt gelatos, fruit compote and ginger crumble

THE CREAMERY

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.
A 12.5% discretionary service charge will be added to your bill.



