Sharing Board Night

All our boards are designed to serve two

SNACK BOARD

Rosemary & sea salt focaccia, Babylonstoren olive oil, 12
balsamic vinegar, cornichons, olives, hummus, crudités

CAM’S ESTATE STEAK

Estate rump steak, roast estate tomatoes, fries, estate salad 36
and cyder brandy peppercorn sauce

GARDEN BOARD

British cauliflower, estate Ramiro pepper romesco, 24
charred tender stem broccoli, smoked almonds, basil

DAY BOAT FISH BOARD

Roast day boat fish, pink fir potatoes, greens, roasted lemon, 32
caper brown butter, parsley

SIDES 6
Fries

Fried pink fir potatoes with brown butter and honey

Buttered British greens

Charred tender stem broccoli

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.



