
Garden Room  

Restaurant  
and  

Huntsman’s Inn 
 

Evening Menu  
 

Served 6 pm - 9 pm, Daily 



 

Starters  

Soup of  the Day, Crusty Bread Roll (*GF/V) ~ £7.50 
 

Chicken Liver Parfait, Toasted Crostini, Salad ~ £8.50 
 

Pickled Forest Mushrooms, Carrots, Crispy Tofu, Beetroot,  
Vanilla (GF/Veg) ~ £8.95 

 

Crispy Whitebait & Anchovy Caesar Salad ~ £7.95 
 

Salted Duck, Preserved Grapes, Apricots, Rocket (GF) ~ £9.25 
 

Twice Baked Cheese & Onion Soufflé, Cider Reduction,  
Baby Spinach (V) ~ £9.50 

 

Salt & Pepper Squid, Pineapple & Sesame, Thai Salad, Citrus Dressing ~ £9.25 
 
 

Sides  
 

Fries or Chunky Chips  ~ £4.50 

House Salad ~ £4.50 

Panaché of  Vegetables ~ £4.50 

 

 
 
 



Main Courses 
 

Southern Fried Chicken Burger, Smoked Applewood Cheese, Texas Glazed Bun,  
BBQ Sauce, Chips, Salad ~ £16.95 

 

Pan Seared Chicken Breast, Roast Chantenay Carrots, Red Onion, Rosemary Mash,  
Anise & Merlot Reduction (GF) ~ £18.95 

 

Honey Roast Ham, Fried Hen’s Eggs, Garden Peas, Chips or New Potatoes (*GF) ~ £16.95 
 

Guineafowl Breast, Smoked Garlic Sausage Cassoulet, Charred Onions,  
Spring Onion Cream ~ £20.95 

 

28 Day Salt Aged 8oz Local Sirloin Steak, Mushroom, Tomato, Onion Rings,  
Chips, Salad ~ £29.50 

Add a sauce: Peppercorn ~ £2.95 or Blue Cheese ~ £3.50 
 

Newby Beef  Burger,  Texas Glazed Bun, Cheese, Salad, Chips, Relish (*GF) ~ £16.95 
 

Slow Cooked Beef  Daube, Blue Cheese Mash, Oven Dried  Tomatoes,  
Kale & Peppers (GF) ~ £20.50 

 

Newby Homemade Pie of  the Day served with Garden Peas,   
Chips or New Potatoes ~ £16.95 

 

Breaded Wholetail Scampi, Peas, Fries, Tartare Sauce ~ £16.95 
 

Beer Battered Haddock Fillet, Chips, Mushy Peas, Tartare Sauce ~ £16.95 
 

Cured Salmon Mi-Cuit, New Potatoes, Beetroot & Lovage (GF) ~ £24.50 

Pasta Arrabiata, Spicy Tomato Sauce, Parmesan Cheese (V) ~ £16.95 
 

Plant Based Vegan Burger,  Toasted Bun, Vegan Cheese, Relish, Chips, Salad (Veg) ~ £16.95 
 

Plant Based Vegan Hot Dog, Soft Finger Bun, Mustard, Fries Salad (Veg) ~ £16.95 
 

Home Made “Mac ‘n’ Cheese”  (V) ~ £16.95 
 

Spiced Lentil Dahl, Rice, Flat Bread  (*GF/Veg) ~ £16.95 
 
           



 

Desserts 
 

 
Vegan Chocolate Delice,  

Orange Sorbet (Veg) ~ £7.45 

Sticky Toffee Pudding,  
Butterscotch Sauce, Vanilla Ice-Cream (*GF) ~ £7.95 

Strawberry & White Chocolate Brulée,   
Chocolate Chip Cookie (*GF) ~ £7.95 

Vanilla Baked Cheesecake,  

Compressed Strawberries, Strawberry Sorbet (GF) ~ £7.95 

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

Selection of  Cheeses, Biscuits, Chutney, Fresh Apple, Grapes (*GF) 
2 Cheeses ~ £8.50  

   4 Cheeses ~ £12.95  
  



Children's Menu 

Starters - £4.75 
 

Soup of  the Day with Bread Roll & Butter 

Garlic Bread 

Melon and Raspberry Coulis (GF/Veg) 
 

Mains - £8.50 
 

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 


