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

All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu  

descriptions do not include all ingredients. If more information about allergens is required, please ask a member 

of the team. Prices inclusive of VAT at current rate. Adults need around 2000 kcal per day 

Terrace menu 

To Start 

Gin: Dr Eamers’ Dry Gin 43% £5 

Something to nibble 
Nocellara green olives £5 kcal 54 

Pickled anchovies £5 kcal 138 

Chorizo, red wine and garlic £5 kcal 427 

Pork crackling and apple sauce £5 kcal 544 

Sourdough with tapenade £5 kcal 406 

Whitebait and aioli £5 kcal 167 

Brunch 
Grilled back bacon, New Hall recipe  

Cumberland sausage ciabatta £8 kcal 595 

Eggs Benedict £10 kcal 778 

Eggs Royale £10 kcal 823 

Eggs Florentine £10 kcal 360 

Crushed avocado, poached hen’s egg on toasted sourdough £7.50 kcal 457 

Smaller plates 
John Ross smoked Scottish salmon £12 kcal 339 

Capers, shallots, lemon oil, toasted sourdough  

Mushroom arancini, Parmesan (v) £7 kcal 341 

Monkfish Fritters, Chilli, lime, aioli £8.50 kcal 545 

Ham hock & pea terrine £8 
Red onion marmalade, sourdough kcal 467 
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On bread 
Served with skin on fries  kcal 299 

Battered cod fingers £12 
Pickled shallots, tartare sauce on ciabatta kcal 857 

Classic club £13.50 
Bacon, chicken, lettuce, tomato, boiled egg, mayonnaise kcal 1463 

Goat’s cheese ciabatta £12 
Confit tomato chutney, pesto,  

Marinated roast pepper and rocket (v) kcal 731 

Pizzas 
All served on a sourdough base, with an aromatic tomato and herb sauce 

Spicy pepperoni, English mozzarella and tomato £14 kcal 622 

Artichoke, wild mushrooms, red onion and black olives, with garlic oil £14 kcal 443 

Prawn, English mozzarella, caramelised red onions, spinach, and garlic oil £14 kcal 363 

English mozzarella and tomato £12 kcal 259 

Larger plates 

Sadler’s beer battered haddock £16 kcal 1088 

Chunky chips, minted peas, lemon, tartare sauce 

Hand Picked gourmet burger £16 kcal 1093 
Cheese, bacon, relish, gherkin, skin-on-fries, coleslaw 

The Beyond Vegan Burger (ve) £18 kcal 864 
Guacamole, vegan style bun, vegan mayo, skin-on-fries, coleslaw 

Pan fried hake, £22 kcal 476 
Sauté potatoes, spring greens, sauce vierge 

Steak frites, £19 kcal 630 
Rocket salad, New Hall herb butter 
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Salad bowls 

Classic chicken Caesar salad £16 kcal 1101 

New Hall salad £14 kcal 535 
Blue cheese, apple, celery, pea shoots, spring onion 

Watercress and Roquette (ve) £14 kcal 535 
Quinoa, charred sweetcorn, sun dried tomatoes 

A little extra 

Beer battered onion rings, aioli (v) £5 kcal 291 

Sweet potato fries (ve) £5 kcal 372 

Skin on fries (ve) £5 kcal 299 

Mixed leaf, radish, fennel, cucumber salad (ve) £5 kcal 114 

Courgette fritti (v) £5 kcal 223 

Something sweet  

Vanilla Crème Brûlée £8 kcal 237 

Lemon shortbread 

Glazed lemon tart £8 kcal 745 
Strawberry ice cream 

Hot dessert of the day £8 kcal 848 

Selection of Bennetts of Worcester ice cream pots £5 kcal 1832 

Selection of British & Cheshire cheeses, traditional accompaniments £10 kcal 421 
Black Bomber Cheddar, Cotswold Brie 

Clawson Blue Stilton, Quickes Red Leicester 
Kit Calvert Wensleydale 

Sweet afternoon tea kcal 968   

Savoury afternoon tea kcal 1228  

Please ask a member of the team for the full menu 

£26 per person 


