
MAYSHILL

FROM THE CHARGRILL
All weights quoted are uncooked.

10oz Rump Steak	 £21.95
10oz Sirloin Steak	 £26.95
16oz T-Bone Steak	 £33.75
12oz Ribeye Steak	 £33.75
Steak Sauces: Pepper, Stilton or Garlic Mushroom £3.95

10oz Gammon Steak	 £20.95
Griddled and served with fried egg & pineapple.

New Inn Classic Burger 
Chicken Or Beef	 £18.95
Gourmet burger bun, bed of gem lettuce & tomato,  
served with chips, onion rings and side salad.

All the steaks above are cooked to your liking and served with 
chips & salad or potatoes & vegetables, mushrooms, onion rings, 
peas and grilled tomato.

FISH
Whole Tail Breaded Scampi	 £18.95
Crispy breaded scampi tails,  
served with salad, peas & a lemon wedge

Cod & Chips	 £17.95
Deep fried cod in our own chef’s crisp batter, served with 
chips, mushy/garden peas, lemon wedge & salad

Fishcakes	 £18.25
Smoked haddock & mozzarella fishcakes  
served with chips, side salad & garden peas

STARTERS
Crispy Breaded Mushrooms	 £8.25
Served with salad and homemade garlic mayo dip

Chicken Goujons	 £8.50
Served with salad and homemade lemon mayo dip

Potato Skins	 £8.25
Filled with crispy bacon or mushroom topped with cheese.

Nachos for One	 £8.50
Served with tomato salsa, sour cream,  
jalapeño peppers & melted cheese

Breaded Baby Camembert	 £8.50
Deep fried, served with a raspberry & cranberry dip

Prawn Cocktail	 £8.95
Succulent prawns in a marie rose sauce  
served with salad, brown roll & butter

SHARERS
Deep Fried Combo For 2 Or More	 £18.75
Breaded mushrooms, scampi, chicken goujons,  
onion rings, garlic bread, curly fries & 3 dips.

Nachos to Share	 £18.75
Served with tomato salsa, sour cream,  
jalapeño peppers & melted cheese.
Add chilli or pulled pork topping for an extra £3.00

Allergy Advice: If you require any allergy advice, please ask any 
member of our team.

MENU
MAYSHILL

Every Tuesday night is our steak night, enjoy any of our offers served with chips & salad or potatoes 
& vegetables, plus onion rings, mushrooms, peas and grilled tomatoes.

STEAK NIGHT TUESDAYS 5.30PM 8oz Rump	 £15.95

10oz Gammon	 £15.95

10oz Sirloin	 £20.95

Mains
Home Roasted Turkey or Beef 	 £21.95
with rich red wine gravy, sage and onion stuffing, a 
Yorkshire pudding and traditional trimmings.

Homemade Nut Roast 	 £21.95
stuffed with spinach, served with veg gravy, a 
Yorkshire pudding and traditional trimmings.

Garlic & Mushroom Chicken Breast 	 £19.95
smothered in a homemade garlic and mushroom 
sauce, served with seasonal vegetables and chips.

Grilled Sea Bass Fillets	 £22.95
served with white wine, lemon & dill sauce.

Fillet Steak	 £28.95
8oz Fillet steak with Dauphinoise potatoes, seasonal 
vegetables, creamy Diane sauce.

Starters
Spiced Parsnip Soup 	 £8.95
with herb croutons and fresh bread.

Farmhouse Pâté	 £8.95
with salad, red onion marmalade and French toast.

Homemade Creamy Garlic Button Mushrooms	£8.95
with salad and a crusty white roll.

Christmas Menu
This menu will run alongside the main menu from Tuesday 

1st Dec until Friday 25th Dec.

MAINS
Stilton Chicken	 £19.95
Chicken breast stuffed with crispy bacon & stilton,  
served with leek and white wine sauce

Gloucestershire Chicken	 £19.95
Chicken breast stuffed with crispy bacon & 
Gloucester cheese, served with a delicious cheese sauce.

Hunters Chicken	 £19.95
Grilled butterfly chicken breast topped with crispy bacon  
& smothered in BBQ sauce, topped with melted cheese

Cajun Spiced Chicken Breast	 £19.95
Grilled butterfly chicken breast marinated in Cajun spices,  
served with curly fries, salad & sour cream

Steak & Real Ale Pie	 £18.95
Succulent lean steak home cooked in cask ale,  
topped with puff pastry.

Chilli Beef Wraps	 £19.95
Two homemade chilli-filled tortillas, covered in melted 
cheese, served with curly fries, side salad & sour cream

West Country Cured Ham	 £18.95
Slices of butchers home cured ham,  
served with salad, egg & pineapple

Homemade Beef Lasagna	 £18.95
Traditional beef lasagna served with garlic bread  
& side salad.

All the above are served with a choice of chips & salad or potatoes 
&and vegetables (excluding beef lasagna).

MAYSHILL

*Upgrade Roast   add extra meat for £1.50

SIDES AND EXTRAS
Burger	 £4.75
Pulled pork	 £3.95
Cheese	 £1.50
Bacon	 £1.50
Pepper sauce	 £3.95

Stilton sauce	 £3.95
Onion gravy	 £3.95
Chips	 £3.95
Cheesy chips	 £4.95
Curly fries	 £4.95

Garlic bread	 £3.95
Cheesy garlic bread 	 £4.95
Battered onion rings	 £3.95
Side Salad or vegetables	 £2.95
White or brown roll & butter	 £1.75

Pineapple rings x 4	 £1.75
Fried eggs x 2	 £1.50

Please 
ask your 

server for 
our dessert 

menu



MAYSHILL

STARTERS
Breaded Mushrooms (Vegan)	 £8.25
Served with salad and salsa dip

Potato Skins (Vegan)	 £8.25
Filled with mushrooms - (no cheese topping)

Nachos for One (Vegan)	 £8.50
Served with tomato salsa, jalapeño peppers 
(No cheese topping or sour cream)

Nachos to Share (Vegan)	 £18.75
Served with tomato salsa, jalapeño peppers 
(No cheese topping or sour cream)

Allergy Advice: If you require any allergy advice, please ask any member of our team.

MAINS
Vegetarian Wraps (Vegan)	 £19.95
Two flour tortillas filled with roasted vegetables in a fresh leek sauce, 
topped with melted stilton, served with curly fries & sour cream.
(Vegan option: served with tomato sauce not leek sauce)

Mixed Bean Chilli (Vegan)	 £19.25
Served with rice, salad, sour cream & tortilla chips.
(Vegan option: served with no sour cream)

Veggie Burger (Vegan)	 £18.95
In a gourmet bun on a bed of gem lettuce & tomato, served with chips,  
onion rings, side salad

Broccoli & Mushroom Pasta (Vegan) 		  £18.95
Fresh penne pasta served with broccoli, mushroom, red onion in a homemade cheese sauce.  
Served with garlic bread & side salad. (Served with tomato sauce not cheese sauce)

Homemade Vegetable Lasagna	 £18.95
Served with garlic bread & side salad

MENU
MAYSHILL

Vegetarian and  Vegan

STARTERS Gluten Free 
Soup of the Day	 £8.25
Gluten free bread roll & butter

Potato Skins	 £8.25
Filled with crispy bacon OR mushrooms -  
both topped with melted cheese

Prawn Cocktail	 £8.95
Succulent prawns, covered in a rich  
marie rose sauce, served with salad 
(gluten free brown roll & butter)

Nachos for One	 £8.50
A bowl with tomato salsa, sour cream,  
jalapeño peppers and topped  
with melted cheese

Nachos to Share	 £18.75
Large bowl with tomato salsa, sour cream,  
jalapeño peppers and topped  
with melted cheese

MAINS Gluten Free
West Country Cured Ham	 £18.95
Slices of our butchers home cured ham, served with egg 
and pineapple

Cajun Spiced Chicken Breast*	 £19.95
Butterfly chicken breast marinated in Cajun spices, served 
with chips, sour cream and salad

Hunters Chicken	 £19.95
Grilled butterfly chicken breast topped with crispy bacon 
& smothered in Gluten Free BBQ sauce, topped with 
melted cheese.

Mixed Bean Chilli*	 £19.25
Served with rice, salad, sour cream & tortilla chips.

Sea Bass Fillets	 £22.95
Marinated in lemon and fresh herbs.

10oz Gammon Steak*	 £20.95
Griddled and served with fried egg and pineapple

10oz Rump Steak	 £21.95

10oz Sirloin Steak	 £26.95

16oz T-Bone Steak	 £33.75

12oz Ribeye Steak	 £33.75
All steaks are cooked to your liking and served with chips 
or new potatoes, salad & peas or vegetables, mushrooms 
& grilled tomato, unless indicated with *.

Our chips are gluten free.

MENU
MAYSHILL

Gluten free food disclaimer

Our Gluten free menu items are prepared, made and cooked 
in the same facility as all our dishes. We cannot guarantee that 
our other menu items are free of gluten as there is always a 
possibility of trace amounts crossing over from our kitchen areas. 
Thank you for understanding our kitchen limitations. Please talk 
to our staff before ordering if you have any queries regarding 
gluten intolerance.

Gluten Free

SOFT DRINKS
Pepsi / Pepsi Max
Lemonade
J2O
Selection of Fruit Juices

REAL ALE
Please ask your server.

SPIRITS
Vast selection available, please ask.

LAGERS
Birra Moretti
Amstel
Peroni

CIDERS
Thatchers Gold
Thatchers Haze
Old Rosie
Cheddar Valley
Selection of Bottled Ciders 

 

WHITE WINE
Pinot Grigio (Italy)
Sauvignon Blanc (Chile)
Chardonnay (South Africa)

ROSÉ WINE
Pinot Rosé (South Africa)
White Zinfandel (California)

RED WINE
Merlot (Chile)
Shiraz (Chile)
Malbec (Argentina)

Please 
ask your 

server for 
our dessert 

menu



