Sunday Roast

Owen Taylor’s Prime Rump of Beef GF* 16.50
Corn-Fed Chicken Supreme GF* 15.75
Salt-Cured Slow Roasted Pork Belly GF* 15.75
Nut Roast V Ve* 14.95

All served with Roast Potatoes, Carrot and Swede Mash,
Tenderstem Broccoli, Braised Red Cabbage, Stuffing, Yorkshire
Pudding and a Homemade Gravy. Children’s portion available.

Sides

Pigs in Blankets 4.50 Cauliflower Cheese V 4.50 Roast Potatoes Ve GF 4
Seasonal Vegetables Ve GF 4 Yorkshire Pudding V 1.50

Weekly Offers

Thursdays Wine & Dine

Enjoy any Two of our
Large Main Dishes and
All Large Pizzas a Bottle of House Wine
Available from 12pm all day Tuesday and Friday

GF Gluten Free V Vegetarian Ve Vegan GF* Gluten Free Option Available
If you have any allergies or questions regarding allergies, please speak to your server.
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Private Hire

We have several spaces for private hire here at The Ram.

We can accommodate bookings of all sizes from
work meetings to wedding receptions.
Please ask a member of staff for more details.

The Ram
W: theramnewark.com
E: enquiries@theramnewark.com
T: 01636 940220

(f] theramnewark
the_ram_newark
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THE RAM

BAR & BRASSERIE




Breakfast

Full English
Sausage, Bacon, Fried Egg, Grilled Tomato,
Field Mushroom, Beans, Buttered Toast

Vegan Breakfast Ve GF*

Vegan Sausages, Grilled Tomato, Beans,
Hash Browns, Field Mushroom,

Spinach, Buttered Toast

American Breakfast
Pancakes, Bacon, Sausage, Fried Potatoes,
Maple Syrup

Eggs on Toast V GF*
Any Style Eggs on Buttered Toast

Eggs Benedict GF*
Poached Eggs, Toasted English Muffin,
Bacon, Hollandaise

Eggs Royale GF*
Poached Eggs, Toasted English Muffin,
Smoked Salmon, Hollandaise

Smashed Avocado V GF

9.25

8.95

8.95

5.50

8.75

9

Poached Eggs and Smashed Avocado on Toasted
Sourdough with Honey infused Ricotta and Vine

Roasted Tomatoes

Steak & Eggs
40z Rump Steak, Two Fried Eggs and
Paprika Spiced Potatoes

Breakfast Ciabatta
Choose from: Sausage, Bacon or Vegan
Sausage served in a Warm Ciabatta

Chorizo Hash GF

Confit Chorizo and Fried Potatoes cooked
with Wholegrain Mustard served with
Baked Beans and a Fried Egg

Pancakes with Bacon & Maple Syrup

Pancakes with Strawberries
& Maple Syrup V

Toasted Sourdough & Preserves V

9.50

8.75

7.50

7.25

Breakfast

Special

Any Breakfast, Hot
Drink and a Glass of
Orange Juice

Available every day
until 12pm

£11.50

Sausage

Bacon GF

Hash Browns Ve
Smoked Salmon GF
Black Pudding

Egg V GF

Vegan Sausage Ve GF
Beans Ve GF
Avocado Ve GF

Field Mushroom Ve GF
Grilled Tomato Ve GF
Toast Ve GF*

Fried Potatoes \e

Maple Syrup Ve GF
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1.50

1.50

1.50

1.50
1.50

Mains

Harissa Chicken Supreme 17.50
Marinated Corn-Fed Chicken Supreme
served with Moroccan Giant Cous Cous

and a Rocket, Parmesan and Sundried
Tomato Salad, finished with Tzatziki

8oz Heart of Rump 23
Served with Vine Roasted Cherry

Tomatoes, Field Mushroom, Caesar Side
Salad and Homemade Chunky Chips

/ Add Tempura Prawns +4

/ Add Peppercorn Sauce +2.50

(Wine & Dine for £39 - 2.50 Supplement)

Slow Roasted Pork Belly GF 16.75
Served with Bubble and Squeak,

Chargrilled Leeks and a Dijon

Mustard Cream

Caesar Salad GF*

Confit Duck Leg GF 16.75
Slow Cooked Duck Leg, Potato and

Celeriac Terrine, Grilled Tender Stem

Broccoli and a Red Wine Jus

Risotto Primavera Ve GF 14.25
Risotto cooked with Asparagus,

Petit Pois, White Wine and Lemon Juice
finished with Basil Oil

/ Add Smoked Salmon +3

Salmon Nicoise GF 14.95
Oven Roasted Salmon, Baby New

Potatoes, Green Beans, Olives,

Mixed Leaves, Soft Boiled Egg and

a Homemade Vinaigrette

Small 8.95 / Large 12.50

Traditional Salad with our Homemade Caesar Dressing

/ Add Chicken and Bacon +3
/ Add Avocado +2
/ Add Halloumi +2.50

The Ram Burger

Small 9.25 / Large 14.95

Flame Grilled Beef Burger, Lettuce, Tomato, Crispy Bacon,
Pickles and Cheddar Cheese. Served with Homemade

Chunky Chips and ‘Slaw

Halloumi & Avocado Burger V

Small9.25 / Large 14.95

With Mixed Leaves, Tomato and Red Pepper Hummus
Served with Homemade Chunky Chips and ‘Slaw

Cod & Chips

Small 9.25 / Large 14.95

With Homemade Chunky Chips, Mushy Peas and

Tartare Sauce

Sides

Bread and QOil Ve
Side Salad Ve GF

Mixed Olives Ve GF
Homemade Chunky Chips Ve

Garlic Bread Ve
Coleslaw V GF

Tapas

Order individually as a
light bite or starter

Firecracker Chicken

Lamb Samosas
Raita

Hoisin Glazed Pork Belly

Salt & Pepper Squid
Aioli

Tempura Prawns
Sweet Chilli Dipping Sauce

Cajun Sliced Steak GF
Confit Chorizo GF

Italian Meatballs
Spiced Tomato Sauce, Grilled Cheese

Padron Peppers Ve GF

Vegetable Spring Rolls V
Hoisin Sauce

Prosciutto Wrapped
Asparagus Spears GF
Honey Infused Ricotta

Sundried Tomato &
Mozzarella Arancini V
Spiced Tomato Sauce

Pitta & Dips Ve
Red Pepper Hummus, Guacamole

Loaded Halloumi Fries V
Pomegranate, Roasted Red Pepper,
Spring Onion

Patatas Bravas V Ve*

7.50

6.95

7.50

6.50

7.25

6.50

6.75

6.50

7.25

6.75

Pizzas

THE ITALIAN v
Small 8.50 / Large 13.50

Classic Pizza Sauce, Mozzarella,
Basil Oil

THE AMERICAN HOT
Small 9.25 / Large 14.75

Classic Pizza Sauce, Mozzarella,
Pepperoni, Jalapenos

THE HERBIVORE Vv
Small 8.95 / Large 14.25
Classic Pizza Sauce, Mozzarella,
Fresh Spinach, Olives, Sundried
Tomato, Honey infused Ricotta

THE CARNIVORE
Small 9.25 / Large 14.75
Classic Pizza Sauce, Mozzarella,
Prosciutto, Pepperoni, Confit Chorizo

Desserts

Sticky Toffee Pudding V 6.75
Served with Toffee Sauce and Vanilla
Bean Ice Cream

Chocolate Fudge Brownie V 6.50
Served with Honeycomb Ice Cream

Eton Mess Sundae V GF 6.95
Triple Chocolate Sundae V 6.95

Chocolate & Caramel Tart Ve* GF  6.95
Served with Belgian Chocolate Ice Cream
and Chocolate Sauce

Trio of Ice-Cream V 4.50



