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A warm welcome at
The New Inn
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THE NEW Inn is a delightful 16th
century coaching inn, just four miles
from Ross-on-Wye and five miles
from Monmouth.

For the past two years it has been
run by the Davies family and is cur-
rently in the hands of Steph Davies.

The pub has a spacious beer gar-
den and is ideal for alfresco dining,
weather permitting.
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The bar with its characterful
beams and woodwork, creates a cosy
and traditional backdrop for a quick
snack or a leisurely meal.

With ales such as Wychwood’s
Hobgoblin together with an ever
changing menu and The New Inn’s
commitment to sourcing local ingre-
dients, you can be sure of a warm
welcome.

Celebrate in style at the
Scrumpy House

CELEBRATE Valen-
tine’s Day in style at
The Scrumpy House
Restaurant, Much Mar-
cle. The charming

including

chilli, six

Murphy offers a selec-
tion of tempting dishes

with Cornish crab and

February. For more
information or booking
enquiries, telephone
01531 660626

Linguine

hour baked

Natural aphrodisiacs

THERE ARE some common foods which have been associated with love through
the ages. Three courses of asparagus were served to 19th century bridegrooms
due to its reputed aphrodisiac powers. Caviar is high in zinc, which stimulates the
formation of testosterone, maintaining male functionality. Champagne is viewed
as the "drink of love," moderate quantities lower inhibitions and cause a warm
glow in the body. Chocolate contains both a sedative which relaxes and lowers
inhibitions and a stimulant to increase the desire for physical contact. Oysters are
probably the food most associated with being an aphrodisiac and most people are
aware of their reputation for increasing sexual desire. Oysters may be thought as
an aphrodisiac also because of their high zinc content, which increases libido.
Opysters are best served with a glass of chilled Champagne for a truly romantic
meal!
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THE NEW INN

ST OWENS CROSS, HEREFORD HR2 8LQ 01989 730274
VALENTINE MENU
TUESDAY 14TH FEBRUARY 2012

Homemade sweet potato and chilli soup
Served with crusty bread
Pate
Served on a bed of leaves with toasted farmhouse bread and fig chutney
Avocado and Prawn cocktail
With a Marie Rose sauce
Goat’s cheese
On a farmhouse bread crouton served with green leaf salad
and onion marmalade

Rump steak with a pink peppercorn sauce
Served with salad, mushrooms, onion rings and hand-cut chips
Pork chop with cider sauce
Served on a mustard mash with fresh vegetables
Lamb Barnsley chop with a redcurrant and port sauce
Served on crushed new potatoes with fresh vegetables
Honey, Rosemary and lime chicken
Served with potatoes of your choice, salad or fresh vegetables
Oven baked salmon with a dill and mustard sauce
Served with new potatoes and fresh vegetables
Vegetable Wellington
Filled with mozzarella, basil, spinach, mushrooms and sun dried tomatoes
Vegetable Korma
Served with rice, naan bread and a mango chutney

Desserty
Kiss me quick cheesecake
Traditional Apple pie
Pineapple upside down pudding
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20 per

"Angels”

For an angelic gift for your Valentine!
Angels; cherubs; jewellery; books; cds
bath bombs; handmade soaps; greetings cards
Gift Baskets Made To Order
Vouchers for Reiki Treatments & Angel Readings

36 Broad St. Ross-on-Wye 01989 763660

angelsinross@live.co.uk
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KILCOT INN

» Open 7 days a week

« En-suite Accommodation
« Quality Fresh Food

Book now for Valentines

Kilcot, Ross Road, Newent,

Gloucestershire GL18 TNA

Telephone 01989 720 707
E-mail: kilcotinn.com
www.kilcotinn.com
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All served with clotted cream, ice-cream or custard ~ person )
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AVID CHRISTOPHE

Jesellers

the diamond specialist
We Want your
Gold & Silver

Top Prices paid

We are looking for any items of Gold/Silver Jewellery in any
condition, and any SOUVEREIGNS, KRUGERRANDS
and other coins silver or gold.

We will be interested in buying, Chains,
Bracelets, Rings, Earrings, Watches, Lockets
& St Christophers in any condition.

Get the special fit this
Valentine’s Day.

Save 200/ 0 _off marked prices

On all Diamond Rings & Jewellery.
All Jewellery repairs done on the premises.

3 the Maltings, Ross on Wye, 01989 768667




