
v = vegetarian • vo = vegan option • Please notify us of any allergies on ordering - an allergen menu is available •  
Gluten free bread available on request
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NEW INN CORNISH CIDER BATTERED FISH & CHIPS  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 22 
crushed peas, homemade tartar sauce, lemon

MARKET FISH � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � POA 
brown crab crushed Cornish potatoes, cavolo nero, tomato & fennel sauce, pickled fennel

NEW INN CORNISH BEEF BURGER  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 22 
two 4oz patties, brioche bun, crispy bacon, Cornish Cheddar, cranberry relish,  
tomato, gem lettuce, gherkin, crispy fries

TRESCO PUMPKIN & SAGE RISOTTO (v/vo) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 21 
toasted pumpkin seeds, chilli & crispy kale, roasted chestnuts

CORNISH SHEPHERD’S PIE  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 25 
lamb shoulder, Rodda’s clotted cream mash, seasonal greens, mint salsa verde
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WHEAL ROSE PIGS IN BLANKETS  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 9 
orange & red onion marmalade, spring onion

SWEET POTATO & FETA FRITTERS (v/vo) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 9 
sour cream dip

PRAWN COCKTAIL� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 15 
marie rose, baby gem, pickled fennel, avocado

HAM HOCK TERRINE  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 12 
toasted brioche, piccalilli

WILD MUSHROOM ARANCINI (v/vo) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 10 
truffle & mushroom purée, crispy sage

HOMEMADE SOUP OF THE DAY (v/vo) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 9 
sourdough baguette & salted butter

TENDERSTEM BROCCOLI  � � � � � � � � � � � � � � � � � � � � � � � � 8 
truffled Davidstow cheese sauce & brioche crumb

CHARRED BRUSSELS SPROUTS  � � � � � � � � � � � � � � � � � � 6 
smoked seaweed Cornish butter

RED CHICORY, ENDIVE WINTER SALAD  � � � � � � � � � � � 8 
Conference pear, Granny Smith & walnuts

RODDA’S CORNISH CLOTTED CREAM MASH  � � � � � � � 6

CRISPY FRIES � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 6 
rosemary & garlic sea salt

SOURDOUGH BAGUETTE  � � � � � � � � � � � � � � � � � � � � � � � � 5 
salted butter

BRAMLEY APPLE & CINAMMON CRUMBLE  (v/vo) � � 10 
vanilla custard

STICKY TOFFEE PUDDING (v/vo)  � � � � � � � � � � � � � � � � � 10 
salted caramel sauce, Troytown vanilla ice cream

CHOCOLATE NEMESIS (v)  � � � � � � � � � � � � � � � � � � � � � � � 10 
Rodda’s Cornish clotted cream

TROYTOWN ICE CREAMS & SORBETS (v/vo)       3/SCP 
add Veronica Farm fudge sprinkles +2

DAVIDSTOW CHEDDAR, BARON BIGOD,  
HELFORD BLUE  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 12/16 
quince jelly, red onion & port chutney, 
Granny Smith apple, crackers
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