
v = vegetarian • vo = vegan option • Please notify us of any allergies on ordering - an allergen menu is available •  
Gluten free bread available on request

B I T E S

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

NEW INN PLOUGHMAN’S  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 24 
carved honey roast ham, Davidstow Cornish Cheddar, Helford Blue,  
piccalilli, cornichons, balsamic onions, sourdough baguette, dressed salad

L A R G E  P L A T E S
SEE BLACKBOARDS FOR DAILY SPECIALS

P U D D I N G S  &  C H E E S E

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

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

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

S M A L L  P L A T E S

S I D E S

CORNISH CRAB SANDWICH  � � � � � � � � � � � � � � � � � � � � � �21 
lemon & herb mayo

HONEY MUSTARD ROASTED HAM � � � � � � � � � � � � � � � � � 13 
truffle mustard mayo, Tresco rocket

CORONATION CHICK PEA (v/vo) � � � � � � � � � � � � � � � � � � 12 
coriander, apricot, mixed leaves

S A N D W I C H E S
ON PORTREATH BAKERY GRANARY 

OR WHITE, WITH A SIDE SALAD


