
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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CORNISH CIDER BATTERED FISH & CHIPS  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 22 
crushed minted peas, homemade tartar sauce, lemon

MARKET FISH � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � POA 
brown crab crushed Cornish potatoes, roasted tomato & fennel velouté, buttered greens

NEW INN WESTCOUNTRY BEEF BURGER � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 22 
two 4oz patties, brioche bun, streaky bacon, Cornish Jack, smoked onion chutney, tomato, lettuce, Koffman fries

ROASTED SQUASH GNOCCHI (v/vo) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 21 
baby spinach, pumpkin seeds, smoked feta, crispy kale tarragon oil

CONFIT PORK BELLY  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 22 
champ croquette, cavolo nero, fennel, purée, pork & cider jus, Granny Smith apple
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SWEET POTATO & FETA FRITTERS (v/vo) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 9 
grilled lime, sour cream & chive dip

SCILLY CHILLI SPICY CHICKEN WINGS  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 9blue cheese dressing

NEW INN BROWN CRAB MAC & CHEESE � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 16 
brioche crumb, dressed white crab, spring onion

WILD MUSHROOM ARANCINI (v/vo) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 12 
mushroom & truffle purée, crispy tarragon

HOMEMADE SOUP OF THE DAY (v/vo) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 12 
grilled Portreath focaccia & Netherend Farm butter

SAUTÉED CORNISH NEW POTATOES  � � � � � � � � � � � � � � 6 
pickled shallots, rosemary & garlic salt

SMOKED SEAWEED BUTTERED GREENS � � � � � � � � � � � 6

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

GRILLED PORTREATH FOCCACIA (v/vo) � � � � � � � � � � � � 6 
12yr balsamic, virgin rapeseed oil

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

CARAMELISED APPLE CRUMBLE  (v/vo)  � � � � � � � � � � 10 
vanilla custard

DARK CHOCOLATE CRÈME BRULEE (v)  � � � � � � � � � � � 10 
chocolate crumb, Troytown raspberry sorbet

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