NEW INN winter menu

see blackboards for today’s specials

BITES

Sweet potato fritters, chive sour cream (v/vo) 10

Monkfish scampi, curry mayo II

SMALL PLATES

Sautéed wild mushrooms, grilled sourdough, tarragon cream, frisse (v/vo) 14
House seasonal soup, Hobbs House sourdough & salted butter (v/vo) 13

Crispy duck croquette, dressed bitter leaf & stone fruit salad, onion chutney 15

LARGE PLATES

Cornish cider battered fish & chips, crushed peas, homemade tartare sauce, curry sauce 24
Market fish, crushed new potatoes, warm tartare sauce, buttered tenderstem POA

Tresco Farm beef burger, smoked bacon, cheddar, beef fat onions, tomato, pickles, burger sauce,
lettuce, fries 24

Caramelised celeriac and sage gnocchi, hazelnut and truffle oil gremolata (v/vo) 22

Honey mustard roasted ham, pineapple salsa, fried Tresco egg, chunky chips, minted peas 24

SIDES

Cornish new potatoes, caper & lemon dressing (v/vo) 7
Crispy fries, rosemary & garlic sea salt (v/vo) 6
Buttered seasonal greens, chilli basil butter (v/vo) 7
Mixed leaves, house dressing (v/vo) 7

Hobbs House sourdough, salted butter (v/vo) 6

PUDDING

New Inn sticky toffee pudding, salted caramel sauce, Troytown vanilla ice cream (v/vo) 12

Cinnamon parfait, Cornish Fairing, poached apple 12

Troytown ice creams & sorbets (v/vo) 3.5/scp
add Veronica Farm fudge sprinkles +2

v vegetarian - vo vegan option - please let us know about any food allergies or intolerances on ordering



