
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 peas, homemade tartar sauce, lemon

MARKET FISH � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � POA 
herb crushed new potatoes, warm tartar sauce, buttered greens

ROAST TRESCO PUMPKIN & SPINACH CURRY (v/vo)  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 21 
coconut braised rice, garlic & coriander naan, mint & cucumber yoghurt, mango chutney

NEW INN WEST COUNTRY BEEF BURGER � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 22 
two 4oz patties, brioche bun, smoked bacon, Davidstow cheddar, 
house burger sauce,  tomato, pickles & crispy fries

BRAISED BEEF SHIN COTTAGE PIE  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 25 
horseradish buttered greens
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SWEET POTATO & FETA FRITTERS (v/vo) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 9 
sour cream dip 

SCILLY CHILLI SPICY CHICKEN WINGS  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 8 
spring onion & coriander

CRISPY SKINNED MACKEREL � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 12 
horseradish potato salad, rocket

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

HOMEMADE SOUP OF THE DAY (v/vo) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 10 
sourdough baguette & organic salted butter

SAUTÉED CORNISH NEW POTATOES  � � � � � � � � � � � � � � 6

BUTTERED SEASONAL GREENS � � � � � � � � � � � � � � � � � � � 6

CRISPY FRIES (v/vo) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 6 
rosemary & garlic sea salt

RUSTIC BAGUETTE (v/vo)  � � � � � � � � � � � � � � � � � � � � � � � � 5 
organic salted butter

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

BRAMLEY APPLE CRUMBLE  (v)  � � � � � � � � � � � � � � � � � � 10 
vanilla custard

WARM POACHED PEAR BAKEWELL TART (v)  � � � � � � 10 
crème fraiche

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