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

NEW INN CORNISH CIDER BATTERED FISH & CHIPS  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 22 
crushed peas, homemade tartare sauce, lemon

MARKET FISH � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � POA 
potato hash, seasonal greens, cornish seaweed & white wine cream

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

PAN FRIED GNOCCHI (v/vo) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �21 
Tresco pumpkin, chestnut, green tahini dressing, chilli & sage pangrattato

P U D D I N G S

B I T E S

WHEAL ROSE PIGS IN BLANKETS � � � � � � � � � � � � � � �9 
orange & red onion marmalade, spring onion

SWEET POTATO & FETA FRITTERS (v/vo)  � � � � � � � �9 
Scilly chilli, chipotle & hibiscus sauce 

PRAWN COCKTAIL � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 16 
Mary Rose, baby gem, pickled fennel, avocado 

PORK & PISTACHIO PÂTÉ  � � � � � � � � � � � � � � � � � � � � � � � � � � 14 
picallili, Guinness & treacle soda bread, smoked butter 

CRISPY POLENTA (v/vo)  � � � � � � � � � � � � � � � � � � � � � � � � � � � 14 
sautéed wild mushrooms, salsa verde, kale 

HOMEMADE SOUP OF THE DAY (v/vo)  � � � � � � � � � � � � � 12 
rosemary & garlic focaccia & salted butter

S M A L L  P L A T E S

L A R G E  P L A T E S

BRAMLEY APPLE & CINNAMON CRUMBLE (v/vo) 12 
vanilla custard

STICKY TOFFEE PUDDING (v/vo) � � � � � � � � � � � � � � � 12 
salted caramel sauce, Troytown vanilla ice cream

CHOCOLATE NEMESIS (v) � � � � � � � � � � � � � � � � � � � � � 12 
Rodda’s Cornish clotted cream

TROYTOWN ICE CREAMS  
& SORBETS (v/vo) � � � � � � � � � � � � � � � � � � � � � �3�5 / SCP 
add Veronica Farm fudge sprinkles  � � � � � � � � � � � � � 2

BARON BIGOD � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 10 
Cornish honey, crackers, pickled onion

CELERIAC, PEAR, CHICORY & WALNUT SALAD � � 7 
 
KOFFMANN FRIES (v/vo)  � � � � � � � � � � � � � � � � � � � � �6 
rosemary & garlic sea salt

ROSEMARY & GARLIC FOCACCIA( v/vo) � � � � � � � �5 
Cornish butter

S I D E S

S A N D W I C H E S
Sandwiches served on Portreath Bakery granary or white, with a side salad

CORNISH CRAB � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 19 
lemon & herb mayo

HONEY MUSTARD ROASTED HAM � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �15 
truffle mustard mayo & Tresco rocket

CORONATION CHICKPEA (v/vo) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �15 
coriander, apricot & mixed leaves 

L U N C H


