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

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

MARKET FISH � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � POA 
crushed Cornish new potatoes, brown crab butter, 
seasonal greens, tomato & fennel sauce

NEW INN WESTCOUNTRY BEEF BURGER � � � � � � � � � � � � 22 
two 4oz patties, crispy bacon, Cheddar, smoked 
onions, tomato, pickles, Koffmann fries

P U D D I N G S

S I D E S

S O U P ,  S A L A D S  &  S A N D W I C H E S

HOMEMADE SEASONAL VEGETABLE SOUP (v/vo)  � � 12 
Portreath focaccia & salted butter

FREE RANGE CHICKEN CAESAR SALAD  � � � � � � � 18 / 24 
cos lettuce, croutons, parmesan, 
anchovies, bacon crumb

COURGETTE, FREGOLA & SMOKED  
FETA SALAD (v/vo) � � � � � � � � � � � � � � � � � � � � � � � � � � � 12 / 18 
fine beans, candied pine nuts, pickled red 
onion, rocket, coriander & mint dressing

Sandwiches served on white or granary 
bloomer with mixed dressed leaves:

NEW INN CRAB  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 19 
herb mayonnaise

CORONATION CHICKPEA (vo) / CHICKEN � � � � � � 12 / 15  
apricot, coriander

HONEY ROAST HAM  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 13 
truffle mustard mayonnaise, rocket 

B I T E S

NEW INN MONKFISH SCAMPI � � � � � � � � � � � � � � � � � � � � � � � 12 
curry mayonnaise, pickled red onions, lemon

SPICY SCILLY CHILLI CHICKEN WINGS  � � � � � � � � � � � � � � � �9 
spring onion, coriander

SWEET POTATO & FETA FRITTERS (v/vo)  � � � � � � � � � � � � � �9 
sour cream & chive dip

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

GRILLED GOAT’S CHEESE (v)  � � � � � � � � � � � � � � � � � � � � � � � 12 
Granny Smith apple, chicory & balsamic beetroot

NEW INN SCOTCH EGG � � � � � � � � � � � � � � � � � � � � � � � � � � � � 12 
triple mustard mayonnaise

GIROLLE MUSHROOM PÂTÉ (v/vo) � � � � � � � � � � � � � � � � � � 12 
Portreath focaccia toast, dressed salad

S M A L L  P L A T E S

L A R G E  P L A T E S

CORNISH NEW POTATOES (v/vo)  � � � � � � � � � � � � � � � � � � � � �6 
salsa verde

SEASONAL GREENS (v/vo) � � � � � � � � � � � � � � � � � � � � � � � � � � �6 
confit garlic butter

FENNEL, RADICCHIO & ROCKET SALAD (v/vo)  � � � � � � � � 7 
house dressing

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

GRILLED PORTREATH FOCACCIA (v/vo)  � � � � � � � � � � � � � �6 
Netherend Farm salted butter

TRESCO BRAMLEY APPLE & BLACKBERRY 
CRUMBLE (v/vo)  � � � � � � � � � � � � � � � � � � � � � � � � � 12 
vanilla custard

DARK CHOCOLATE TORTE (v)  � � � � � � � � � � � � � 12 
Troytown coffee ice cream

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

VANILLA CHEESECAKE  � � � � � � � � � � � � � � � � � � � 12 
Rosé poached pear, pear jelly

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

L U N C H


