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Starters & Small Plates

Crispy panko coated duck & pheasant bon bons,

cucumber & spring onion salad, warm plum & hoisin dressing. £9
Grilled goats' cheese, beetroot, apple, walnut salad. Honey thyme dressing, balsamic. (v,Gf) £9/£16
Crispy fried whitebait & squid, homemade tartar sauce, bread & dressed leaves. (Gfo) £9
Rosemary sea salt focaccia, sun blushed tomato bread, olive oil & balsamic, mixed olives. £7.50
Soup of the day with crusty bread. (vg,Gfo) £8

Fresh steamed River Fowey Mussels,

In a local cider, pancetta, leek & tarragon cream sauce, with crusty bread &butter. (Gfo) £9
As a main with seasoned Fries. (Gf) £19

Sharers

for 2 as a main or 4 as a starter

Whole baked Camembert studded with garlic & thyme, prosciutto,
rosemary & honey roasted chorizo bites, fresh figs, warm crusty bread & butter.
£32 (Gfo)

Seafood platter of Cornish white crab, oak smoked salmon, smoked trout and
marinated crayfish tails, buttered new potatoes, marinated olives, house salad,
lemon & dill mayonnaise, warm crusty bread & butter.
£40 (Gfo)

Sides

Seasoned chips or fries. £4.50 Beer battered onion rings. £3.95
Garlic bread. £4.50 Coleslaw. £3.50
Add mature cheddar. £1 Salad. £4.25
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New Inn Favourites

Individual homemade slow braised ox cheek, kidney & pancetta pie. Buttery mash,
braised red cabbage, Tenderstem and rich beef gravy.

Beer battered haddock, seasoned chips, broken minty peas, homemade tartar sauce.

Honey & mustard glazed ham, free range eggs, seasoned chips,
Salad, coleslaw, and spicy tomato chutney. (Gf)
Or Just ham, free range eggs and seasoned chips. (Gf)

Jim Bakers ‘Old spot’ pork, honey & mustard sausages, buttery mash, braised red cabbage,
Tenderstem and caramelised onion gravy. (Gf)

Wild mushroom, butternut squash, stilton, cranberry & chestnut risotto
with parmesan shavings and pesto oil. (v, vgo)

Chicken Caesar salad. Pan roasted chicken supreme, smoked streaky bacon,
garlic & herb croutons, Romaine lettuce, parmesan shavings and homemade dressing. (Gfo)

Slow braised shin of beef ragu, pappardelle pasta, parmesan shavings, pesto oil and garlic bread.

Pan roasted chicken supreme wrapped in prosciutto, dauphinoise potatoes,
Tenderstem broccoli, Boursin cheese & wild mushroom sauce. (Gf)

Chargrilled award winning 6oz steak burger, smoked streaky bacon,
mature cheddar cheese, salad, gherkin, and spicy tomato chutney.
Served in a toasted Tennessee Grillhouse bun with seasoned fries and slaw. (Gfo)

Chargrilled Award winning 60z venison & stilton burger, garlic roasted portobello mushroom,
melted stilton, salad and red onion marmalade. Served in a toasted Tennessee Grillhouse bun
with seasoned fries and slaw.

Aromatic broad bean, spinach and garden vegetable burger in a crispy crumb,
salad and spicy tomato chutney. Served in a toasted brioche bun with seasoned fries. (Gf, vg)

Chargrilled 100z gammon, maple & lavender glaze, grilled pineapple, free range egg,
Seasoned chips, garlic roasted portobello mushroom and cherry vine tomatoes, Tenderstem. (Gf)

Seared 80z local angus sirloin steak, seasoned chips, beer battered onion rings,
roasted garlic portobello mushroom and cherry vine tomatoes,

green beans in garlic & herb butter, watercress. (Gf)

Add Peppercorn (Gf) or Stilton sauce
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