The New Inn

o044

Sunday Menu

Duo of local ‘Angus’ (Gfo)
Slow roasted back rib and braised shin of beef, homemade Yorkshire pudding,
homemade horseradish.

Trio of Jim Baker’s ‘Old Spot’ (Gfo)
Slow roast belly pork, sea salt & fennel crackling, chipolata pig in blanket,
caramelised onion & herb sausage stuffing ball with homemade apple sauce.

Duo of Local ‘Free Range’ Chicken (Gfo)
Garlic & herb pan-roasted chicken supreme with
a chicken, mushroom, & tarragon stuffing ball and homemade bread sauce.

‘Lyme Bay’ Plaice (Gf)
Roasted whole on the bone with a brown shrimp, caper, & samphire beurre noisette.

Nut Roast (vg)
Homemade nut roast with butternut squash puree and vegetarian gravy.

Children’s Roast
Beef, Chicken, or Pork (main part only) - includes 1 scoop of ice cream.
Nut Roast - includes 1 scoop of ice cream.

Extra Yorkshire pudding. £1.50 Pork belly bites for 2 to share.

All roasts served with Roasties, Honey glazed roast carrots and parsnips,
Cauliflower, broccoli, and leek cheese (not 6f), Spiced braised red cabbage,
Buttered seasonal greens & Rich homemade gravy.

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

Steamed river Fowey mussels in a local cider, pancetta, leek & tarragon cream sauce
with crusty bread and seasoned skin on fries. (Gfo)

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

Honey & mustard glazed ham with free range eggs, seasoned chips,
salad, coleslaw, and spicy tomato chutney. (Gfo)
Or Just Ham, free range eggs and seasoned chips.

Chargrilled award winning 60z 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)
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