
NIBBLES
Marinated Mammoth green olives (vg)                                                                                 £5
Boquerones; white anchovies, vinegar, dill oil, parsley & garlic                                          £6.5
Padron peppers, smoked Cornish sea salt, toasted almond (vg)                                            £7             
 
SMALLER PLATES
Soup of the day, wedge of sourdough (vg)                                                                                               £7.5
Baba Ganoush, vegan feta, pomegranate, za’atar, warmed pitta bread (vg)                                           £11               
1/2 pint of crevette prawns, Bloody Mary ketchup                                                                                 £9.5
Hake & prawn bonbons, miso tartar sauce, burnt lime, seaweed dusting                                             £11 
Ham hock terrine, celeriac remoulade, piccalilli, rocket, house pickles                                                £12           

LARGER PLATES 
Sea Fury' braised pulled brisket burger, cheddar cheese, pickled red cabbage, rocket,
garlic mayo, chips                                                                                                                                      £19                
Honey & mustard house-glazed ham, St Mawes hens eggs, pineapple & chilli chutney, chips           £17.5              
Roasted butternut squash & spinach gnocchi, pesto, vegan feta, pine nuts (vg)                                   £18 
Mussels, confit onion & garlic, white wine cream, parsley, sourdough                                                £11/20            
Puttanesca tagliatelle- smoked pancetta, anchovies, black olives, chilli, capers, tomato,
lemon pangrattato, Parmesan                                                                                                                  £18.5
The Peterville’s Fisherman's Platter; Chef’s smoked mackerel pate, crevettes, smoked salmon, 
lemon aioli, roquito peppers, pickled cucumbers, rocket, sourdough                                                    £21

SIDES
 

Chips, rosemary salt (vg)                                                                                                                          £4.5
Garlic fries; roasted garlic aioli, crispy onion, Parmesan, parsley (v)                                                    £6.5
Truffle fries, truffle aioli, Parmesan, parsley (v)                                                                                     £6.5
Tenderstem broccoli, toasted almonds, crispy chilli (vg)                                                                       £5.5

Allergen information available on request. Please do let your server know of any dietary requirements.
www.thepetervilleinn.co.uk

Tel: 01872 553335 - Insta: @thepeterville - Facebook: @thepetervillestagnes - Tripadvisor: 'The Peterville Inn'

BAR & DECK MENU (12PM - 9PM)

THE MARZIPAN

Disaronno, coconut milk,
pineapple juice

£11

CHIPOTLE MANGO
MARGARITA

Cazcabel tequila blanco,
cointreau, mango puree, 

lime, chipotle 
£11

CORNISH GARDEN G&T
Tarquin's Cornish gin,

elderflower syrup, cloudy
apple, mint, cucumber bitters,

tonic
£10

CLARIFIED
COSMOPOLITAN

Vodka, Cointreau, cranberry,
lime, sugar syrup 

- milk washed  
£11

FLORADORA

Tarquin’s rhubarb & raspberry
gin, ginger & lime presse,

raspberry syrup, soda
£11


