
RESTAURANT MENU

RIVAROSE PROVENCE 
ROSE BRUT

Raspberry & sweet spices deliver
a sparkling taste of the

Mediterranean 
£8 - Glass

KNIGHTOR BRUT -
CORNWALL

Stylish Cornish sparkling with
notes of apple, lemons &

brioche
£11.5 - Glass

NIBBLES

Marinated Mammoth green olives (vg)                                                                                                       £5                  
Boquerones; white anchovies, vinegar, dill oil, parsley & garlic                                           £6.5
Padron peppers, smoked Cornish sea salt, toasted almonds (vg)                                           £7 
                                                                                                          
SMALLER PLATES
Soup of the day, wedge of sourdough (vg)                                                                                                £7.5 
Pan-seared oyster mushroom ‘scallops’, pea puree, pickled mushroom, chicory, dill oil (v)                  £12
Torched Cornish mackerel fillet, caper & horseradish remoulade, rocket                                             £12 
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, pickled red cabbage, rocket, garlic mayo, fries        £19                  
Roasted & gratinated ratatouille, Provencal sauce, new potatoes, salsa verde, rocket  (vg)                  £18
Pan-roasted Cornish hake fillet, white bean blanquette, samphire, crispy artichokes, salsa verde       £24       
Roast chicken supreme, fondant potatoes, spring greens, roasted carrot & maple puree, 
parsnip crisps, pancetta jus, Cavolo Nero pesto                                                                                       £22
Cornish mussels, confit onion & garlic, white wine cream, parsley, sourdough                                 £11/£20
Whole roasted bream, chorizo & burnt spring onion butter, saffron potatoes, spinach                       £24
‘RJ Trevarthen’ steaks, served with garlic field mushroom, roasted tomato, burnt shallot puree, 
‘Sea Fury' ale-pickled onion rings, chips, garlic butter, watercress       
Choose from: 
-28oz Côte de Boeuf  (to share)                                                                                                                  £80                 
-8oz Sirloin                                                                                                                                                  £28                 

SIDES 
Chips, rosemary salt                                                                                                                                   £4.5
New potatoes, salsa verde                                                                                                                          £4.5
Tenderstem broccoli, crispy chilli, flaked almonds                                                                                 £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'

CLARIFIED
COSMOPOLITAN

Vodka, Cointreau, cranberry,
lime, sugar syrup 

- milk washed 
£11


