
NIBBLES
House marinated green olives (vg)                                                                                                              £5             
Crispy brie bites, truffle honey (v)                                                                                        £8
Boquerones; white anchovies, vinegar, dill oil, parsley & garlic                                             £7
                                                                   
SMALL PLATES
Soup of the day, wedge of sourdough (v)                                                                                                  £7.5 
Wild mushrooms on toast, sourdough toast, garlic and parsley oil, vegan Parmesan, 
confit egg yolk, crispy sage (vg)                                                                                                                £12.5                  
Smoked mackerel pate, truffle crostini , sweet pickled cucumber, samphire grass                               £12.5                 
Charcuterie board; Prosciutto Crudo, Salame Milano, olive oil, watercress, 
house pickles, sourdough                                                                                                     £16.5
Spiced poached pear and Coppa ham salad, Cornish blue cheese, walnuts, Fowey valley olive oil       £12

LARGE PLATES
6oz beef burger, bacon, Cornish yarg, bbq sauce, cos lettuce, tomato, pickled red cabbage, 
aioli, house pickles, chips                                                                                                                           £17.5                 
Sun-dried tomato and spinach gnocchi, butternut puree, vegan cream, vegan Parmesan, 
salsa verde, crispy sage & onions (vgo)                                                                                                      £18
Pan-roasted Cornish hake fillet, crushed new potatoes, winter greens, brown shrimp butter              £24
Honey and mustard house glazed ham, St Mawes hens eggs, pineapple chutney, chips                       £17.5                 
St Austell Bay mussels, confit onion & garlic, white wine, cream, parsley, sourdough                       £11/20                 
Chicken Caesar salad, chicken breast, cos lettuce, croutons, Parmesan shavings,
Caesar salad dressing, boquerones                                                                                                            £20.5
Pork loin schnitzel, sauteed potatoes, caponata, rocket , walnut and basil pesto                                   £22
‘RJ Trevarthens’ steak, burnt shallot & black garlic puree, garlic field mushroom, 
grilled tomato, sea fury pickled onion rings, watercress, port and blue cheese sauce, fries
Choose from:
8oz sirloin                                                                                                                                                    £28
28 oz Cote de Boeuf (for two to share)                                                                                                      £80
 
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
New potatoes, salsa verde (vg)                                                                                                                     £5
Mixed seasonal greens, garlic & parsley                                                                                                      £6

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'

POPCORN OLD FASHIONED 

Butter-washed bourbon, popcorn
syrup, angostura bitters

 £10

NEGRONI

Tarquin’s Cornish gin, camari,
martini rubino vermouth

£11

DARK & STORMY

Dead man’s fingers rum, 
ginger & lime presse, soda,

angostura bitters
£10


