
MULLED CIDER
Autumnal spiced 

house mulled cider
add spiced rum £4

 £5

CORNISH NEGRONI

Loveday Cornish Gin, Campari,
Knightor Rose Vermouth

£11

CORNISH GARDEN G&T
Loveday Kissing Gate Gin, Apple, Mint,

Cucumber, Elderflower Tonic
£11

NIBBLES  & BAR SNACKS 

Mixed marinated olives (vg)                                                                                               £5
Boquerones; white anchovies, vinegar, dill oil, parsley & garlic                                          £7 
Crispy brie bites, truffle honey, crispy sage (v)                                                                  £8 
Pork crackling, apple puree                                                                                                £7

SMALL PLATES

Soup of the day, sourdough (vg)                                                                                                            £8.5 
Pan-fried scallops, chicory, crispy ham hock, apple puree, dill oil                                     £15             
Tempura tenderstem, hummus, pickled red cabbage, za’atar, chilli (vg)                            £12    
Cornish blue fin tuna & seaweed fish cake, pak choi, Thai green curry sauce,‌ ‌
wasabi mayo, burnt lime‌                                                                                                                        ‌£12.5‌
Seared Cornish wood pigeon breast, celeriac puree, black pudding, smoked beetroot,‌
blackberries, hazelnuts‌                                                                                                                           ‌£13‌

LARGE PLATES   

6oz beef burger, flat field mushroom, Monterey Jack cheese, Guinness braised onions, 
mustard mayo, rocket, brioche bun, house pickles, fries                                                                     £18.5  
St Austell Bay mussels, confit onion & garlic, white wine, cream, samphire                                       
dill oil, sourdough, (small or large plate)                                                                                             £12/21 
Wild mushroom & truffle gnocchi, white wine garlic vegan cream sauce, rocket, 
balsamic, pangrattato (vg)                                                                                                 £18
House-glazed ham, St Mawes hens egg, pineapple & chilli chutney, chips                         £17
Whole Cornish plaice, new potatoes, tenderstem, brown shrimp sauce, dill oil                                £24
Goan seafood curry, mussels, hake, squid, chilli garlic rice, poppadom, coconut chilli crumb         £24
Confit Creedy Carver duck leg, pork, black pudding, pork & red wine cassoulet, 
crispy kale, salsa verde                                                                                                                            £21                
 ‘R J Trevarthens’ steak. All served with roasted shallot & black garlic purée, roast tomato, 
garlic butter field mushroom, Sea Fury pickled onion rings, watercress, 
chips, mixed peppercorn sauce:
-8oz Sirloin                                                                                                                                              £32
-6oz Fillet                                                                                                                                                 £36
-28oz Cote de Boeuf (to Share)                                                                                                                £85               

SIDES

Chips, rosemary salt (vg)                                                                                                                        £4.5
Garlic fries; roasted garlic aioli, crispy onion, Parmesan, parsley                                                       £6.5
Truffle fries, truffle aioli, Parmesan, parsley                                                                                        £6.5
New potatoes, salsa verde (vg)                                                                                                                £5
Tenderstem broccoli, crispy chilli, toasted flaked almonds (vg)                                                          £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'


