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THE PETERVILLE INN

St Agnes
SPICY MARGARITA PETERVILLE GARDEN G&T PETERVILLE NEGRONI
Jalapeno-infused Mezcal, Cointreau Cloudy apple juice, Tanqucray gin, Loveday kissing-gate gin,
F ) eh ’ cucumber bitters, Knightor rose vermouth, Campari

lime, sugar X .
) SUg elderflower cordial & Fevertree tonic

£11
£11 err
3—FOR—2 AVAILABLE ON ALL SMALL
PLATES, NIBBLES & SIDES IZ—3PM
NIBBLES
Mixed marinated olives (Vg) £6
Boqucrones; white anchovies, vinegar, dill oil, parslcy & garlic £8
Crispy brie bites, black truffle honey (v) £8
Porthilly Cornish oysters, shallot vinaigrette, Tabasco, lemon £4 each
SMALL PLATES
Spiced tomato & red pepper soup, toasted hazelnuts, St Agnes Bakery sourdough (Vg) £8.5
Pea & ham hock hock terrine, piccalilli chutncy, house picklcs, St Agnes Bakcry sourdough,
crispy onions, smoked ham butter £12.5
Garlic & parsley mushrooms on toast, rocket, Parmesan, aged balsamic, cruffle oil (v) £13
Porthilly mussels, confit onion & garlic, white wine, cream, samphire, St Agnes Bakery focaccia £14.5
Chickpea hummus, pickled red cabbage, baby carrot, chicory, za’atar, green chutney,
crispy chickpeas, flatbread (vg) £12.5
Pan-seared Cornish scallops, n’duja butter, roasted garlic pangratatco, burnt lime £15
Whole baked Camembert, rosemary & garlic, Coppa ham, rocket, house pickles, St Agnes Bakery Bread
(to share) £18
LARGE PLATES
60z beet' & bone marrow burger , rocket, onion marmalade, blue cheese, screaky bacon, garlic aioli,
brioche bun, house pickles, fries £20
Crispy halloumi & flat mushroom burgcn rocket, sweet chilli, ranch mayo, brioche bun, house pick]c& fries (v) £19
Panko-breaded aubergine, Cornish new potatoes, autumn greens, Puttanesca sauce,
salsa verde, Parmesan, crispy sage (vgo) £19
Honey & mustard glazed ham, St Ewe hens’ eggs, pineapple & chilli chutney, chips £18.5
Porchilly mussels, confit onion & garlic, white wine cream, samphire, St Agnes Bakery focaccia £24
Butterflied Cornish mackerel nicoise salad, fine beans, soft boiled egg, olives, new potatoes,
sunblushed tomatoes, anchovies, crispy salad, green herb dressing £23
Pan-roasted Cornish hake, sauteed potatoes, tenderstem brocolli, capers, mussels,
samphire and lemon beurre blanc £26

Contfit duck leg, chorizo & butterbean cassoulet, wilted cavolo nero, salsa verde, crispy sage, watercress £24
RJ Trevarthans’ steak. All served with roasted shallot & black garlic puree, roast tomato,
garlic butter field mushroom, Sea Fury pickled onion rings, watercress, chips, peppercorn sauce

-80z Sirloin £32
-60z Fillet £36
-280z Cote de Boeuf (to share) £85
SIDES

Warm St Agnes Bakery breads, smoked Cornish butter (v) £5
Chips, rosemary sea salt (vg) £4.5
Garlic fries; roasted gar]ic aioli, Parmesan, crispy onion, parslcy (v) £6.5
Truftle fries, black cruffle aioli, Parmesan, parsley (v) £6.5
Cornish new potatoes, salsa verde (vg) £5

Tenderstem broccoli, crispy chilli (Vg) £7

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



