
NIBBLES

Mixed marinated olives (vg)                                                                                                     £6
Cantabria boquerones; white anchovies, vinegar, dill oil, parsley & garlic                               £8 
Crispy brie bites, black truffle honey (v)                                                                                 £8
Padron peppers, Fowey Valley olive oil, smoked Cornish sea salt (vg)                                    £7.5
Porthilly Cornish oysters, red wine shallot vinegar, tabasco, lemon                                    £4 each
              
SMALL PLATES

Soup of the day, sourdough (vg)                                                                                                                   £8.5
Burrata, rocket, marinated peaches, heritage tomatoes, pink onions, Fowey olive oil, balsamic (v)       £15
½ pint of crevettes, rocket, Bloody Mary ketchup, burnt lemon                                                               £12.5
Porthilly mussels, confit onions & garlic, white wine, cream, samphire, St Agnes Bakery focaccia       £14.5
Crispy Asian glazed chicken wings, pickled  chilli, spring onion, sesame, hot honey                              £12.5
Coppa ham, Cornish blue, pine nuts, pickled pear, salsa verde, rocket, aged balsamic, Fowey olive oil‌  ‌£13‌ ‌
Cannelloni bean hummus, red pepper & feta tapenade, pickled red cabbage, za’atar, crispy chilli,‌ ‌
green chutney, crispy chickpeas, pitta‌ (vg)‌                                                                             ‌£12.5‌ ‌
                                                                                                                                       
LARGE PLATES 
                                                                                     

Cider-braised pulled pork burger, fennel rainbow slaw, apple & thyme mayo, rocket, 
house pickles, rosemary sea salt chips                                                                                                          £19 
Fish & chips; Beer battered hake, crushed minted peas, tartar, fries, lemon                                             £22
House-glazed mustard & honey Cornish ham, St Ewe hen eggs, pineapple & chilli chutney, chips       £18.5
Porthilly mussels, confit onions & garlic, white wine, cream, samphire, St Agnes Bakery focaccia        £24
Red pesto linguine, sunblushed tomato, black olives, charred red pepper, vegan feta, 
chilli pangratto, rocket (vg)                                                                                                                          £18
Chicken Caesar salad, cos lettuce, house Caesar dressing, soft boiled St Ewe egg, anchovies, 
focaccia croutons, Parmesan                                                                                                                         £19
Smoked fish platter: Smoked mackerel fillet, smoked salmon pate, king prawns, 
roasted garlic aioli, house pickles, sourdough, seaweed butter (to share)                                                 £25.5
                                                                     
TOPPED CHIPS & 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
Panzanella salad, tomato, capers, croutons, rocket, pink onions (vg)                                                         £7
Warm St Agnes Bakery focaccia, smoked butter (v)                                                                                    £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'

SAMPLE BAR & DECK MENU (12PM - 9PM)
APEROL SPRITZ  

Aperol, Prosecco, 
Soda, Orange,

 Rosemary

£10

PETERVILLE GARDEN G&T

Tanqueray gin, elderflower syrup,
cloudy apple, mint, cucumber

bitters, tonic

£11

ROSE NEGRONI

Tanqueray gin,
Campari, Knightor Rose

vermouth

£11

3-FOR-2 AVAILABLE ON ALL SMALL
PLATES, NIBBLES & SIDES  12-3PM


	SAMPLE BAR & DECK MENU (12PM - 9PM)
	PETERVILLE GARDEN G&T
	ROSE NEGRONI
	APEROL SPRITZ 
	3-FOR-2 AVAILABLE ON ALL SMALL PLATES, NIBBLES & SIDES  12-3PM
	NIBBLES
	Mixed marinated olives (vg)                                                                                                     £6 Cantabria boquerones; white anchovies, vinegar, dill oil, parsley & garlic                               £8  Crispy brie bites, black truffle honey (v)                                                                                 £8 Padron peppers, Fowey Valley olive oil, smoked Cornish sea salt (vg)                                    £7.5 Porthilly Cornish oysters, red wine shallot vinegar, tabasco, lemon                                    £4 each

	SMALL PLATES
	Soup of the day, sourdough (vg)                                                                                                                   £8.5 Burrata, rocket, marinated peaches, heritage tomatoes, pink onions, Fowey olive oil, balsamic (v)       £15 ½ pint of crevettes, rocket, Bloody Mary ketchup, burnt lemon                                                               £12.5 Porthilly mussels, confit onions & garlic, white wine, cream, samphire, St Agnes Bakery focaccia       £14.5 Crispy Asian glazed chicken wings, pickled  chilli, spring onion, sesame, hot honey                              £12.5                                                                                                         Coppa ham, Cornish blue, pine nuts, pickled pear, salsa verde, rocket, aged balsamic, Fowey olive oil  £13                                                                                                         Cannelloni bean hummus, red pepper & feta tapenade, pickled red cabbage, za’atar, crispy chilli,  green chutney, crispy chickpeas, pitta (vg)                                                                             £12.5                                                                                                                                                                                   LARGE PLATES
	Cider-braised pulled pork burger, fennel rainbow slaw, apple & thyme mayo, rocket,  house pickles, rosemary sea salt chips                                                                                                          £19  Fish & chips; Beer battered hake, crushed minted peas, tartar, fries, lemon                                             £22 House-glazed mustard & honey Cornish ham, St Ewe hen eggs, pineapple & chilli chutney, chips       £18.5 Porthilly mussels, confit onions & garlic, white wine, cream, samphire, St Agnes Bakery focaccia        £24 Red pesto linguine, sunblushed tomato, black olives, charred red pepper, vegan feta,  chilli pangratto, rocket (vg)                                                                                                                          £18 Chicken Caesar salad, cos lettuce, house Caesar dressing, soft boiled St Ewe egg, anchovies,  focaccia croutons, Parmesan                                                                                                                         £19 Smoked fish platter: Smoked mackerel fillet, smoked salmon pate, king prawns,  roasted garlic aioli, house pickles, sourdough, seaweed butter (to share)                                                 £25.5

	TOPPED CHIPS & 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 Panzanella salad, tomato, capers, croutons, rocket, pink onions (vg)                                                         £7 Warm St Agnes Bakery focaccia, smoked butter (v)                                                                                    £5
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