THE PETERVILLE INN %,

St Agnes

£32.50 per person /\

Dbbls pife Tk

Cornish Olive Stall mixed olives & crispy potato shavings, dip

Peppered deep-fried Cornish brie
Thyme & truftle honey

Crispy whitebait
Gremolata, caper & anchovy aioli

e B

. Rare Roast 'R] Trevarthen' topside of beef / Butter-roasted turkey crown /
- % il Butternut, sweet potato & red lentil loaf

MmN Sides

Pigs in blankets
Chestnut & sage stuffing balls
Garlic & rosemary potatoes
Winter-spiced braised red cabbage
Maple & thyme roast parsnips
Celeriac purée
Swede & carrot mash
Cornish seasonal greens
Davidstow-topped cauliflower cheese, truffle and crispy onions
Proper Yorkies and gravy

T Corct >

Christmas Pudding

Brandy cream

Chocolate Brownie
Biscoff, vanilla ice cream

s &9

Available Monday to Thursday
Pre-order only (deposit required) - minimum 12 people to reserve
email enquiries to manager@thepetervilleinn.co.uk




THE PETERVILLE INN

St Agnes

Fofee P -

£32 per person for 2 courses
£37.50 per person for 3 courses

S

Celeriac & parsnip soup (vg)
Crispy sage, chestnuts, Fowey olive oil

Crispy brie bites (v)
Black truffle hot honey

Beetroot & gin salmon gravlax
Horseradish cream, dill oil, pickled shallots, rocket croutons

Chicken liver parfait
Cranberry jelly, crispy sage & onion, winter spiced pickled red cabbage, rocket,
toasted brioche

) ' Cornish chicken supreme i |
Sautéed potatoes, pan fried sprouts & bacon, caramelised white onion purée, chestnuts,
honey& mustard cream

Cornish pan-fried hake fillet
White bean cassoulet, celeriac purée, crispg; kale, chestnuts, kale & walnut pesto,
crispy sage & onion

. Roast seasonal squash (vg) .
Sage buttered gnocchi, butternut purée, pickled mushrooms, winter greens, port reduction

Dosedly V

Christmas pudding ~
Brandy cream “ ¥\

Chocolate brownie (vg)
Biscoff, vanilla ice cream

Lemon posset
Mulled winter berries, shortbread

Available Monday to Saturday
Pre-order only (deposit required) - minimum 6 people to reserve
email enquiries to manager@thepetervilleinn.co.uk




