
'Cornish Olive Co' Nocellara olives (vg)                                                                                                                      £4.5 

Boquerones; White anchovies, vinegar, dill oil, parsley & garlic                                                                                 £6

Crispy brie bites, truffle honey (v)                                                                                                                                £6

 

Soup of the day, wedge of sourdough (v/vg)                                                                                                                 £7             

Smoked mackerel rarebit, sourdough, spiced tomato & onion chutney, rocket, pickled shallots                             £9

Wild mushrooms on sourdough toast, salsa verde, Parmesan, crispy herbs (v/vg0)                                                   £9 

Crab arancini, roast garlic aioli, fennel & lemon salad, pickled red chilli                                                                 £10            

Baked Camembert to share, smoked bacon & cranberry, crispy sage, pickles, rocket, sourdough toasts               £14.5

Southern fried chicken burger, crushed avocado, sriracha & burnt lime mayo, lettuce, onion, 

tomato, house slaw, pickle, rosemary chips                                                                                                                  £18 

Honey & mustard glazed ham, St Ewe hen eggs, pineapple chutney, rosemary chips                                              £16.5 

St Austell bay mussels, confit onion & garlic, parsley, white wine, cream, sourdough, chips                                 £18.5

Curried cauliflower steak, red lentil dahl, green Indian chutney, kachumba salad  (v/vg)                                       £18         

Venison ragu, rigatoni, smoked bacon pangritata, salsa verde, Parmesan, crispy sage                                    ,       £21.5           

Pan-fried Cornish hake fillet, potato pavé, tenderstem, parsley sauce, dill oil                                                         £22.5          

8oz ‘R J Trevarthan’ sirloin steak, burnt shallot & black garlic purée, garlic field mushroom, tomato, 

Sea Fury pickled onion rings, watercress, peppercorn & brandy sauce, chips                                                           £26

                                                                                               

Salsa verde new potatoes (VG)                                                                                                                                     £4.5

Tenderstem, toasted almounds, pickled chillies (VG)                                                                                                £4.5

Chips, rosemary salt                                                                                                                                                      £4.5

Garlic fries; Roasted garlic aioli, crispy onion, Parmesan, parsley (V)                                                                      £6.5

Truffle fries, truffle aioli, Parmesan, parsley (V)                                                                                                         £6.5

Allergen information available

 on request. Please ask your server about any dietary requirements.

 www.thepetervilleinn.co.uk

Tel: 01872 553335 - Insta: @thepeterville - Facebook: @thepetervillestagnes - Tripadvisor: 'The Peterville Inn'

SLOE GIN FIZZ
Sparkling 

Prosecco, sloe gin
£10

BIANCO NEGRONI 
Short & strong

Orange infused gin, Suze, Lillet
Blanc,

orange bitters, rosemary
£11

BUTTERED POPCORN O.F

Short & strong
Butter-washed Bulleit Rye

whiskey, popcorn syrup, bitters
£10


