
MINCE PIE
Brandy, pedro Ximenez, orange
bitters, demerara syrup, Baileys

cream
 £11

NIBBLES  & BAR SNACKS 

Mixed marinated olives (vg)                                                                                                                      £5
Boquerones; white anchovies, vinegar, dill oil, parsley & garlic                                                                 £7 
Halloumi fries, Sriracha honey                                                                                                                  £8          
                                                                                                                                                                    
SMALL PLATES

Spiced root vegetable soup, Fowey olive oil, sourdough (vg)                                                                                          £8.5           
½ pint shell on crevettes, Bloody Mary sauce, lemon                                                                                 £11       
Beef fillet carpaccio, celeriac remoulade, Cornish blue cheese, toasted walnuts rocket, balsamic             £14
Beer battered cauliflower, curry aioli, crispy chilli & peanut (vgo)                                                           £10
Pan-seared scallops, chorizo, samphire, seaweed butter                                                                            £15
St Ives Smokehouse smoked mackerel pate, house pickles, sourdough                                                     £12.5

LARGE PLATES   

6oz Cornish steak cheeseburger, Cornish Gouda, BBQ baconaise, rocket, house pickles, fries                                   £18.5
St Austell Bay mussels, confit onion & garlic, white wine, cream, samphire, dill oil, sourdough                               £12/21 
Wild mushroom risotto, rocket, salsa verde, Fowey Valley olive oil, balsamic (vg)                                  £18.5        
Honey & mustard glazed ham, St Mawes hens eggs, pineapple & chilli chutney, chips                             £17
Whole-baked Megrim sole, lemon & caper butter, new potatoes, kale, dill oil                                         £24          
Pan-roasted Cornish hake fillet, crab & lentil dahl, samphire, kachumber salad, coriander, lime                               £24            
Confit Creedy Carver duck leg, cassoulet, black pudding bon bon, kale, salsa verde, crispy onions                           £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
-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'

GINGERBREAD SOURS

Bourbon, Disaronno, gingerbread
syrup, cinnamon, orange 

£10

CORNISH GARDEN G&T
Cloudy apple juice, Loveday Cornish gin
elderflower cordial & elderflower tonic.

£11


