
Roast tomato & red pepper soup, rocket pesto, toasted sourdough (v/vg)                                                              £6
Prosciutto, black fig, toasted pistachio, aged balsamic                                                                                              £7
Grilled baby leeks & tenderstem broccoli, chilli & almond cream (v/vg)                                                                £6
Cornish crab bruschetta, tarragon, red chilli, lemon aioli, pickled samphire                                                          £7 
Trio of scallops in a half shell, XO sauce, pickled cucumber, sesame seeds                                                          £10.5 

'R J Trevarthen' beef brisket burger, smoky bacon & Davidstow cheddar sauce, pickled cabbage, slaw, chips    £14
St Austell Bay mussels: nduja, onion, cream & parsley, sourdough, chips                                                               £16         
Vegan Laksa, sweet potato, rice noodles, spinach, tofu, sesame (v/vg)                                                                    £13
Sous-vide lamb rump, roasted Cornish new potatoes, spring vegetables, salsa verde                                          £16.5 
Pan-fried Cornish hake, charred hispi cabbage, warm tartare sauce, tarragon oil                                               £16.5
Whole roasted skate wing, tenderstem broccoli, Cornish crab butter, crispy capers                                             £22
8oz 'R J Trevarthen' sirloin steak, mushroom, tomato, ale pickled onion rings, chips, rocket, chimichurri         £22         
 
Chips, rosemary salt (vg)                                                                                                                                             £4
Cornish new potatoes, local farm butter (v)                                                                                                               £4
Summer salad: Lizard leaf, red & white cabbage, onion, carrot, crispy shallots, maple dressing (v)                      £4

Chocolate brownie, salted caramel, clotted cream ice-cream, peanut brittle (v/GF)                                              £6 
Lemon posset, raspberry, lemon & thyme shortbread (v)                                                                                          £6
Prosecco-poached peach, vegan vanilla ice cream, thai basil, toasted almonds (v/vg)                                             £6
Helford White, oat biscuits, damson plum jelly, frozen grapes                                                                                 £7 
  - add port (Graham's 2013 matured)                                                                                                                               £6

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'

 

 

SAMPLE RESTAURANT MENU
 

CORNISH GARDEN G&T
 

Tarquin's Cornish blue, 
cloudy apple, elderflower,

cucumber, fresh mint, tonic
£8

ESPRESSO MARTINI

 Kahlua,
vanilla-infused Absolute Blue, 

 espresso
£9

BLACK CHERRY 
& ROSE NEGRONI 

 
Black cherry gin, Atlantic rose

vermouth, Campari, rose liqueur
£9


