
SAMPLE BAR & DECK MENU 
SERVED 12-9PM

APEROL SPRITZ
 

Aperol, Prosecco, soda,
orange

£8

WATERMELON MARGARITA
  

Olmeca blanco, triple sec,
agave syrup, watermelon,

chipotle salt
£9

RHUBARB G&TINI

Tarquin's Cornish blue, Housemade
rhubarb tonic, lime, rhubarb bitters

£8

Spring pea, spinach & wild garlic soup, crispy shallots, toasted sourdough (v/vg)                                            £6
Grilled asparagus, Vulscombe Farm goat's cheese, toasted almonds, aged balsamic (v)                                    £6
Ham hock St Ewe scotch egg, mustard emulsion, spring pea & tarragon salad                                                 £7
Crispy squid, wasabi mayo, sesame & seaweed crumb                                                                                        £8

'R J Trevarthen' pulled pork burger, kimchi mayo, pickled red cabbage, ginger & lime slaw, chips              £14
St Austell Bay mussels: house smoked onion & garlic, Rattler, cream & parsley, sourdough, chips               £16
Grilled flatbread, smoked aubergine puree, roasted veg, pickled cabbage, crispy chickpeas, 
chilli & almond cream (v/vg/gf)                                                                                                                          £13
House-glazed Cornish ham, St Ewe's hen’s eggs, pineapple relish, chips                                                          £14
Cornish Fisherman's Platter: Smoked mackerel pate, crevette prawns, picked crab, 
pickled cucumber, roquito peppers, lemon aioli, Lizard leaf, toasted sourdough.                                           £14

SIDES
Summer salad: Lizard leaf, red & white cabbage, onion, carrot, crispy shallots, maple dressing (vg)              £4
Chips, rosemary salt (vg)                                                                                                                                       £4
Truffle chips - chips, truffle mayo, Parmesan, parsley (v)                                                                                 £6.5
Crab fries: chips, crab mayo, white crab meat, parsley                                                                                        £7

PUDS
Chocolate brownie, salted caramel, clotted cream ice-cream, peanut brittle (v)                                              £6
Lemon posset, raspberry, lemon & thyme shortbread (v)                                                                                   £6
Prosecco-poached peach, vegan vanilla ice cream, thai basil, toasted almonds (v/vg)                                      £6         

CHILDREN'S MENU (UNDER 12's)
Mac & cheese, Davidstow cheddar, crispy top (v)                                                                                               £6
Local ham, egg & proper chips                                                                                                                             £6
Cheese & tomato flatbread pizza, salad, chips (v)                                                                                               £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'

NEGRONI BIANCO
 

Tarquin's Cornish blue,
Luxardo bianco, Lillet blanc,

£9

CORNISH GARDEN G&T
 

Tarquin's Cornish blue, 
cloudy apple, elderflower,

cucumber, fresh mint, tonic
£8


