
SMALLER PLATES
Spiced cauliflower soup, crispy onions, focaccia (v/vg)                                                                                                   £6        
Burrata, charred tenderstem, toasted almonds, pickled chilli (v)                                                                                £6.5        
Mussels, confit onion & garlic, white wine, cream parsley, focaccia                                                                             £8         
Duck liver pate, onion relish, cornichons, crispy shallots, focaccia                                                                               £7         
 
LARGER PLATES
Doombar braised  'R J Trevarthen' beef brisket burger, chipotle mayo, pickled onions, rocket, slaw, chips            £14         
Wild mushroom linguine, vegan cream, parmesan, lemon and chilli pangrattato  (v/vg)                                          £13          
House-glazed Cornish ham, St Ewe's hen's eggs, pineapple & chilli chutney, chips                                                    £14         
Smoked haddock & sweetcorn chowder, smoked bacon, potato, St Ewe's hen egg, chives, focaccia                         £14         
Cornish Deli farm platter: Duck liver pate, garlic salami, cornish coppa, 
cornichons, onion relish, Lizard leaf, focaccia                                                                                                                £15        
   
TOPPED FRIES 
Proper fries, rosemary salt (v/vg)                                                                                                                                     £4
Truffle chips - fries, truffle mayo, Parmesan, parsley (v)                                                                                             £6.5
Duck fries, confit duck leg, Reblochon cheese, agro dolce, parsley                                                                               £8

PUDS
Chocolate brownie, salted caramel, clotted cream ice-cream, Biscoff biscuit crumb (v)                                            £6 
Steamed ginger pudding, sticky toffee sauce, rum & raisin ice cream, walnut                                                            £6
Trio of local cheese, crackers, frozen grapes, apple & cider brandy chutney                                                               £9          
Selection of sorbets & ice-creams (per scoop)                                                                                                               £2.5
                
CHILDREN'S MENU (UNDER 12's)
Macaroni cheese, Davidstow cheddar sauce, crispy top, salad (v)                                                                                   £6        
Local ham, egg & proper chips                                                                                                                                          £6
Cheese & tomato pitta pizza, salad, chips (v)                                                                                                                   £6
Kid's Cornish ice-cream (per scoop)                                                                                                                               £2.5

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'
 

SAMPLE DAY MENU (12PM - 5PM)
 CORNISH GARDEN G&T

 
Tarquin's Cornish blue, 

elderflower, apple,
cucumber, elderflower tonic

£8
 

CAFE NEGRONI

Coffee infused gin, Martini Rubina,
Galliano Ristretto, 

Campari
£9

APEROL SPRITZ
 

Aperol, soda, prosecco
£8

JAMAICAN SIN
 

Appleton Estate rum, Creme de Mure,
blackberry, apple, basil

£9

SLOE & STEADY
Chase oak aged sloe gin, Knightor

Cornish rose vermouth,
Lemon zest

£9


