
  

 
 

For every 2 or 3 course menu sold, we will donate 50p to our monthy chosen cause 

Many of our dishes are easily adjusted to suit allergies, please ask your server for more information.   
This menu is subject to change without notice due to seasonal ingredient changes.  

Lunch available 12noon to 2:30pm Mon to Sat and Evening  6:00pm to 9:30pm Sun - Fri 
A 10% discretionary service charge will be applied on table bookings of 8 people or more. Updated 01.04.19. www.penventon.co.uk 

 

 

A favourite of locals, The Penventon Park Hotel started with a simple mission back in the early 70’s…to 
deliver delicious food and drink at reasonable prices and to be generous within our community. 

 
Our mission remains the same today. Traditional classics & modern European dishes showcasing the best 

seasonal ingredients in the restaurant. Throughout 2019 we are celebrating Local Community Heroes each 
month by donating 50p from this weekly changing menu and from other of our favourite dishes with the 

aim of raising £10,000 for these fantastic causes. 
 

Monday 15th April to Sunday 21st April 
 

 
~ 2 Courses & Coffee ~ 

Lunch £16.50 Dinner £18.50 

~ 3 Courses & Coffee ~ 

Lunch £21.50 Dinner £24.50 

 

Soup of the Day (v) 
freshly baked bread 

 
Pan Fried Chicken Livers 

 shallots, whole grain mustard, brandy on brioche toast 
 

Ham Hock Terrine 
 piccalilli, sourdough toast 

 
Devilled Whitebait 

aioli, salad, lemon wedge 

Asparagus, Watercress, Radish, Pickled Fennel Salad (v) 
 soft poached egg 

 

Steak Frites (£4.00 sup.) 
8oz rump steak, roasted tomato, frites, bearnaise sauce 

Grilled Pork Chop 
  whole grain mustard mash, grilled apple, curly kale, cider sauce 

Chicken Schnitzel 
fried egg, almond butter, lyonnaise potato, purple sprouting broccoli 

Megrim Sole 
caper & lemon new potato cake, Cornish samphire, saffron veloute 

Buddha Bowl 
  spiced mange tout, red cabbage slaw, cumin infused brown rice, grilled pak choi, toasted pumpkin seeds, 

crispy black kale,maple & pecan dressing (vg) 

 

Enjoy a bottle of our house wine for £14.50, a saving of 25% when dining from this menu 
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Our Local Suppliers 
 

Meat 

L George Butchers, Truro  
“Our mate Viv”  

 
For over 100 years L George has been the name for 

quality butchers in mid-Cornwall – and that tradition 
of quality and service is still going strong to this day. 

 
 

Fish 

Stevenson & Son’s, Newlyn 
 

With over 100 years in the fishing industry Stevenson 
know a thing or two about fish. With the largest 

privately owned fleet in Britain, they catch, land and sell 
the finest fresh fish from Newlyn harbour in the far 

southwest of Cornwall.   

  
Veg 

West Country, Falmouth 
“A Passion for Food”  

 
Is the oldest and largest specialist wholesaler of fresh 
produce in the South West. First established in 1856, 

they have built an unrivalled local network of dedicated 
high quality local growers of seasonal fresh produce, as 

well as direct supply networks with all national and 
international fresh produce markets. 

 

Bread 

Baker Tom’s, Redruth 
“A Passion for Food”  

 
Tom brought the art of baking back to Cornwall over 10 

year’s ago: using century-old methods and just the 
simplest, natural ingredients to enrich the 

flavour.  Their Night Baker’s knead, shape, prove and 
bake their bread in the early hours of the morning so we 

receive the freshest, tastiest loaves the next morning! 

 

 

 
April’s Local Heroes 

 
 
 
 
 
 
 
 
 
 

 
St Petroc’s was initiated by the Diocese of Truro of the Church of England when clergy found homeless 
people coming to their church doors, or to their homes asking for help. Concerned that, at best, a bed for 

the night, a good breakfast, and a word of sympathy was an inadequate response to homeless people’s 
underlying needs, the church took action to set up ‘The Saint Petroc’s Society’ 

 
The services which St Petroc’s now offers have been developed over the years in association with its 

partner agencies and in pursuance of local and national government initiatives. They are directed not 
only to relieving the immediate problems of homelessness, but to establishing pathways along which, if 

all goes well, the clients may progress to a settled life in the community. 

 


