Restaurant Dinner Menu
Available between 6.00-9.30pm

The Penventon Park Hotel was
founded in the late 1960’s by the
Pascoe family. Combining Paola’s
generous Venetian spirit and David’s
love of fascinating artwork, they
sought to provide a place in the heart
of the community where revellers
could enjoy a night out, serving great
food and even greater hospitality…

‘Their go-to place’

“Your body is not a temple, it’s an amusement park. Enjoy the ride.”
- Anthony Bourdain,
Kitchen Confidential.

Nibbles
Garlic & rosemary focaccia, olive oil, balsamic. 4.50 (v,vg*)
Fresh mixed olives 4.50 (vg, gf)

Starters
Homemade Soup of the Day 8.00
Garlic & rosemary focaccia. (vg,gf*)
Classic Prawn Cocktail 9.95
Atlantic prawns, Marie Rose, romaine lettuce, poached tiger prawn.
Crab & White Fish Thermidor 16.95
Locally sourced white fish and hand-picked white & brown crab in a lightly spiced mustard
sauce, Davidstow cheddar in a scallop shell, garlic & rosemary focaccia. (gf*)
Compressed Gin Watermelon 8.00
Vegan style feta, figs, blackberries. (vg,gf)
Smoked Salmon 9.95
Lemon cream cheese, pickled orange & fennel salad, avocado purée, oat biscuit.
Smoked Duck Breast 9.50
Duck liver mousse, pickled carrots, bitter orange gel, ciabatta. (gf*)
Chicken Liver & Mushroom Pâté 9.00
Apple cider chutney, crispy sourdough. (gf*)
Roasted Beetroot & Shallot Tarte Tatin 9.00
Goats cheese, beetroot purée, watercress. (v,vg*)
Pil Pil Prawns 10.50
Our famous sizzling prawns flambéed in olive oil & chilli, garlic focaccia.

Some of the dishes can be adapted to be gluten free or vegan - these will
be indicated by a ‘*’ next to the dietary abbreviation. Please let your
server know if you have any allergies.

“Ask not what you can do for your country. Ask what’s for Dinner.”
- Orson Welles.

Mains
Chicken Supreme 18.00
Wild mushroom, pancetta, polenta & parmesan cake, horseradish purée,
chicken Beurre Monté. (gf*)
Local Catch of the Day
Local catch, changing daily.
Please ask your server for today’s catch and price! (gf*)
Duo of Duck 27.50
Pan seared duck breast, confit duck leg bon bon, roasted cauliflower & black garlic purée, celeriac
Rösti, cavolo nero, blackberry jus. (gf*)
Slow Braised Pork Belly 19.50
Sticky red cabbage, potato galette, caramelised onion purée, crackling quaver, Cornish cider jus. (gf*)
Fish & Chips 17.00
Locally sourced fish, Cornish beer batter, chunky chips, minted crushed peas, tartar sauce, lemon
wedge.
Pan Seared Hake 22.00
Pancetta, tomato & mixed bean cassoulet, watercress, radishes. (gf)
Confit Garlic and Chive Gnocchi 16.50
Jerusalem artichoke velouté, pomegranate, crispy rocket. (v)
Tagliatelle Pasta 15.50
Red pesto & basil ragu, shaved Parmesan. (v,vg*,gf*)
Roasted Root Vegetable Stew 14.95
Crispy kale, thyme dumplings. (vg)
Penventon Tacos 14.50
Tortilla tacos served with vegetable slaw. Choose from the choice of fillings:
BBQ pulled pork (gf*).
Three bean chilli. (v, vg*,gf*)

Burgers
8oz Prime Beef Burger 15.00
Toasted brioche bun, smoked streaky bacon, Davidstow cheddar
cheese, lettuce, tomato, wholegrain mustard mayonnaise.
Served with chunky chips, coleslaw.
Aromatic Curried Vegetable Burger 13.50
Toasted focaccia, lettuce, tomato, lime relish. Served with
chunky chips, house salad (vg,gf*)

Mains - from the grill
All of our beef is char grilled over lava rocks to create a unique flavour. All are served
with confit garlic tomato, seasoned chunky chips & beer battered onion rings.
Fillet 8oz 33.00
Regarded as the most tender steak; the fillet is a premium favourite and mild in flavour. (gf*)
Sirloin 10oz 29.00
Very juicy and tender with a delicate flavour balanced with a firmer texture. (gf*)
Penventon Mixed Grill 38.00
Selection of mixed grilled meats, caramelised onion purée. (gf*)
Please ask your server what today’s cuts of meat are!
Sirloin 14oz 35.95
PV signature plank steak – cooked with the fat left on to preserve the flavour,
buttered mash, crispy shallots, sautéed kale, toasted smoked almonds. (gf*)

Sides
Chunky Chips 4.95 (v,gf*)
Skinny Fries 4.50 (v)
Onion Rings 4.00 (v)
Buttered Seasonal Vegetables 4.50 (v, vg*)
Buttered New Potatoes 4.50 (v,vg*)
Nachos 6.00
Melted Davidstow cheddar cheese, sour cream, tomato relish (v,gf)
Sweet Potato Fries 4.95 (gf)
Pil Pil Crushed New Potatoes 4.50 (v, vg*)
House Salad 4.00 (vg)

Sauces
Blue Cheese Sauce 3.00 (gf)
Peppercorn Sauce 3.00 (gf)
Garlic Butter 2.50 (v, gf)

Desserts

Pear & Vanilla Crème Brûlée 9.00
Pear gel, vanilla custard, gingerbread crumb. (v, gf)
Mrs P’s Tiramisu 9.00
Classically made to Mrs Pascoe’s 50-year-old recipe. (v)
Chocolate & Cherry 10.00
Chocolate mousse, cherry compote, vanilla panna cotta, tempered chocolate,
cherry ice cream. (v)
Key Lime Pie 9.00
Key lime curd, marshmallow meringue, vanilla ice cream. (gf*)
Penventon Sundae 8.50
Please ask your server for today’s flavour. (v*,vg*)
Skillet S’mores (perfect for sharing) 14.00
Cookies, chocolate ganache, cherry compote, toasted marshmallow.
Please allow 15 minutes!
Rum Spiced Poached Fruits 8.00
Vanilla ice cream, puff pastry, spiced rum liqueur. (vg)
Affogato Amaretto 8.50
Pure vanilla bean ice cream, drowned with a hot espresso and a shot of
Amaretto. (vg,gf)
Two Scoop Treleavens Ice Cream Selection 7.00
Buttery shortbread. (vg*, gf*)
Cheese Selection – Three Cheeses 12.00/Five Cheeses 14.00
Grapes, chutney, artisan biscuits. (v)

