
P E T E R  A L L E N  I N N  

8581 State Street, Kinsman OH 44428 Peteral leninn.com ~ (330) 355 2100 

PAI HOUSE SALAD ~ 13
Mixed greens, cherry tomatoes, cucumber, onion, house
foccacia croutons, house dressing

FIRE ROASTED CORN SALAD ~ 15

Arugula and kale, PAI garden charred corn, fresh bel l
peppers, prosciutto, confi t  tomatoes, candied walnuts,
pickled red onion, honey-l ime vinaigrette 

SPINACH SALAD ~ 13

Fresh spinach, hard boi led egg, bacon, aged white
cheddar cheese, and a warm sweet and sour dressing

CAESAR SALAD ~ 13
Caesar dressing, farm fresh romaine, cherry tomatoes,
toasted rosemary focaccia croutons, pepitas

HOUSE SIDE SALAD ~ 4

ADD CHICKEN ~ 7    ADD SALMON ~ 12 
ADD SHRIMP ~ 9      ADD STEAK ~ 9

FARM FRESH GREENS

SPECIALTY PIZZAS

DICKS DELUXE PIZZA ~ 23 / 16

*featuring house-made pizza dough

*priced for pizza or f latbread 

Pepperoni, sausage, mushrooms, hot peppers, ol ives, red
sauce, and mozzarel la cheese 

VEGGIE PIZZA ~ 19 / 14
Hot peppers, cherry tomatoes, spinach, red onion, ranch
sauce

BUILD YOUR OWN PIZZA

*featuring house-made pizza dough

PIZZA ~ 14 

FLATBREAD ~ 10

GLUTEN FREE PIZZA ~ 15

MEATS 

Pepperoni ~ 2
Sausage ~ 2
Bacon ~ 2
Chicken ~ 4

VEGGIES ~ 1.25 EACH

Hot peppers in oi l .  kalamata ol ives, mushrooms,
pepperoncini peppers, red onion, spinach, tomatoes

Peter Al len Inn is local ly owned by Kinsman’s own Richard and Rhonda Thompson. The original bui lding was bui l t  in 1821
and restored to the lovely inn i t  is today. We are a ful l  restaurant, event center, and a bed & breakfast!

 Our produce is proudly local ly sourced from Red Basket Farms (Kinsman, OH)
Our beef is sourced from Kinsman’s own Heritage Hil l  Farm. We present our guests with only the f inest local angus beef,
which is dry aged for a minimum of 21 days. Our house custom burger blend is composed of short r ib, brisket, and sir loin

which del iver a remarkable f lavor prof i le that has become our signature.

HANDHELDS

CHICKEN SALAD CROISSANT ~ 14

Cranberry walnut chicken salad with lettuce and tomato
on a toasted croissant, served with fresh cut fr ies

TURKEY CLUB~ 14
Sourdough bread, sl iced turkey, bacon, lettuce, tomato,
garl ic aiol i  served with fresh cut fr ies

TUSCAN CHICKEN WRAP ~ 12
Brined and gri l led chicken, spinach, tomato, onion,
cucumber, whipped feta, tomato basi l  wrap served with
fresh cut fr ies

PAI PATTY MELT ~ 16
Toasted sourdough, two double patty smash burgers,
caramelized onions, house BBQ sauce, served with
handcut fr ies

TAVERN BURGER ~ 18 
8oz Heritage Hil l  beef patty, aged cheddar cheese, house
bacon jam, tomato, garl ic aiol i ,  served on a PAI brioche
bun, served with fresh cut fr ies

LUNCH MENU

STARTERS

TAVERN BOARD ~ 16/26
BOARD FOR TWO / BOARD FOR THE TABLE

Chef selected cured meats, local ly sourced cheese and
house jam accompanied by accrutments

BRUSCHETTA ~ 11
House foccacia, lemon ricotta, tomato jam, basi l  oi l

HOT PEPPERS IN OIL ~ 9

TAVERN CHEESE SPREAD ~ 9

BACON WRAPPED SHRIMP ~ 16
Four black t iger shrimp stuffed with spicy horseradish,
wrapped in bacon, served with cocktai l  sauce




