
L I G H T S

S O U P O F T H E  M O M E N T (ve)   £9.00 
cress, croutons, olive oil 

C H I P S  (ve)   £6.00
triple cooked 

C L A S S I C S

A N G U S  B E E F  B U RG E R   £24.00 
brioche bun, cheese, bacon, tomato,  

gherkins, chips, mayonnaise 

V E GA N  B U RG E R  (ve)   £18.00
cheese, mushroom, avocado, tomato,  

chickpea patty

D E S S E R T S  &  P U D D I N G S

C L AS S I C  C R È M E  B R Û L É E  (v)   £12.00
shortbread biscuit

C H O C O L AT E  B ROW N I E   £12.00
vanilla ice cream

H O M E M A D E  I C E  C R E A M  (v)   £9.50
tiramisu, vanilla, chocolate, coffee

H O M E M A D E  S O R B E T (ve)   £9.50
kiwi, plum & ginger, elderflower

(v) Vegetarian      (ve) Vegan

Head Chef - Sergio Martins Abreu

Prices include VAT. An optional 13.5% service charge will be applied and shared between the staff. Dishes may contain traces  
of allergens. If you have an allergy, you must inform a member of our Restaurant team. Dishes cannot be modified.

C L U B  M E N U
11am to 9pm

S A L A D S

I M P E R I A L P E T E R S H A M  C A E SA R   £22.00
romaine lettuce, anchovies, parmesan,  
chicken supreme, egg, crouton dressing 

S A N D W I C H E S  &  C L U B

H O N E Y  ROAS T H A M  &  
M E LT E D  C H E E S E   £14.00 

onion marmalade, salad, crisps,  
rosemary sourdough 

P E T E R S H A M  C L AS S I C  C LU B   £19.00
egg mayo, chicken, tomato, lettuce,  

bacon, crisps

OA K  S M O K E D  S C OT T I S H  SA L M O N   £18.00
cream cheese, salad, crisps

C H E E S E

B R I T I S H  C H E E S E S  (v)   £14.50
three cheeses, celery, apricot butter,   

pear & apple chutney

C O F F E E  &  T E A

C O F F E E   £4.50
americano, cappuccino, latte, espresso

L I Q U E U R  C O F F E E   £13.50
whisky, amaretto, baileys, cointreau,  

tia maria, cognac

T E A &  I N F U S I O N S   £4.50
ceylon, earl grey, peppermint, chamomile


