
 
amuse bouche 

 
S T A R T E R S

T W I C E  C O O K E D  LO B S T E R  S O U F F L È 
bisque foam

B R A I S E D  O X  T O N G U E
crispy onion, radish, onion petal, brioche toast

S M O K E D  S A L M O N  C A R V E D  F R O M  T H E  T R O L L E Y 
capers, shallots, dill, brown bread

C E L E R I A C  &  C H E S T N U T  S O U P  (ve) 
cress, croutons, olive oil 

B U R R ATA  &  B LO O D  O R A N G E  S A L A D  (v) 
pickled fennel, pine nuts, white balsamic

B E E T R O O T  G N O C C H I  (ve) 
pistachio bechamel, wild rocket  

 

(v) Vegetarian      (ve) Vegan  

 

S I D E S
£6.00

S A L A D  (ve)

mixed leaf, french dressing

C H I P S  (ve)

triple cooked 

 
M A I N  C O U R S E S

C O N F I T  D U C K  L E G 
bean cassoulet, braised hispi cabbage 

N O R F O L K  B R O N Z E  T U R K E Y 
red cabbage, parsnips, roast potatoes, carrots, shaved brussel sprouts,  

chestnuts, pigs in blankets, stuffing

R O A S T  C O R N I S H  C O D 
mussels, parmentier potatoes, kohlrabi, samphire, mussel velouté

D O V E R  S O L E  ( £ 1 0 . 0 0  s u p p ) 
spinach, brown shrimp, charlotte potatoes, parsley & caper butter

S U R R E Y  FA R M E D  F I L L E T  O F  B E E F 
celeriac & truffle purée, turnips, black trumpets, purple sprouting broccoli, bordelaise jus

C L A S S I C  N U T  R O A S T  ( v ) 
chestnuts, shaved brussel sprouts, red cabbage, parsnips, carrots, roast potatoes, cranberry sauce, bread sauce

B R A I S E D  B U T T E R N U T  S Q UA S H  ( v e ) 
couscous, confit leeks, hazelnut & sage crumble 

T H E  P E T E R S H A M  R E S TAU R A N T 
F E S T I V E  M E N U  2 0 2 3



B R I T I S H  C H E E S E 
 

 F O U R  C H E E S E S  (v)  ( £ 5 . 0 0  s u p p ) 

celery, apricot butter, pear & apple chutney 
 

or 
 
 

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

C H R I S T M A S  P U D D I N G 
brandy custard 

 
C H O C O L AT E  TA R T 

pistachio ice cream 
 

C H R I S T M A S  P I N E 
ricotta & white chocolate mousse, pine nut brittle, chocolate soil 

 
C L A S S I C  C R È M E  B R Û L É E  ( v ) 

shortbread biscuit 
 

R U M  B A B A 

rum & raisin cream, redcurrant 
 

or

H O M E M A D E  I C E  C R E A M S  &  S O R B E T S 

I C E  C R E A M  (v)

tiramisu, vanilla, chocolate, coffee

S O R B E T S  (ve) 

kiwi, plum & ginger, raspberry

3 courses £69.00 

from Friday 1st to Sunday 24th December 
 

P O R T ,  S H E R R Y,  D E S S E R T  W I N E  
&  F E S T I V E  C O C K T A I L S 

(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.

S I D E S
£6.00

S A L A D  (ve)

mixed leaf, french dressing

C H I P S  (ve)

triple cooked 


