
F I R S T

PA N  F R I E D  S C A L LO P S 
saffron & cauliflower purée, crispy guanciale, aired lobster bisque

S E C O N D

S M O K E D  D U C K  B R E AS T
blood orange segment, candied pecan nuts, pearl onion, sour cream, red vine sorel

T H I R D

A M A R E T TO,  P U M P K I N  &  O R A N G E   G R A N I TA

F O U R T H

PA N  F R I E D  F I L L E T  O F  J O H N  D O RY
braised endive, celeriac, raisins & pine nuts, curry oil

F I F T H

ROAS T E D  P LU M  F U M B L E  (v )
yoghurt, elderflower

A D D I T I O N A L  C O U R S E 

F O U R  C H E E S E S  £ 1 5 . 5 0  s u p p 
lincolnshire poacher, blue stilton, maida vale, sinodun hill 

£ 8 0  p e r  p e r s o n

The Petersham are proud to support the Little Princess Trust, a contribution of £2.00 per table will be 
added to your restaurant bill throughout September, October and November, 

please see further information.

TA S T I N G  M E N U 

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.  


