
S TA R T E R S

WA L D O R F SA L A D 

apple, celery, grapes, baby gem, walnuts, yoghurt

S O U P O F T H E  M O M E N T (ve)

cress, croutons, olive oil

 

S M O K E D  SA L M O N  C A RV E D  F RO M  T H E  T RO L L E Y  ( £ 5 . 0 0  s u p p) 

aberdeen smoked- capers, shallots, dill, brown bread

C H A R R E D  M AC K E R E L 

heritage tomato, croutons, coriander, red onion, preserved lemon 

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

M A I N S

ROAS T P O R K  LO I N

roasted root vegetables, tenderstem broccoli, caramelised apples, potatoes

PA N  F R I E D  F I L L E T  O F  C O D 

mussels (optional), rainbow chard, beurre blanc, herb salad

D OV E R  S O L E  ( £ 2 0 .0 0  s u p p)

sautéed spinach, jersey royal potatoes, brown shrimp, parsley & caper butter

ROAS T S U R R E Y  FA R M E D  S I R LO I N  O F B E E F  

seasonal vegetables, roasted potatoes, yorkshire pudding & gravy

H A R I S SA ROAS T E D  R U M P O F E N G L I S H  L A M B

bubble & squeak, braised roscoff onion, mint jus 

SAG E  &  P U M P K I N  TO RT E L L I N I  (ve) 

delica pumpkin cream, crispy sage, pickled chilli, garlic confit 

(v) Vegetarian     (ve) Vegan

S U N D AY  L U N C H

S P I N AC H  (ve)

G R E E N  B E A N S  (ve) 

  

M I X E D  L E A F  SA L A D  (ve)

T R I P L E  C O O K E D  C H I P S  (ve)

S I D E S  £ 6 . 5 0

SAU T É E D  P OTATO E S  (ve)

T E N D E R S T E M  B RO C C O L I  (ve) 

   

BAS K E T O F F R E S H  B R E A D S  (v )  ( t wo  p e r s o n s )

granary, classic & rosemary sourdough

£59.00 (three courses)



I C E  C R E A M  (v )

chocolate, vanilla, coffee, 

strawberry, pistachio

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

S O R B E T S  (ve)

lemon, blackcurrant, 

elderflower

L I N C O L N S H I R E  P OAC H E R

oak smoked, alford

M A I DA VA L E

semi soft, IPA washed, guernsey

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

F O U R  C H E E S E S  ( £ 6 . 0 0  s u p p )  (v )

celery, apricot butter, pear & apple chutney

B LU E  S T I LTO N

blue veined, clawson

S I N O D U N  H I L L

soft, goats milk, oxfordshire

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. 

£59.00 (three courses)

P O R T ,  P U D D I N G  W I N E  &  C O C K TA I L S

C H U RC H I L L S  C R U S T E D  P O RT (100ml) £ 1 2 . 0 0 

TO K A J I  (125ml) £ 1 5 . 0 0 
aszu 5 Puttonyos, Bene Pinceszet, Hungary 

 E S P R E S S O  M A RT I N I  £ 1 4 . 5 0 
vodka, kahlua, gomme syrup 

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

A P P L E  TA RT (v )

vanilla ice cream

C R È M E  B R Û L É E  (v )

shortbread biscuit

G E LO  D I  C A N TA LU P O  (v)

cold melon pudding, 

crushed pistachio cream

B U R N T BAS Q U E  C H E E S E C A K E  (v )

blueberry & strawberry salad, 

mint

K N I C K E R B O C K E R  G LO RY  (v )

strawberry, vanilla ice cream, biscoff

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.


