
V a l e n t i n e ’ s
AT T H E  P E T E R S H A M

A M U S E - B O U C H E
surprise

F I R S T

S M O K E D  S C A L LO P
oscietra caviar, burnt cauliflower purée, brown butter foam, hazelnut crumbs

S E C O N D

R AS P B E R RY  RO S E
raspberry sorbet, prosecco & english rose granita

T H I R D

F I L L E T  O F  B E E F
morel mushroom jus, parsnip & nutmeg purée, heritage carrot, glazed shallot, black truffle

or

B R I L L  LO I N 
burnt celeriac purée, sea kale, samphire, cocoa & mushroom sauce

F O U RT H

S H A P E  O F MY  H E A RT (v )
white chocolate fondant, raspberry ganache, milk ice cream 

or

B R I T I S H  C H E E S E S  (v ) 
celery, apricot butter, pear & apple chutney

(v) Vegetarian

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.  


