THE PETERSHAM
ENGLAND V JAPAN
SATURDAY I4TH NOVEMBER 2026 - KO 16:40

STARTERS

OXTAIL RAVIOLI
spinach, veal jus, parmesan flakes

ENGLAND V JAPAN

MISO SOUP (ve)
silken tofu, kombu, white miso, spring onion

SCOTTISH SMOKED SALMON
aberdeen smoked, capers, shallots, dil| brown bread

HADDOCK FISH CAKE
poached egg, whole grain mustard beurre blanc

ROASTED DELICATA SQUASH (v)
walnuts, roquefort honey & truffie dressing, crispy sage

MAINS
CORN-FED CHICKEN SUPREME

charred corn, jalapeno, coriander, sweetcorn cream

CLASSIC PETERSHAM STEAK & KIDNEY PUDDING
potato purée, green beans

GAMMON STEAK
pont neuf potatoes, spinach, caramelised pineapple

PAN-SEARED FILLET OF HALIBUT
ceps, leeks, moscardini squid, creamy bisque

GNOCCHI ALLA NORMA (v)
fried aubergine, basil, grated ricotta, tomato squce

DESSERTS
CREME BRULEE (v) PEAR-BELLE HELENE (v) APPLE TART (V)
shortbread biscuit poached pear, chocolate cremeux, almond tuile vanilla ice cream
ICE CREAM (V) SORBETS (ve)
chocolate, vanilla, coffee, lermmon, blackcurrant,
strawberry, pistachio elderfiower
£74.00

(v) Vegetarian  (ve) Vegan
Head Chef - Sergio Martins Abreu

Prices include VAT. An optional 13.5% service charge will be applied and shared fully 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.



