THE PETERSHAM
ENGLAND V NEW ZEALAND
SATURDAY 2IST NOVEMBER 2026 - KO [4:10

STARTERS

OXTAIL RAVIOLI
spinach, veal jus, parmesan flakes

TOMATO SOUP (ve) EMGLAND W NEW ZEALAMD
tomatoes, fresh basil garlic, sweet onions, olive oil

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

HADDOCK FISH CAKE
poached egg, whole grain mustard beurre blanc

BURRATA (V)
roasted pumypkin, radicchio, pomegranate, pecans

MAINS

CONFIT DUCK LEG
bean cassoulet, sweetheart cabbage

CLASSIC PETERSHAM STEAK & KIDNEY PUDDING
potato purée, green beans

GAMMON STEAK
pont neuf potatoes, spinach, caramelised pineapple

PAN-FRIED FILLET OF SALMON
fregola, prawns, shaved fennel

RISOTTO (v)
mixed wild mushrooms, parsley, parmesan crisps, blistered sage

DESSERTS

CREME BRULEE (v) PEAR-BELLE HELENE (V) APPLE TART (v)

shortbread biscuit poached pear, chocolate créemeux, almond tuile cinnamon 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.



