
T H E  P E T E R S H A M
E N G L A N D  V N E W Z E A L A N D

SAT U R DAY  2 1 S T  N OV E M B E R  2 0 2 6  -  KO  1 4 : 1 0

S TA R T E R S

OX TA I L  R AV I O L I 

spinach, veal jus, parmesan flakes

TO M ATO  S O U P (ve) 

tomatoes, fresh basil, garlic, sweet onions, olive oil

S C OT T I S H  S M O K E D  SA L M O N 

aberdeen smoked, capers, shallots, dill, brown bread

H A D D O C K  F I S H  C A K E 

poached egg, whole grain mustard beurre blanc

B U R R ATA  (v ) 

roasted pumpkin, radicchio, pomegranate, pecans

M A I N S

C O N F I T  D U C K  L E G 

bean cassoulet, sweetheart cabbage

C L AS S I C  P E T E R S H A M  S T E A K  &  K I D N E Y  P U D D I N G

potato purèe, green beans

GA M M O N  S T E A K 

pont neuf potatoes, spinach, caramelised pineapple

PA N - F R I E D  F I L L E T  O F  SA L M O N

fregola, prawns, shaved fennel

R I S OT TO  (v ) 

mixed wild mushrooms, parsley, parmesan crisps, blistered sage

C R È M E  B R Û L É E  (v )

shortbread biscuit

A P P L E  TA RT (v )

 cinnamon ice cream
P E A R- B E L L E  H E L E N E  (v )

poached pear, chocolate crèmeux, almond tuile

I C E  C R E A M  (v )

chocolate, vanilla, coffee, 

strawberry, pistachio

S O R B E T S  (ve)

lemon, blackcurrant, 

elderflower

D E S S E R T S

£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.


