
STARTERS 

SCOTTISH SMOKED SALMON                      16 
carved from the trolley with classic accompaniments  

SEARED SCALLOP                                18  
mushroom and white chocolate velouté 

OCTOPUS MOSAIC              14 
seaweed mayo, pea purée, yuzu pearls 

ASPARAGUS WITH POACHED EGG (v)                                  12 
tomato jam, creamed leeks, black truffle 

GOATS CHEESE, BEETROOT AND YOGURT SORBET (v)                                             14 
honeycomb, raspberry, hazelnut, cress 

FAKE ORANGE                      15 
chicken parfait, cinnamon and salted caramel, blood orange 
 

MAINS 

BLACK COD              34 
squid ink risotto, cress, yuzu foam 

BEEF FILLET               39      
porcini mushrooms, artichoke, potatoes 

LAMB CUTLETS                       36 
mustard potato, sautéed spinach, crispy peas, grilled roscoff onion, green olive jus 

DOVER SOLE                      45 
baby vegetables, garlic, parsley, Jersey royal potatoes, spinach, capers, beurre noisette 

SEARED DUCK BREAST                     33 
lavender and coriander seeds, baby vegetables, Japanese plum jus 

SPINACH AND GOATS CHEESE CANNELLONI (v)                                        23 
pea purée, grilled and smoked onions, artichoke, fig 

CREAMY POLENTA (ve)                              20 
marinated tofu, garden vegetables and herbs 
 

SIDES  
mashed potato with rosemary crème            5 

sautéed spinach with garlic and almond            5 

baby leaf salad dressed in balsamic vinegar          5 

            

Jean-Didier Gouges, Head Chef 
 

A discretionary 12.5% service will be added and entirely shared between all the staff.  

 

ALLERGY ADVICE: We carefully prepare orders, some of which contain nuts, sesame and other allergenic ingredients.  
We cannot guarantee that orders served, will not contain traces of these allergens.  

If you have an allergy, please inform a member of our team. 
(v) Suitable for vegetarians  (ve) Suitable for vegans 

 

Experience the best that the kitchen team at The Petersham has to offer and embark on a culinary journey with our                                    
Tasting Menu, available for dinner on Friday and Saturday each week.  



DESSERTS 

BLACK CANDLE                                                                                     12 

vanilla cake, chocolate and hazelnut mousse, marshmallow cream, charcoal ice cream  

CHOCOLATE AND TOFU MOUSSE (ve)                                                                9 

mango and white chocolate sorbet  

BONSAI                                                                               14  

a haven of chocolate, hazelnut and matcha mousse, candy floss 

JOSEPHINE                                                       15 

elderflower, strawberry and rose soufflé, Champagne sorbet  

HOMEMADE ICE CREAM AND SORBET                                                        8 

a selection of flavours 

SELECTION OF FINE CHEESES                                                                                 14 

with traditional accompaniments  
 

INCLUDED IN FIXED PRICE MENU               when ordered separately  10 

CLASSIC CRÈME BRÛLÉE                                                         

shortbread 

CHOCOLATE FONDANT        

lavender ice cream 

MIXED BERRY MOUSSE        

meringue, sponge cake, lemon thyme sorbet 

 

PUDDING WINE                                                                                       125ml 

PETIT MANSENG LES DERNIÈRES GRIVES, Côtes de Gascogne, 2016           8.50   

TOKAJI ASZÚ 5 PUTTONYOS, Bene Pincészet, Hungary, 2009                 13.00 

   

PORT                                                                                         125ml 

CHURCHILLS Crusted, 2006                  9.00   

FONSECA GUIMARAENS, 1998                          13.00          

  

COFFEE                    4.50                                           

freshly filtered, cappuccino, latte, espresso 

Jean-Didier Gouges, Head Chef 
 

 

A discretionary 12.5% service will be added and entirely shared between all the staff.  

 

ALLERGY ADVICE: We carefully prepare orders, some of which contain nuts, sesame and other allergenic ingredients.  
We cannot guarantee that orders served, will not contain traces of these allergens.  

If you have an allergy, please inform a member of our team. 
(v) Suitable for vegetarians   (ve) Suitable for vegans 

 


