Petersham Nurseries

Teahouse Food Menu Wifi: PetershamRMD

Breakfast - served from 10am - 11:30am

English Breakfast - Scrambled Eggs, Sausage, Bacon, Tomatoes, Beans, Sourdough & Butter (E, SD, D, G)
Vegetarian Breakfast - Scrambled Eggs, Spinach, Baked Feta, Tomatoes, Beans, Sourdough & Butter (E, SD, D, G)

Vegan Breakfast — Spinach, Tomatoes, Vegan Feta, Beans, Sourdough (SD, G)
Croissant with Jam & Butter (D, G)

Poached Eggs with Sauteed Spinach, Rose Harissa, Labneh and Sourdough (E, G, D)
Petersham Potato Rosti with Smoked Trout, Herby Cream Cheese and Dill (F, D)
Petersham Homemade Granola, with Yoghurt and Seasonal Compote (G, D, N)

Fried Eggs on Toasted Sourdough with Anchovy Butter and Chilli (E, F, G)

Banana & Oat Pancakes with Seasonal Compote & Maple Syrup (E, N)

Ribollita Soup — Winter Vegetables topped with Toasted Croutons and Parmesan (D, G)
Quiche — Potato, Westcombe Cheddar, Leek and Onion, Mixed Leaf Salad (E, G, D, SD)

Lunch - served from 12pm - 4pm
Ribollita Soup — Winter Vegetables topped with Toasted Croutons and Parmesan (D, G)
Toastie - Prosciutto Cotto and Gouda Cheese, Mixed Leaf Salad (G, D, SD)

Beetroot, Blood Orange, Pomegranate, Mint and Raspberry Vinegar Salad (SD)
Quiche — Potato, Westcombe Cheddar, Leek and Onion, Mixed Leaf Salad (E, G, D, SD)

Buttermilk Chicken Burger — Gouda Cheese, Pickled Cucumber, Chutney, Chilli Mayo, served with Coleslaw (G, D,

SD, E, M)
Four Cheese Ravioli with Butter Emulsion (E, D, G)
Beetroot and Goats Cheese Ravioli with Butter Emulsion (E, D, G)
Braised Fennel with Pangrattato (D, SD)
Fish Pie — Cod, Hake and Smoked Haddock (D, E, F)
Chickpea, Carrot and Sweet Potato Tagine served with Herb Couscous and Flatbread (D, E, G, N)

Side Orders:

Sourdough Bread & Butter (G, D)

Steamed Spinach and Olive Oil

Roasted Potatoes

Autumn Coleslaw (E, D, SD)

Petersham Garden Salad (SD)

Haye Farm Charcuterie Board with Cornichons, Pickled Onions and Chargrilled Sourdough (G, SD)
Ketchup (SD) / Homemade Chilli Mayo (E, SD) / Butter (D) / Parmesan (D)
For Kids:

Tomato Pasta (G, E, D)

Ham and Cheese Toastie (G, D)

Cake Table - served from 10am — 4:15pm
Carrot & Walnut Cake, Cream cheese topping (D, N, G, E)
Cappucino Cake (E, G, D)
Blood Orange and Almond Cake (E, N)
Pear and Pecan Loaf (E, D, G, N)
Everything Oatmeal Cookie — White Chocolate, Almond and Cranberry (E, G, D, N)
GF Chocolate Brownie (E, D)
Gingerbread Cake with Crystallised Stem Ginger (G)
Buttermilk Scones (2) — one plain and one with raisins, served with Jam & Cream (D, G, E)

A discretionary 12.5% service charge will be added to your bill.
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All our items are prepared fresh and may run out throughout the day. We are passionate about our Environment and are committed to partnering with

sustainable supplier to source the very best seasonal ingredient Our meat and dairy products come directly from our own organic farm in Devon, Haye

Farm.



Petersham Nurseries

Teahouse Drinks Menu
G = Gluten SD = Sulphates
S = Sesame Seed D = Dairy E = Egg N= Nut P = Peanuts
Soy = Soybean C = Celery L = Lupins M = Mustard
Please Advise your Waiter of any Allergies



Petersham Nurseries

Teahouse Drinks Menu

Signature Teas Speciality Teas

English Breakfast Lychee & Rose

Earl Grey Jade Tips Green

Darjeeling Wild Chai

Decaf English Breakfast Chocolate Noir
Genmaicha

Pot for 1 3.5 Pot for 1 4.5

Pot for 2 5.5 Pot for 2 6.5

Freshly Ground Organic Coffees

Espresso
Cappuccino
Flat White
Macchiato
Latte
Americano

Hot Chocolate
Iced Coffees
lced Americano
Iced Latte
* Oat milk alternative 30p

Filtered / Sparkling Water 1L 1.5
Fine Italian Wines
Sparkling 125ml  500ml
Prosecco Millesimato 11
White
Vermentino Caresi 9 33
Mediterranean flowers notes
Zisola 'Azisa’
Dry, aromatic with citrus 9 33
notes
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Loose Leaf Teas

Premium Teas Herbal Teas
Honey & Orchid Lemongrass & Ginger
Jasmine Pearls Green Triple Mint
Silverneedle White Red Berry & Hibiscus
Lapsang Souchong Rooibos
Chamomile

Pot for 1 6.15 Pot for 1 4.15
Pot for 2 8.15 Pot for 2 6.15

Soft Drinks Glass L
Home-made Lemonade 4 10
Sparkling Elderflower with Lime 3 8

Kiddington Hall Organic Juice — 250ml 6
Apple - Kiddington Hall organic apples
Apple and Pear - Kiddington Hall organic apples and
pears

Cold Pressed Juices — 250ml 6

Orange - seasonal oranges
Sun Kick — apple, pineapple, orange, ginger, turmeric
Easy Green - cucumber, apple, lemon, ginger, spinach
Glow - carrot, apple, orange, turmeric, ginger, lemon

Boo-Chi Kombucha 250ml
Mint / Ginger / Turmeric / Strawberry 5
Luscombe Organic Juices 270ml
Rose Bubbly / Raspberry Crush / Ginger beer 4.5

Cocktails & Spritzers Glass
Fizz Royale Créme de Cassis, Prosecco
11
Hugo Spritz Prosecco, Elderflower Liqueur
13
Aperol Spritz Aperol, Prosecco, Orange 13
Spritz Select Select Aperitivo, Prosecco, Soda Water 14
Petersham Garden Gin, Elderflower Liquor, Apple Juice 14
Mimosa Prosecco, dash of Orange Juice

10

Bloody Mary Vodka, Tomato Juice, Tabasco, Celery 13
Gin and Tonic Portobello Gin, Tonic Water 14

Gilt & Flint Organic Craft Beers (330ml)
IPA (4.5% abv)
55



Petersham Nurseries

Teahouse Drinks Menu

Red Lager (4.6% abv)
55
Rosso Piceno Pale Ale (4.4% abv) 4.5
Ripe fruit Flavour, rich 8 28 44
texture Cider & Non-alcoholic (330ml)
Rose 0% Non- Alcoholic Lager 5.5
Rose Belguardo Wignac Alcohol Free Cider
6.4

Dry, delicate, Floral 9 33 49 Wignac Organic Cider (4.5% abv) 6.5



