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This menu contains
all the regular favourite
dishes that you would

expect to find in a
Quality Country Inn.

Also See our A la carte
Specials Board in the

main barThe End



Welcome to The Peterborough Arms
Country Inn & Restaurant.

This latest menu is presented as a result of our customers
offering their comments and us responding to them.

You said you wanted all the great pub favourites like Steak,
Gammon, Sausages, Fish & Chips, Ham Egg & Chips and
many more but also wanted regularly changing special dishes.

For those who want something different,
please see our Specials Board  in the main
bar. Our “Specials” are superb Anglo-
Continental dishes which vary daily and
these really do show off our chefs skills.
All of our food is homemade from fresh ingredients and
cooked to order.

A real compliment for us is visitors from all over the world,
having sampled our food and hospitality, posting fabulous
reviews on  the Internet via exclusive Web sites like“Trip
Advisor” and “The Review Centre”

Please  enjoy our food and your visit to The Peterborough.

Linda & Trevor Money - Chefs & Proprietors
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Red Wines

Enjoy!

            125ml 175ml   250ml   Bottle

5 - BROWN BROS. EVERTON     £2.90 £4.30 £5.50 £16.35
Australia - Cabernet Sauvignon, Malbec & Shiraz Blend
- Delicious.

6 – MERLOT VILLA ROSA, RED    £2.90 £4.30  £5.50  £16.35
Chile, this estate bottled Merlot has been made in a
ripe juicy style soft enough to drink alone or with meat.

7 - CARMENERE RESERVA VINA £2.95 £4.35  £5.55  £16.45
VENTISQUERO, RED
Chile - This excellent intense red berry colour wine, aromas of cherry,
soft fruits and black pepper. Remarkably soft, leading to silky texture
and chocolate overtones.

8 - AZABACHE - RIOJA £2.95 £4.35  £5.55  £16.45
Ruby in colour, packed full of dried fruits and liquorice. Full bodied,
rich and well balanced in style. A good accompaniment to pasta,
red meat and casseroles. PA 2011 Wine Tasting - class winner.



Lite Bites (Lunch Only)
Also see our Specials Board

Panini with Fries (small) - £5.95
Chorizo and Mozzarella with Red Pesto

Chicken and Mozzarella with Green Pesto
Parma Ham and Mozzarella with Red Pesto

Tomato and Mozzarella
Tuna and Mozzarella

Freshly Cooked Baguettes - £5.95
BLT - Sausage & Onion - Prawn Cocktail & Cucumber

Bacon & Brie - Bacon & Mushroom
Wiltshire Ham & Tomato - Cheese & Onion or Tomato

Side Orders
Fries or Chips - £1.95

(£1.00 if accompanying a Panini or Baguette)

Mixed Salad £2.50
Green Salad £2.00

White & Rosé Wines

125ml 175ml   250ml   Bottle

1 - MUSCADET SEVRE ET MAINE £2.45 £3.40  £4.50 £13.20
France - Dry and fruity.

2 -  BROWN BROS / CHARDONNAY £2.75 £4.00  £5.20  £15.35
/ SAUVIGNON BLANC / PINO GRIGIO
Australia - No oak. Nose displays aromas of passion

fruit, peach and pear. Well structured wine with persistent flavours.

3 - CHENIN BLANC ROCHEBERG £2.45 £3.40  £4.50  £13.20
South Africa - Off dry and pale green in colour and  well balanced
on the palate with flavours of apples, pears and melon giving a
crisp and balanced finish.

4 - ROSÉ D’ ANJOU £2.85 £4.10 £5.40 15.90
Loire, France - Remy Pannier - Fruity expression characterised
by it’s concentration linked with both refinement and balance
of it’s bouquet. PA 2011 Wine Tasting, class winner.



Starters
Also see our Specials Board

Sweets, Coffee & Tea
Also see our Specials Board

Homemade Apple Pie & Various Crumbles -  £4.95
Please ask which Crumbles are available today.

A selection of ice creams and ice cream sundaes - from £3.95
Ices and Sundaes to set your mouth watering.

Homemade Sticky Toffee Pudding - £4.95
The legendary “All Peterborough” sweet with

homemade toffee sauce and Ice cream.

The The Peterborough Brownie - £4.95
Simply the  best Chocolate Brownie with Ice cream.

The Peterborough Cheese Selection - from £5.00
The Peterborough has a wide selection of British and

European cheeses. You can either have:

A three cheeses selection  - £5.00
Or

A five cheeses selection - £7.00

Please Ask about our  wide selection of
Liqueurs, Coffees and  Teas.

Soup of the Day  - £4.95 (v)
All our Soups are homemade and suitable for Vegetarians.

Pate of the Day  - £4.95
Served with Crusty Bread or Warm Toast and Butter.

Prawn Cocktail  - £4.95
Served with Wholemeal Bread  and Butter.

Baby Camembert with Homemade Fruit  Jelly  - £4.95 (v)
Served with Crusty Bread and Butter.

Also see our Fish Section



Fish
Also see our Specials Board

Whole Tail Scampi , Chips & Peas - £9.95
The highest quality whole-tail scampi, generously

coated in egg and bread crumbs.

White Bait - £9.00 (As a Starter £4.95)
Simple but delicious, a great main course with fries for the

lighter appetite or a tasty starter with crusty bread.

Tiger Prawns with Mushrooms - £10.55 (As a Starter £5.55)
Simple but delicious, shell-on Tiger Prawns with fresh mushrooms and

our chef’s very own recipe garlic butter.

Florentine of Cod  - £10.55
A Cod fillet on a bed of fresh Spinach in a Cheddar cheese sauce,

then baked in the oven .

Deep Fried Battered Cod  & Chips with Peas  - from £7.95
Large - £9.95
Small - £7.95

Unless served with peas, all main course fish dishes are served with our
regular “House” salad  or fresh vegetables and your choice of potato.

All Homemade
Vegetarian Dishes

Also see our Specials Board

All homemade for you
Mushroom & Spinach Cannelloni  - £9.50

Cannelloni with cheese , mushrooms and spinach in a
cheese sauce on tomatoes, topped with  Mozzarella

& Cheddar cheeses, oven baked.

Pasta Bake- £8.95
Pasta with a rich chunky tomato sauce base, topped with

Mozzarella and Cheddar cheeses, oven baked.

Mediterranean Omelette - £ 10.50
A three egg omelette  filled with a medley of Mediterranean

vegetables served with potato fries.

Mushroom & Nut Roast - £9.50
A wonderful balanced blend of Brazil nuts, Cashew nuts,

Cheddar cheese and chives, oven baked and served with fresh
vegetables and potato of your choice.

Baby Camembert (3) Salad - £10.50
Three baby Camembert, oven baked, accompanied with a
homemade fruit jelly and married with a Peterborough

mixed salad - served with fries.



Main Courses
Also see our Specials Board

- Other Favourites -

Horse-shoe Gammon Steak & Chips - £10.55
A 250 g Gammon steak served with fresh pineapple or fried egg.

Wiltshire Ham, Egg & Chips - £10.55
Hand carved lean Wiltshire ham with a free range fried egg

Peterborough Homemade Rack of Pork Ribs with Chips -  £10.55
A full rack of oven braised  succulent and tender Pork ribs.

Lincolnshire Sausages  with Cauliflower Cheese  - £9.95
 Served with New Potatoes .

Sausages & Mash with homemade Onion Gravy - £9.95
 A British favourite through and through.

American Style Fried Chicken with Chips - £9.95
Tender pieces of Chicken breast coated in a crispy coating,

bursting with flavour.

All main course dishes are served with either the regular
Peterborough  “House” salad or a  selection of fresh vegetables

and a choice of potatoes - please ask.

Main Courses
Also see our Specials Board

- STEAKS -

The Peterborough Rib Eye Steak -  £16.55

The Peterborough Sirloin Steak - £16.55

Rib Eye & Sirloin steaks are cut to order and have an
uncooked weight of approximately 225g (9 oz)

Our well-known extra matured beef steaks are served  with
either the Peterborough “House”  salad or a selection of

fresh vegetables. A choice of potato is available  with your
steak  and included in the price - please ask.

How about a  Peterborough sauce with your steak?
For just £1.50 extra.

Au Poivre

White Wine& Cream

Mushroom

Bordelaise (Red Wine)

White Wine & Stilton.


