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To St
Seaged Stainps on Fonclant Portoes with Sweek
Pepper Pugee £b45

Tapanese Togpedo Pegwins & Sweet hili Dipping
Soute £4.45

Waem Dutk Saacl £4495

MacKege! on Fonddnt Potoes with Ceegm of
Mackeget and Saad Gagnish £545

Foug theese, Lagametised Dnion and Rotker
Togr £5.45

[ e food ]

AU Fomemade for Lfon!

For Mdin Lourse
Pan Feied Dutk Bregst with Btm(bez@ and
Dedmbuie Jus 2l 45
Pudoling of Boeuf Bvﬂﬁmiﬁmnn £10.4%

Confir of welsh Leg of Lamb with tonfir
\/egcmbfes £10.45

Tendes Betly Pock with Lhoeizs, Bigk Pucldling
dncl Ped Mash attomppnied by Red wine and
Poex Saute £ll 45

Haibuer Sredk with Sguce \/iéﬂﬁ@ £lh.45

Stnrth Samon Stegk with Hegb Bukee  £10.45

And for Sweer
”éiwg@ﬂ Dup” £545
(Ginag. Ite Leegm with mangp gnct Rspbergy

Loulis attompnied by Gingee Sppnag with Lezme
Angitis)

thololgte Mcfﬁng Pmoldinﬂ with teegm £4.45

Syeup Sponge ¢ Lustaed £4.45
Prum Tagt Tahin with Ite (eegm £545
Teio of Pmololmas £545

(omplementgy 1o of miniguee pucllings)

All food at The Peterborough is freshly prepared to order and therefore will take a little longer than
some other restaurants. If the preparation time is longer than 20-25 minutes you will be advised by

your Waitress.

All Main Coarse dishes are served with your choice of potatoes and House Salad or Vegetables.

We sincerely hope you enjoy your meal and your visit to The Peterborough Country Inn & Restaurant.



