PERLER

PECKHAM RYE

TUESDAY

Viva Espaiial Tapas, vino & sangria from
5:00pm every Tuesday.

PLATES

Turmeric and sultana arancini,
lime mayo 5.0

Cured & honeyed beets, beetroot puree,
goat's cheese, nasturtiums 7.0

Griddled mackerel, watermelon,

black olive tapenade, garlic crisps 9.0

Pru’s little black book wine pairing is Dry Furmit
Tokaji - Hungary: 125ml £5.25

Pork taco, red cabbage, refried beans,
coriander 8.0

Aubergine fritters, chipotle yoghurt,
Maldon rock salt, honey 8.0

Squid, stewed peppers, olives, paprika,
cherry tomatoes, parsley 9.0

Fish pie: tuna, haddock, cod,

mashed potatoes 12

Pru’s little black book wine pairing is Dry Furmit
Tokaji - Hungary: 125ml £5.25

Frizzle chicken, spiced cheesy grits,
Attitude sauce, parmesan 10

Biryani beef, basmati rice, kachumber 13

Pru’s little black book wine pairing is Mill Historia
Bobal - Manchuela - Spain: 125ml £5.25

ADDITIONS

Honey glazed carrots 3.0
Skin-on fries 3.0
Buttered kale, black pepper 3.5
Baby gem, cherry vinegar 3.0
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TAPAS

Pintxos: meatballs, tomato & aioli, or
tortilla & stewed peppers or cod,

leeks & aioli 3.0
Boquerones 3.0
Patatas bravas 3.0
Croquetas, cheddar, smoked paprika 4.0
Deep fried olives 3.0
Pan fried prawns, chilli, garlic 6.0
Ensalada rusa 5.0

Rioja Blanco, Gatito Loco

Rioja — Spain 175ml 5.0
Garnacha, Finca Manzanos

Rioja — Spain 175ml 5.0

Mas Donis, Rosato
Montsant, Spain 175ml 5.0

Manzanilla Sherry, Equipo Navazos
Jerez, Spain 75ml 5.0

The Perfect G&T
Flawless. Little Bird gin, Mediterranean
Fever-Tree tonic & pink grapefruit 6.0

Our Sangria jug 750ml 15.0

PUDDINGS & DIGESTIFS

Home-made ice creams: vanilla, berry, peanut,
tahini, rhubarb, mango & apple sorbet

per scoop 2.0
Ricotta pancakes, stewed summer berries,

vanilla cream, maple & mint 6.0
Summer pudding, berry ice cream 5.0

British cheese: Glastonbury smoked cheddar,
Tunworth, Stilton, quince jelly, crackers 8.0

Cote de Layon: Late Harvest Chennin - France 6.0
Tardio: Late Harvest Torontés - Argentina 6.0
Ol’ fashioned: bourbon, sugar, bitters & love 8.0

pedlerpeckhamrye.com 020 3030 5015 @pedlerpeckham

for allergen information please ask the Chef or any of our team

#FeastFairly#ZeroWasteRestaurant #ZeroWasteChef#EndHungerUK
£1 Donation from each feast fairly dish goes to charities fighting hunger




