
Pearson’s Tasting Menu 
5 Courses 25 

 

 

Pan Fried Scottish Scallop, Pickled & Shaved Radishes,  

Lemon Gel, Satay Dressing 

 

 

Smoked Berkshire Ham Hock Terrine Wrapped in Potato, 

Piccalilli, Toasted Rye Bread 

 

 

Pan Fried local Grey Mullet, Clam & Smoked Sweet Corn 

Salsa, Coriander Oil 

 

 

Roast Breast of Free Range Chicken, Braised Leg,  

Pomme Dauphine, Mushroom Ketchup, 

Confit Shallot, Chicken Jus Gras 

 

 

     Raspberry Jelly, Raspberries, Aerated White Chocolate   

 

Choice of Coffee and Pearson’s Chocolate Truffle 


