Pearson’s Express Lunch Menu
2 Courses £13

3 Courses £15
To Start....

Crab and Mussel Linguini, Chilli, Shallot, Coriander, Shellfish Broth

Coronation Chicken Salad, Baby Gem Lettuce, Sultanas, Mixed Leaves,
Flaked Almonds

To Follow....
Pan Fried Fillet of Hake, Fondant Potato, Clams, Samphire, Wild Garlic
Velouté, Confit Lemon Oil

Confit Duck Leg served with a Chorizo and White Bean Cassoulet, Peas
and Smoked Bacon

Side Dishes .... 3.50 each

Buttered Purple Sprouting Broccoli GF Thick Chips GF
Garlic Infused Creamed Spinach GF Thin Chips GF
Cauliflower Cheese with Smoked Winterdale Cheese

Honey Roasted Piccolo Parsnips GF Dauphinoise Potatoes

Green Beans & Buttered Shallots GF
Selection of Our Vegetables 5 GF

To Finish....
Mille Feuille Blood Orange Puree, Chantilly Cream, Blood Orange Sorbet
Warm Home Baked Maple Pecan Pie served with Créme Fraiche Ice Cream
A discretionary service charge of 10% will be added to the bill

Please note our food does contain ALLERGENS, please ask for more details. All
Prices are inclusive of 20% VAT
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