
S E T  M E N U  £ 8 0  P E R  P E R S O N
I N C L U D E S  D R I N K  O N  A R R I V A L

KING PRAWNS
Japanese Style Torpedo Kings Prawns, Chilli & Garlic Hollandaise Sauce

MUSHROOM TOAST
Toasted Sourdough, Pan Fried Wild Mushrooms glazed in Madeira Wine Sauce,
Balsamic Dressed Rocket, Toasted Nuts

VENISON 
12 Hour Braised Venison Bonbon, Blackberry Purée, Crushed Walnuts, 
Mixed Salad Leaves 

Starters

NEW YEAR’S EVE

CHEESE BOARD
Selection Of Local Cheeses, Cured Meats, Olives, Dates, Mixed Crackers,
Pear & White Wine Chutney
 
TRILLIONAIRES TART
Cookie Crumb Base, Toffee & Rich Chocolate Ganache

CHERRY TRIFLE
Cherry Jelly, White Chocolate Chunk Chantilly, Amaretto Custard
& Biscuit Crumble

SALMON
Pan Fried Fillet of Scottish Salmon, Velouté Sauce, Garlic & Herb Potato Fondants, 
Grilled Tenderstem Broccoli, Crushed Pistachios

VEGGIE WELLINGTON
Brie, Mushroom & Cranberry Wellington, Dauphinoise Potatoes, Tenderstem Broccoli, 
Red Wine Veg Jus

LAMB
Grilled Lamb Rump, Smoked Crème Fraiche, Crispy Artichokes & Kale, Dauphinoise
Potatoes, Lamb Jus

Main Courses

desserts

PEARSON’S ARMS

Vegetarian GF or can be Vegan

12.5% Discretionary Service Charge will  be added


