pearson's Arms

Maldon Rock Oysters

Red Wine Shallot Vinegar GF
Pomegranate & Pink Peppercorn Mignonette GF

Sriracha & Lemon Juice GF
Compressed Rhubarb & Gin GF

Hendrick’s Gin, Cucumber, Dill & Apple GF
Pink Ginger Coriander & Shallots GF
Gitrus & Vodka GF
Passionfruit & Chilli GF
Blue Curacao, Tequila & Jalapenos GF

or

Deep Fried with Black Squid Ink Aioli
Deep Fried with Harissa Mayonnaise

£3 each, 6 for £15 or 12 for £28

OYSTER GOGKTAILS

Oyster Caesar

Pearson’s Red Snapper £15 Tequila Oyster Martini
£15 chilli Infused Vodka, £15
Anno Gin, Tomato Juice, clamato Juice, Silver Patron, Dry Vermouth
Lemon Juice, Worcester Sauce, Lemon Juice, Worcester Sauce, stirred over Ice, Strained &
Chipotlie Hot Sauce, Seasoning, Garlic Pepper Tahasco, served with an oyster &
served with an oyster seasoning, Gelery Bitters lemon Twist

served with an Oyster



pearson's Arms

Set Menu, Lunch or Dinner
Monday-Friday
2 Gourses £20 or 3 Gourses £29

T0 START

- Ashmore Cheddar Arancini, Apple & Cucumber Salsa v

- Pigeon Breast, Sous Vide Spiced Carrots, Apple & Beetroot Ketchup,
Blackberry Jus

- Grilled Radichio Lettuce, Roasted Mixed Nut Cream, Cranberry Gel v

T0 FOLLOW

- Grilled Fillet of Line Caught Seabass, Bubble & Squeak,

Wilted Greens, Mustard Beurre Blanc, Pickied Samphire

- Beet Burger in Brioche Bun, Baby Gem Lettuce, Grilled Tomato,

Smoked Red Leicester, Pearson’s Burger Sauce & French Fries
-Pan Fried Sole, Lobster Bisque, Garlic Buttered Jersey Royals,
Seasonal Veg

T0 FINISH
Choose any dessert from our menu




pearson’s Arms

3 Small Plates for £26
9 Small Plates tor £34

SCOTCH EGGS 10.50 each

Served with Homemade Piccalilli Sauce
Choose from:

CLASSIC SAUSAGE & BLACK PUDDING
]
SMOKED MACKEREL & SALMON

PORK BELLY BITES 8.50 GF

Pork Belly, Cooked Overnight,
Glazed in Bourhon Caramel Sauce

KING PRAWNS 10 GF
Grilled King Prawns, Garlic & Chilli Butter

CHARCUTERIE BOARD 10.50

Local Cured Meat Selection, Cornichons,
Marinated Olives, Bread & Butter

CHEESE BOARD 10.50 V
Cheese Selection from The Cheese Makers of
Canterbury, Homemade Chutney & Crackers

VEGGIE PLATTER 12 V

Red Lentil & Tahini Hummus, Flat Bread,
Homebaked Bread Selection, in house Churned
Butter, Heritage Tomato & Burrata Salad,
Marinated Olives

FRITTO MISTO 10.50
Deep Fried Seafood Medley, Garlic Aioli

saquiD 10
Deep Fried Squid, Ponzu Sauce,
Fresh Chilli & Spring Onion

WHITEBAIT 9.50
Deep Fried Whitebait, Lemon Mayo

FISH CAKES 8.50
Homemade Fish Cakes, Tarragon &
Mustard Mayo

CHICKEN WINGS 9.50 GF
Home Smoked Chicken Wings, BBQ Glaze

MACKEREL 9 GF
Grilled Mackerel, Chimichurri

MUSSELS 12 GF

Cooked in Kentish White Wine Cream, Shallots,
Celery, Garlic & Fresh Parsiey



pearson's Arms

sunday at Pearson’s Arms
2 courses £30 3 courses £35

a minimum of 2 courses must be ordered
kids under 10 eat free (1 child per adult)

LIVE MUSIC FROM 5PM EVERY SUNDAY

This Friday This Saturday This Sunday
Private Party Marilyn.Sky’s Duo
from 9pm from 9pm from4pm
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Pub Glassics

MUSSELS 22

Cooked in Kentish White Wine Cream, Shallots, Celery,
Garlic & Fresh Parsley with Garlic Bread & French Fries

BURGERS

TRAWLER'S 17

Cod, Salmon, Smoked Haddock Patty
Tartare Sauce,
Mixed Herb Salad, Toasted Brioche Bun,
French Fries

BEEF 16
Grilled Homemade Beef Burger,

Grilled Red Onions & Tomato, Homemade Burger Sauce,

Toasted Brioche Bun, French Fries

HOT SEAFOOD PLATTER
27pp (2 people minimum)

Catch of The Day, Mussels, Deep Fried Squid,
Garlic & Chilli King Prawns, Whitebait,
with Garlic Bread & Selection of Dips
add Half Locally Caught Lobster + £8

FISH & CHIPS 19

Beer Battered Deep Fried Cod Fillet,
Triple Cooked Chips,
crushed Peas, Tartare Sauce

CRAB MONSIEUR 14.50

Crab & Smoked Ashmore Croque Monsieur,
Baked with Wholegrain Mustard Mornay Sauce,
Mixed Leaves & French Fries

FISH FINGER SANDWICH 10.50

Tartare Sauce, Mixed Leaves &
Homemade Crisps

BLT 9.50

Home Cured Bacon, Mixed Leaves,
Beef Tomato & Homemade Crisps

SPEGIAL OF THE DRY

TOMAHAWK
32PP T0 SHARE

GRILLED 32 DAYS DRIED- AGED BEEF TOMAHAWK PEPPERGORN SAUCE,

THIN GHIPS

SEASONAL VEGETABLES

CAULIFLOWER v

22

BBQ Grilled Caulitlower Steak, Chimichurri,
Sauteed New Potatoes & Seasonal Veg



Children’s Menu

Children under 10 eat free, 1 child per adult

FISH & CHIPS - 12 IGE CREAM
Battered Catch of The Day, Chips Simply Ice Cream - 3.50 per scoop
& Garden Peas Choose 1, 2, or 3 scoops of ice cream or
sorbet.
BURGER - 14
Homemade Beef Burger, Lettuce & Chips Salted Garamel
add Melted Cheddar 1.50 Pistachio
Honeycomb
CHICKEN GOUJONS - 12 Mint Chocolate Chip
Breaded Free Range Chicken Goujons Maple & Walnut
served with French Fries Chocolate
& Garden Peas
SORBETS
PASTA - 12 Mango
Greamy Orzo Pasta Cooked with Raspherry
Tenderstem Broccoli Blackcurrant
All priced at 3.50 per scoop
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ROAST BEEF - 15
Roast Potatoes,
Yorkshire Pudding,

Garden Peas with Gravy



