
 
SIGNATURE COCKTAILS 

PEARSON’S PORNSTAR - 12 

Vanilla Vodka, Vanilla  Bitters,  
Passionfruit Liqueur,  
Passionfruit Puree,  
Passionfruit Juice,  

Served with  Champagne   

MANGO & CHILLI  
MARGARITA - 14 

Chilli Infused Tequila,   
Cointreau, Orange Syrup, 

Bitters, Lime Juice 

WHITSTABLE FIZZ - 12 

Cucumber, Fresh Mint &  
St Germaine Elderflower 

Liqueur Topped with 

Prosecco 

CHAMPAGNE CHARLIE - 14 

St Germaine Elderflower  
Liqueur, Dockyard Gin &  
Agwa Coca Leaf  Liqueur,  
Fresh Lemon, Sugar & Egg 

White topped with Champagne  

WILDFIRE  - 14 

Aperol, Kentish Amaretto  
Egg White, Lemon, Sugar,     

Rhubarb Bitters,  
Cranberry Juice 

ULTIMATE MARGARITA - 14 

Silver Patron Tequila,  
Cointreau, Agave Syrup  

& Fresh Lime Juice 

OLD CUBAN - 14 

El Dorado 5yr old, 
Lime Juice, Sugar Syrup, 

Fresh Mint,  
 Topped with Champagne 

 HONEY BEE– 14 

El Dorado 5yr old, Bacardi,  
Honey Syrup, Lime Juice, 
Egg White, Lemon With a 

Dash Of Angostura 

MARTINI 

COSMOPOLITAN - 12 

Citrus Vodka, Cointreau & Fresh  
Lime Juice & Cranberry Juice 

FRENCH MARTINI - 12 

Vodka, Chambord & Pineapple 
Juice 

ESPRESSO MARTINI - 12 

Double Espresso, Vanilla Vodka, 
Son of a Gun Coffee Liqueur  

& White Cacao 

BRAMBLE - 10 

Hendrick’s Gin, Sugar & Lemon, 
Shaken with Ice, Laced with 

Crème de Mure 

LONG ISLAND ICED TEA 
- 14 

Vodka, Gin, Rum,  
Tequila & Cointreau, 

Orange Bitters, Lemon 
Lime & Sugar, Pepsi 

PEARSON’S MAI TAI - 12 

Black Tears Spiced Rum,  
El Dorado 3yr Old Rum,  

Cointreau, Orgeat Syrup,  
Pineapple & Orange Juice 

   DIRTY MARTINI - 14 

Chatham Dockyard Dry Gin, 

Dry Vermouth, 

Olive Brine 

  APPLE MARTINI - 14 

Kentish Distilled Apple Vodka 

Dry Vermouth  

NEGRONI 

Our drinks are prepared in food area where cross contamination may occur & menu descriptions 
do not include all ingredients. If you have any allergies or intolerances, or need allergen info, please ask a member of the team. 

ROSE & LYCHEE  
MARTINI - 12 

Hendrick’s Gin, Rose 
Liqueur, Rose Water,  
Lychee Juice & Dash 

of Grenadine 

NEGRONI - 12 

Plymouth Navy Strength Gin, 
Campari, Sweet Vermouth  

PISCO INFURNO– 14  

Pisco, Martini Rosso,     
Ginger Liquor, Fresh Lime   

With Muddled Orange 

BLOOD ORANGE  
GIN  MARTINI  - 14 

Malfy Blood Orange,  
El Bandarra Rose Vermouth, 

Orange Bitters 

KENTISH STRAWBERRY NEGRONI  
- 14 

Campari, Sweet Vermouth  

And Strawberry Dockyard Gin  

Infused With Fresh Strawberries  

   SBAGLIATO - 14 

Campari, Sweet Vermouth  

Chatham Dockyard Dry Gin, Olive 
Brine 

Topped With Prosecco 

MEXICAN MICHELADA - 15 

Tequila, Sol, Clamato Juice,  
Habanero Hot Sauce, Lime Juice, 
Worcester Sauce, Salt & Pepper 

PEARSON’S CLASSICS 



 
PEARSON’S LOW & NO LIST 

0% COCKTAILS 

MOJITO  - 10 

Fresh Limes, Mint & Muscavado  
Muddled & Churned with Lyre’s White Cane 

Spirit & Crushed Ice, topped with Apple 
Juice & Soda 

NEGRONI - 8 

Equal parts  
Lyre’s  Italian Spritz Spirit,  

Seedlip Spiced Spirit &  
Lyre’s Aperitif Rosso    

FRENCH MARTINI - 10 

Lyre’s Dry London Spirit,  
Muddled Raspberries  &  

Pineapple Juice 

ESPRESSO MARTINI - 10 

Double Espresso, Vanilla Essense,  
Lyre’s Coffee Originale Spirit & 

White Cacao Syrup 

AMARETTO SOUR - 10 

Lyre’s Amaretti Spirit,  
with Fresh Lemon, Sugar & Egg 

White 

GIN & TONIC SUGGESTIONS 

 LYRE’S PINK 0% ABV GIN  
 & 3 CENTS AEGEAN TONIC - 7 

Garnished with Edible Flowers  

 LYRE’S LONDON DRY 0%ABV 
GIN & GINGER  ALE - 7 

Garnished with 

 Lime & Cucumber 

SEEDLIP SPICED 0%ABV GIN,  
3 CENT’S CHERRY SODA - 7 

Served with  
Orange & Raspberries 

PEARSON’S MOCKTAILS 

 ‘APEROL’ SPRITZ - 10 

Non Alcoholic Aperitif, 0% 
’Prosecco’ topped with Soda 

with a Slice of Orange  
& Sprig of Rosemary 

 ‘BLOODY SHAME’  
VIRGIN MARY - 10 

Tomato Juice, Tabasco,  
Worchester Sauce, Celery, Fresh 

Lemon, Salt & Pepper  

Our drinks are prepared in food area where cross contamination may occur & menu descriptions do not include all ingredients. If you 
have any allergies or intolerances, or need allergen info, please ask a member of the team. 

OLD FASHIONED - 10 

Lyre’s American Malt 
Spirit, Stirred 

 continuously with Ice, 
Brown Sugar &  

Angostura Bitters  

DRAUGHT 

LUCKY SAINT  -  0.5% abv 

£6.80 PT £3.40 HF 

Satisfyingly fruity with a  
refreshing,  crisp citrus 

finish 

BOTTLED 

LAGER CIDER 

OLD MOUT,  
BERRIES & CHERRIES   

-  0.5% abv 

£7 

Served with Ice & Fresh 
Berries 

SPARKLING 

NOZECO -  0.5% abv 

£6 

Balanced, Intense fruity 
aromas. 

  

WINE 

 WHITSTABUBBLES - 10 

Non Alcoholic Elderflower,  
0% ’Prosecco, Muddled Fresh 

Mint  & Cucumber 


