
 

v  Vegetarian Dishes     Vegan Dishes   GF Gluten Free 

 
All Prices are inclusive of VAT. 

Because Pearson’s only uses ingredients in their prime, the menu can change as often as the weather they’re grown in. 
Please be understanding if something is unavailable 

 
To the best of our knowledge, no genetically modified Ingredients are used in our cooking. 

Food Allergies and intolerances - please speak to one of our Front of House team when ordering. 
An optional service charge of 12.5% will be added to your bill 

 
Pearson’s Winter Tasting Menu 

£42 per person 
To be taken by the entire table  

 
 

 

 

                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                
 

TABLE SNACKS 
Home made Bread Selection, Smoked Butter 

Wild Mushroom Arancini, Mushroom Ketchup 
Truffle Popcorn                    

 
 
 
 

VENISON 
Venison Carpaccio, Pickled Red Cabbage, Shaved Mushrooms, Onions 

 

 
 
 

SCALLOPS 
Pan Fried Scallops, Chestnut Broth, Wild Mushroom Arancini, Shaved Truffle, Enoki Nest 

 

 
 

 
DAUBE OF BEEF  

Slow Cooked Beef ‘Bourguignon’ Red Wine Jus, Creamed Potatoes 
 

 
 
 

FORME D’AMBERT 
Roast Figs, Oat Biscuits  

 
 
 

CHEESECAKE 
White Chocolate & Matcha Cheesecake, Stem Ginger Granita, Honey Tuille 

 

 

 

 


