
Pearson’s Express Lunch Menu  
 

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 

 

2 Courses £15 3 Courses £17 

 

To Start.... 
 

Cod Cheek, Violet Artichoke, Saffron Gel, Beetroot 
 

Devilled Lamb Kidneys, Pickled Wild Mushrooms, Cranberry Compote, 
Toasted Brioche 

To Follow…. 

Rump of Beef, Glazed Salsify, Spiced Turnip Puree, Sprouts, Heritage 
Carrots, Creamed Potato, Red Wine Jus. 

Red Gurnard Fillet, Tempura Whitstable Oyster, Chicory Beetroot, Parsnip 
Puree, Crisp Kale 

Roast Norfolk Bronze Turkey with Traditional Garnish, Roasted Chestnut 
with Brussel Sprouts, Honey Roasted Parsnips & Marjoram Roasting Juices                                  

 

Side Dishes …. 3.50 each 

Braised Red Cabbage                               Pigs in Blankets 
Creamed Potatoes GF                              Triple Cooked Chips GF                                                                                                                             
Cauliflower Cheese with Smoked Winterdale Cheese                     
Thin Chips    GF                                            Brussel Sprouts and Chestnuts                
Selection of Our Vegetables  5   GF             Creamed Leeks, Smoked Bacon 
Roasted Swede, Crisp Sage and Shaved Parmesan GF  
 
     

                                                                       

                                                   To Finish.... 

Lemon Tart, White Chocolate Snow, Raspberries, Raspberry Sorbet. 

Maple Glazed Banana Cake, Caramel, Peanut Brittle, Banana Ice Cream.  


