
Vegan and Vegetarian Menu at the 
Pearson’s Arms 

 We are able to adapt some dishes to be Vegan please talk to a member 
of staff        

 

 
Small Plates 
 
Spiced Chickpea Dip, Toasted Pitta Bread     4         
 
Marinated Queen Olives      3 

Crisp Aubergines In Beer Batter, Bois Boudrin  4 
 

To Start … 

 

Baked Camembert, Local Honey & Toasted Baguette   10 

Goats Cheese Parfait, Heritage Tomatoes, Basil, Shallot, Sherry 
Vinegar Dressing, Burnt Onion Powder, Local Honey     GF   7  
 
Butternut Squash Soup with Sage, Crème Fraiche, Toasted Pumpkin 
Seeds     7   GF   
 

To Follow … 
 
 
Roast Butternut Squash With Chickpea, Harissa, Onion Marmalade, 
Sage, Fresh Rocket,Toasted Pine Nuts & Crumbled Feta Cheese   15 

Cumin Roasted Cauliflower, Soaked Couscous, Pomegranate, Pine 
Nuts, White Truffle Oil, Watercress    14 

 
To Finish… 
 
 
Apple & Blackberry Crumble with Coconut Chantilly 
 

Homemade Sorbet Selection 1.95 a scoop 


