
Set Menu
2 COURSES  3 COURSES  19.95   |   23.95

Available Monday to Thursday evenings, Friday and Saturday lunch till 3pm

*Excluding Bank Holidays and all of December

Available for tables up to six people

Starters
WATERMELON AND FETA SALAD (v) 

Pickled red onions, raspberry 

balsamic dressing

PARMA HAM  

Cured ham, celeriac remoulade, 

sourdough bread

AVOCADO VINAIGRETTE (vg)  

Avocado, salad, house vinaigrette 

OAK SMOKED SALMON

Capers & shallots

CRISPY CALAMARI

Panko crumbed fried calamari, rocket 

salad, lemon mayonnaise

Main Courses
FLAT IRON CHICKEN

Lemon and thyme marinade, with fries

CRISPY DUCK SALAD 

Watercress, salted cashews, watermelon, pomegranate, 

sesame, chili, fragrant herbs & honey mustard dressing

THE PEARL CHEESEBURGER

Keen's Cheddar, tomato chutney, garlic mayonnaise 

*Served medium well or well done only*

LINGUINI (vg)

Tomato & chilli sauce, heritage tomatoes, herbs & chilli oil

SALMON FILLET

Heritage new potatoes, green beans, Béarnaise sauce

MOULES MARINIÈRE

Cream, white wine, shallots

WARM CHOCOLATE FONDANT (v)

With vanilla ice cream

BAKEWELL TART v ( )

With clotted cream

VANILLA CHEESECAKE (v)

With fruit compote

ICE CREAM SORBET (v) /  (vg)

Vanilla or cookies & cream / Lemon or mango

Desserts

Sides
POTATOES:  MASHED / SAUTÉED / FRIES / BUTTERED NEW HERITAGE  5.00 EACH

VEGETABLES:  GREEN BEANS / SPINACH / BROCCOLI HOLLANDAISE / ASPARAGUS  5.00 EACH

SALADS:  ROCKET & PARMESAN / TOMATO & SHALLOT / GEM HEART, TOMATO & AVOCADO SALAD  5.00 EACH

BASKET OF BAGUETTE (v)  4.00 OLIVES (vg)  4.00

(v) - Vegetarian    (vg) - Vegan  All our food is prepared in a kitchen where nuts, gluten and other allergens are present, 

and our menu descriptions do not include all ingredients. 

If you have a food allergy or intolerance, please let us know before ordering.  

A 12.5% discretionary service charge will be added to your bill, with thanks.


