
PEARSON’S ARMS

S T A R T E R S
Lobster & Crayfish Cocktail

M A I N S
Roasted Turkey Crown

Al l  Served with,  Honey & Thyme Glazed Carrots,  Crispy
Pancetta & Chestnut Brussel  Sprouts,  Roasted Garl ic  &
Herb Potatoes,  Confi t  Shal lots & Caramelised Celeriac
Puree,  Stuff ing,  Pigs in Blankets & Yorkshire Pudding

D E S S E R T S
Profiteroles
Bai ley ’s  Cream Patiss iere,  Chocolate Sauce

C H R I S T M A S  D A Y  

Venison Croquette

Sage & Roasted Butternut Squash Soup

Marie Rose Sauce,  Butter Crunch Lettuce,  Roasted Red Peppers,  
Squid Ink Tui l le

12 Hour Braised Venison Croquette,  Blackberry Puree,  
Crushed Walnuts,  Mixed Leaves

Toasted Sourdough

Spiced Clementine & Honey Glazed Gammon
34 Day Aged Scottish Sirloin of Beef Served Pink

Beetroot Wellington

Pan Fried Hake
Confit  Fennel ,  Turmeric New Potatoes,  
Dry Sherry Sauce

Pearson’s Christmas Pudding
Eggnog Custard

Served with,  Honey & Thyme Glazed Carrots,  
Chestnut Brussel  Sprouts,  Roasted Garl ic  & Herb
Potatoes,  Confi t  Shal lots & Caramelised Celeriac Puree

Kentish Cheeseboard
Choose from our select ion of  Local
Cheeses,  with Crackers & Chutney,  Dried
Fruit ,  Walnuts & Celery St icks

Set Menu
Drink on Arrival

£80 pp

Vegetarian GF or can be Vegan

12.5% Discretionary Service Charge will  be added


