
2 COURSES £30  3 COURSES £35

SUNDAY

Starters

ROAST CHICKEN
Roast Chicken , Roast Potatoes, Yorkshire Pudding,
Seasonal Vegetables, Creamed Leeks, Swede Mash,
Pickled Red Cabbage, with Red Wine Jus

28ppROAST LAMB SHARER
Roasted Lamb Shoulder, Roast Potatoes, Yorkshire
Pudding, Seasonal Vegetables , Creamed Leeks, Swede
Mash, Pickled Red Cabbage with Red Wine Jus, (+£4pp
Set Menu) 

FISH & CHIPS

Roast Pork Belly In Herbs & Seasoning, Crispy Crackling,
Roast Potatoes, Yorkshire Pudding, Seasonal Vegetables,
Creamed Leeks, Swede Mash, Pickled Red Cabbage with
Red Wine Jus

22

Mains

ROAST BEEF 
Roast Sirloin of 32 Day Dry Aged Beef, Roast Potatoes,
Yorkshire Pudding, Seasonal Vegetables, Creamed Leeks,
Swede Mash, Pickled Red Cabbage with Red Wine Jus

24

ROAST PORK 

22

MARINATED QUEEN
OLIVES 

4

Appetisers

Sides

Beer Battered Deep Fried Cod Fillet, Triple Cooked Chips,
Crushed Peas, Tartare Sauce 

18

OYSTERS

RED WINE SHALLOT VINEGARETTE

12 for £286 for £15

£3 each

FRENCH FRIES

TRIPLE COOKED CHIPS 5

4.5

ROAST POTATOES 6

YORKSHIRE PUDDING 1

SERVED THROUGHOUT THE PUB

12

WHIPPED FETA 9.5
Garlic Honey, Crushed Pistachios &
Flatbread

VEG WELLINGTON
Beetroot Wellington Vegan Puff Pastry , Roast Potatoes,
Yorkshire Pudding, Seasonal Vegetables, , Swede Mash, Pickled
Red Cabbage with Red Wine Jus

20

SOUP
Soup Of The Day, Toasted Sourdough 

8

24ROAST LAMB
Roast Pressed Lamb Shoulder, Roast Potatoes, Yorkshire
Pudding, Seasonal Vegetables, Creamed Leeks, Swede
Mash, Pickled Red Cabbage with Red Wine Jus 

CAULIFLOWER CHEESE 7

BREAD SELECTION 4

MUSSELS
Mussels Cooked In White Wine, Cream,
Onions, Celery & Fresh Thyme, Garlic Bread

12.5

KING PRAWNS
Whole Shell On King Prawns Cooked In Garlic
Butter, Toasted Garlic Bread

CAULIFLOWER 7
Lemon Pepper Breaded Fleurette Bites,
Creamy Stilton Dressing



PEARSON’S ARMS
Kids

ROAST BEEF 15

Desserts

SERVED THROUGHOUT THE PUB

FOOD SERVED
 MONDAY - SATURDAY
12-3PM       5.30-9PM

    KIDS UNDER 10
          EAT FREE

    VEGETARIAN

GLUTEN FREE

VEGAN
Or can be changed to become Vegan

Or can be changed to become Gluten Free

Roast Potatoes, Yorkshire Pudding, Garden
Peas & Gravy

SUNDAY

SUNDAY
12-5PM

2 COURSES £30

 3 COURSES £35

PROFITEROLES 8.5
Choux Pastry Profiteroles, Coconut Chantilly,
Chocolate Sauce

ICE CREAM/SORBET
Simply Ice Cream’s Selection , please ask staff

£3 per scoop

PASTA
Penne Pasta, Tomato Sauce

12

FISH & CHIPS
Beer Battered Fish Fingers, French Fries, 
Peas & Tartare Sauce

14

BEEF BURGER
Beef Burger, Gem Lettuce, Brioche Bun &
French Fries                         

14

ICE CREAM/SORBET £3 per scoop

CHICKEN 14
Breaded Chicken Goujons, French Fries,
Garden Peas

CHEESES 12
Choose from our selection of British Cheeses,
with Crackers & Chutney, Apple Slices,
Grapes & Celery

APPLE TART 8.5
Kentish Apple & Caramel Pudding, Served With
Custard

RED VELVET CAKE 8.5
Slice of Red Velvet Sponge Cake, Served
With Pouring Cream

GYPSY TART 7.5
Homemade Kentish Gypsy Tart, Served  With
Vanilla Ice Cream


