THE

PEAR TREE

CONTEMPORARY
VILLAGE INN

TO NIBBLE+9
Garlic and Rosemary Focaccia. Pizzette Marinara. Walnut & Goats Cheese Focaccia.

STARTERS
Burrata and Heritage Tomatoes, Basil, Pickled Shallots, Focaccia Croutons. V.
Mushroom and Truffle Arancini, Black Garlic Sauce.
Cozze alla Marinara, Stowaway Mussels, Tomato, Garlic, White Wine, Parsley.
Chicken Liver Parfait, Sourdough, Cherry Compote, Armagnac Gel.

MAIN COURSE
Flat Iron 8oz steak, Skin on Fries, Rocket and Parmesan, Chimichurri. Gf
Chicken Milanese Caesar, Baby Gem, Lemon, Anchovies, Garlic, Crispy Hens egg, Croutons,
Parmesan.

Salt Baked Beetroot Risotto, Spinach, Parmesan, Lemon Zest. Crispy Leeks, Confit Egg. V. GF.

Rigatoni, Slow Braised Beef Ragu, Gremolata, Pangrattato.
Pan Seared Hake, Fennel and Orange Salad, Olives, Red Onion, Watercress.
PIZZA SPINANATA CALABRESE. Tomato Base, Fior Di Latte, Spicy Spinata salami.
PIZZA VEGETARIAN. Tomato base, Fior Di Latte, Peppers, Onions, Mushroom, Olives V.
PIZZA VEGAN NO-DUJA. Vegan Nduja, Red Onion, Roasted Red Peppers, Vegan Feta VG.

Childs Tomato Pasta. vg/Childs Margherita/ Pepperoni Pizza

SIDES. GF.
Skin on Fries. +5
Tripple Cooked Chips. +6
Spring Greens +5
Rocket & Parmesan Salad. +6
Green Dip +1.50
House Butter and Toasted Focaccia. +4.75

DESSERTS.
70% Cocoa Brownie, Vanilla, Summer Berries, Caramel Crémeux.
Rhubarb and Custard Mille Fullie.
Coconut Ganache, Glazed Pineapple, Lemon Sorbert. Gf. VG

Liquor Soaked Tiramisu.

Child Ice Cream/Childs Cocoa Brownie.

3 Courses £55

A discretionary 10% service will be added to final bill. All gratuities are gratefully received and go directly
to the staff.

We are allergen aware. Please make us aware of any allergens or food intolerances you may have as
we do not list all of our ingredients on the menu. All of our food is prepared to order in a kitchen that uses
nuts and other intolerances.

V-Vegetarian, VG-Vegan, GF-Gluten free, GA-Gluten adaptable.



