THE PEAR TREE

EXAMPLE SUNDAY MENU

STARTERS
Cwicken Viver Poarotr, Red Onvon Jom, Toasted focaccia. 9fa

2ot laVe Morrarel Vo, Red Tormato Pesto, Bas i) & Jalopeno garpac\ho
ond Roosted Chev vy Tomobfoes VU .LGF

Roost Parsnip Sovp, focacc i a. V9. GRa

HMooVes Mo ineve, Tocaccia. GRa,

MAINS
Roost SivrVlovn o) Beel,

Roast Pork SnocoulVder, Sage and Onion, Saosage 3ol ing,
Roost C\wicken Supremz, Sage and Onion, Saosage STol ing.
Doo of Pork and Beel, So9e and Onion, Soosage S0l ing. +5
Son BYoshed Tomoro and Pine Nor Roast . VGA

Fis\h of e Day

Our Roassts are Served with Roast Potatoes, Red Cabbage, Yorkshire Pudding, Seasonal Veg & Cauliflower
cheese. All Main Courses are Gluten free adaptable.

Additional Sides: Cauliflower Cheese, Roast Potatoes, Seasonal veg. £5 Serves 2

DESSERTS
Sticky Toklee POddding, Toklee Savce, VanV\a lce Creom. GF,

Coconof Gopachhe, Pineapple and Passion Frotr Salsa, Moandar o

Sovber VG, GF

L\ quoY Socked Tiroamis0.,

Selectrion of Sorbers: Moandar in, Leron, Raspber vy,

2 Courses 32. 3 courses 38.
Childs 2 courses 19. Pease state Childs size when ordering.
+Denotes additional Charge

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, GFA-Gluten Free Adaptable.



