THE

PEAR TREE

CONTEMPORARY
VILLAGE INN

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

STARTERS

Borlotti and Nduja Crostini, Buratta and Rocket. Gfa

Buffalo Mozzarella, Red Tomato Pesto, Basil & Jalapeno Gazpacho and Roasted Cherry
Tomatoes .V.GF.

Basil and Parmesan Arancini, Tomato and Red Pepper Chutney. V.
Soused Mackerel, Fig, Mint, Pea Tendril. Gf.

MAIN COURSE

Ragu Malfadine, Short Rib Beef, Gremolata, Rocket, Parmesan.
Pesto Fusilli, Basil, Lemon, Sunflower Seeds.
Mushroom and Truffle Risotto, Parmesan, Black Garlic. V. Gf
Flat Iron 100z Steak, Skin On Fries, Rocket and Parm, Chimichurri. Gf - Served Pink.

Pan Seared Hake, Lemon and White Wine Orzotto.
PIZZA SPINATA CALABRESE. Tomato Base, Fior Di Latte, Spicy Spinata Salami, Chill Honey, Red

Onion.

PIZZA VEGETARIAN. Tomato base, Fior Di Latte, Peppers, Onions, Mushroom, Olives V.
PIZZA VEGAN. Tomato Base, Vegan Feta, Cherry Tomatoes, Red Onion, Tapenade, Black
Olives. VG
Childs Tomato Pasta. vg/Childs Margherita/ Pepperoni Pizza

SIDES. GF.

Skin on Fries. +5
Tripple Cooked Chips. +6
English Peas and Pesto +5

Rocket & Parmesan Salad. +6

Green Dip +1.50

DESSERTS.
Liquor Soaked Tiramisu.
Coconut Ganache, Pineapple and Passion Fruit Salsa, Mandarin Sorbet. Gf. Vg.
Bitter Chocolate Mousse, Crushed Cannoli.
Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream. Gf

Child Ice Cream (Strawberry/Vanilla/Chocolate)

3 Courses £49.95
Childs 2 course £19.50

A 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 adaptable.



