THE PEARL

dining room

2 courses £37 | 3 courses £45

Under 12’s roast & ice cream £18

LOCH DUART SALMON

prestwich gin cured salmon, exmoor caviar, dill
WA4 BEETROOT
roast beetroot, fennel, mousse

PRESSING OF MALLARD
confit leg, brioche, SK14 chutney

LITTLEWOODS BRITISH & GRASS FED RUMP CAP
all the trimmings, Yorkshire pudding, Nanna Betty's gravy

PACKINGTON FREE RANGE PORK LOIN
all the trimmings, Yorkshire pudding, Nanna Betty's gravy

SALT BAKED CELERIAC
all the trimmings, Yorkshire pudding, celeriac velouté

An extra helping of Nanna Betty’s gravy +3

SPICED BRULEE

poached clementine, sorbet, ginger

FORCED YORKSHIRE RHUBARB

set cream, ice cream, hob nob

CHOCOLATE PARFAIT
60% macondo, mulled fruit, feuilletine

ICE CREAM (Under 12’s)
two scoops of farmhouse vanilla

CHEESE +7

British cheeses by The Crafty Cheeseman, Hattersley Projects chutney, biscuits

If you have any dietary requirements please inform a member of staff



