
Lunch at Pearce's
Served from 12 noon. Last orders accepted 30 minutes before closing

H o m e m a d e  S o u p   £7
thick cut sourdough bread

Pe a r c e ’ s  C r o q u e  M o n s i e u r   £12
Priors Hall ham, rarebit cheese sauce, poached egg, side salad

Q u i c h e  o f  t h e  D a y  £15.50
homemade quiche of the day, seasonal side salad,  minted new potatoes, coleslaw

– ask for today's choice –

Fr e e  R a n g e  S a u s a g e s   £15.50
creamed potatoes, seasonal vegetables, caramelised onions, homemade gravy

– this dish can be adapted to be vegetarian –

8 o z  B e e f  B u r g e r   £15.50
Priors Hall beef, Cheddar, brioche bun, onion relish, chips

– bacon or Stilton addition £1 each –

Æ M u s h r o o m  &  H a l l o u m i  B u r g e r   £15.50
brioche bun, red pepper relish, chips

P i e  o f  t h e  D a y  £15.50
creamed potatoes, seasonal vegetables, homemade gravy

– please ask for today's choice –

u Pe a r c e ' s  S p i c e d  B e e f  C h i l l i   £16
beef, rich tomato and red wine sauce, rice, crispy tortilla, sour cream, tomato salsa

S t i c k y  C h i c ke n  Ta c o ' s   £16
sticky chicken, pineapple and chilli relish, shredded lettuce, pickled red cabbage,

crispy tortilla, soured cream, coriander
– this dish can be adapted to be vegetarian or vegan –

C r o w n  P r i n c e  S q u a s h  &  C h o r i z o  O r z o   £16
roasted squash, orzo pasta, mild crumbled goat cheese, pumpkin seeds, crispy sage

u B a t t e r e d  F i s h   £16.50
haddock, chips, crushed minty peas, tartare sauce

W h o l e t a i l  B a t t e r e d  S c a m p i   £16.50
chips, crushed minty peas, tartare sauce

R S a l m o n  Po ke  B o w l   £17
teriyaki salmon sprinkled with sesame seeds, crisp mixed vegetables, crispy salted

kale, coconut rice, pickled ginger, miso mayonnaise
R C r i s p y  D u c k  S a l a d   £17

cinnamon & chilli coating, Asian slaw, plum sauce, sesame dressing
– the dish can be adapted to be gluten free, vegetarian or vegan –

uR M o o t o o ' s  S r i  L a n k a n  C u r r y   £17
authentic Sri Lankan curry cooked by our chef Mootoo, served with rice, onion bhaji,

poppadom, mango chutney
– ask for today's selection –

Pe a r c e ' s  A f t e r n o o n  Te a   £30 Per Person
deliciously British afternoon tea

– No pre-ordering necessary. Full detail over the page –

Detailed allergen information is available on request. We cannot guarantee the total absence ofÆ4è
allergens in our dishes. There is a possibility that our fish or meat dishes may contain small

bones.


