
THE PEARL CAFÉ

V = Vegetarian | VG = Vegan | GF = Gluten Free | DF = Dairy Free | Please ask if you’d like gluten-free or vegetarian alternatives

SUNDAY ROAST
Sunday roast £18

Gourmet roast with all the trimmings. Choose between lamb, beef or pork.
Nut roast £18

Nut roast with date sauce, seasonal vegetables, crispy potatoes and a Yorkshire pudding. (V)

Kids’ Sunday roast £10
Gourmet roast with all the trimmings.

MAIN MENU
Gourmet hash brown £12

Wild mushrooms, spinach, poached egg and tomato hollandaise. (GF) 
Add crispy parma ham £2. 

Smoked salmon two ways £16
Cured and smoked salmon with poached egg, baby spinach, sundried tomato  

and avocado on freshly baked bread. (GF option available)

Full English breakfast £14
Pork sausage, streaky bacon, cherry tomatoes, mushrooms, black pudding, hash brown,

toast and your choice of poached or fried egg. (V option available)

Fish cakes £12
Two fish cakes served with spiralised vegetables.

Thai green vegan curry £16
Served with coconut rice. (VG) Add prawn crackers £1.50

Citrus avocado wrap £12
With pickled vegetables, beetroot and tahini hummus. Served with salt and vinegar fries and salad. (VG)

Chicken and bacon wrap £12 
Served with salt and vinegar fries and salad.

DESSERT
Eton mess £8

 Served with Chantilly cream, coulis & winter berries.

All allergens are present at all times and are in constant use. While we make every effort to prevent cross contamination, we cannot guarantee that any food item we make is 
100% free of any specific allergen. If you have any allergen concerns or queries about the ingredients we use, please ask our team before you order. 

SIDES
Salt & vinegar fries £3 | Triple-cooked chips £5.50 | Garlic bread £3 | Add Cheese £1.50

Winter vegetable bowl £5.50 | Potato crisps £3 

Cream tea £9
Choose a sweet or fruit scone with island jam and clotted cream, or a savoury scone with cream cheese and chutney.  

Served with tea or coffee. Cream Tea for two £16.




