LUNCHTIME

BRUNCH

Foachcd E_ggs on Toast 10.50

Scrvcd with Crispg Bacon

Crcamy Musl‘u‘ooms on Toast i4.50

Ser\/ecl with Kocket and Farmesan

E_ggs Bcncdict 15.50

T oasted Muffins with Foached E_ggs and r—io”andaise Sauce

With a choice of [Ham or Smokcd Salmon

Fu“ Cooked Breakfast 16.50

Sausage, Eggs, Hash Browns, Tomato, Bacon and Toast
LIGHTERBITES

Foccacia Bread with DiPs 7.00

Garlic brcac! 7.00

SOUP oF thc Dag 10.50

T wice bakccl Cheese Souf‘ﬂé 15.00

Fear, Walnut, Blue Chccse and Celery Salad

Walnut \/inaigrettc

Tian of Crab with Avocado and Basil 16.00

CarPaccio of Persimmons with Fine Nuts and \Watercress

Salaa oFSI’iavccl Fcnncl with Grﬂlcd Fortobcllo Mus]‘lroom 15.50

Ckerrg T omatoes, Rocket and Festo Drcssing

Opcn Sandwich i4.50

(Choice of Salmon, [Ham, Steak or | amb

Served with Pesto, T omato, Onion, Salad and Aioli

Scarcd Sca“ops 15.50

5a|acl | caves with Red Onion, Avocaclo and (Garden [Herbs
With Olive Ox| \/inaigrettc




NOT SOLIGHTERBITES

TcmPura Frawns 17.50
Sa|ad Leaves with Aromatic [Jerbs, Mango and Red Onfon
chct Chl”l Dressing

Stcamccl Gireen Lippec] Mussels 15.50
White Wine Sauce and [Toccacia Bread

ScaFood Fasta 21.50
Fasta Noodles I:ish and Frawns ina Wl’u’te Wine Sauce

The UItimatc Fish Fie 21.50
Classic ]ndividual ]:ish Fie served with Feas and Steamed \/cgctables

T empura Battered [Fish and Chips 18.50
| emon and T artare Sauce

Aclc] a Sicle Salad 22.00
Currg of the chk 25.00

Stcamed Rice and \/cgctab]cs

5c|cction o{:TemPura chctab[es 21.50
Fotato (inocchi with Asian Slaw

T omato K asundi

Wild Boarand Fennel Sausagcs 16.50

Mashe& Fotatoes and Onion Grav3

The Pear Tree’s Wag,yu Beef Burger 16.50
A 200 gram Burger Fattie, FicHed Beetroot,
Red Onion, | ettuce, Dacon and Cheese served with [Tries

OPcn Sandwich i4.50
(Choice of Salmon, [Ham, Steak or | amb
Servecl with Festo, T omato, Onion, Salad and Aioli

Braised | .amb Shanks 27.00
Mashccl Fotato with Gireen Beans, (Carrots and Red Wine Saucc

Currﬂ o{: t]—)c chk 25.00
Choicc of Chicken, Fish or \/egetablcs

Ser\/e& with Steamec! Kice

Roasted 5ir|oin of Beef 25.00

Served with [French [Fries, Onion Rings and Side Salad
Recl Wine Sauce




JUNIORMENU
Served all dag — available for i 5 years and under

Fiattcr of Ham, Chccsc, and Cc‘crg Sticks i
DiPPing Sauce, | omato and (rackers

Fish and Chips i1

Grilled Fish, Chicken or Steak with Rice and Vegetables i
Girilled Fish, Chicken or Steak with Chips i
Small Cooked Breakfast i
Pasta Noodles with T omato Sauce i
Chicken Goujons with Fries I

ASKABOUT OUR GREAT SELECTION OF CHILDRENS DESSERTS

DESSERTS

Bread and Butter Pudding with Pears 10.50
Fear ComPote with Foachec{ Fear lce Cream

Chocolatc Tar‘t with Orangc Crémc 11.50
Macerated Berries and Chocolate Sauce

Banana and Gingcr Dumplings with Euttcrscotch Sauce 10.50
Lemongrass and Ginger ]ce Cream

Charlotte of Strawbcrry and \/ani"a 10.50
Shortbread with Strawberrg Cou|is

Tasting Flate of Desserts 24.00

For T wo Feop[e

Sclcction of ]cc (Creams and Sorbct in Miniature Cones 10.50

Sclcction of local Mahoc Chccscs i 8.00




Dinner Menu served from 6.OOPm

STARTERS
Foccacia Brcad with Dips

Gar]ic Bread
Soup of the Dag

Salad of Shaved Fennel with Grilled Portobello Mushroom
Cherrg Tomatoes, Kocl(et and Festo Dressing

Seafood Tortc“ini with Fan Seared Scaﬂops
White Wine Sauce with Crisp Leck and Capers

T wice bakccl Cl’)CCSC Somq:lé
Pear, Walnut, Blue Cheese and Celerg Salad
Walnut \/inaigrette

Tian of Crab with Avocado and Basil

Carpaccio of Fersimmons with Fine Nuts and Watercress

Steamed Green ]_ippcd Mussels
Wl’\ite Wine Saucc and [Toccacia Brcac{

E)]uc Cheese Panna Cotta with Roasted Kabbit
Marinated I:igs with Bcctroot and Wa]nut Baklava

Tempura Prawns

5a|acl | caves with Aromatic Herbs, Mango and Reci Onion

SWCCt C]’]I”l Dressing

]Fyou have any clfetarg requirements, a”ergies, or Fancg something else sPecial Please

let us know as we love to lﬁelp, with our chefs cooking everytl’xing is fresh so it’s easy to

do.

7.00

7.00

10.50

15.50

16.50

15.00

16.00

15.50

19.50

17.50



MAINCOURSE

Filet of Peef
Fumpkin Furee with Braisec{ f:ermel and Loca| Mushrooms
Red Wine Saucc

K awakawa Spiccd Venison

% 1.00

%0.50

Fotato DumPlings with (areen Bcans, Babg Bcctroot and Red Cabbagc

Sultana Jus

Roasted Sir]oin of Beef
SCrvecl with ]:rcnc]'w [ries, Onion Rings and Side 5a|ad
Rec{ Wine Sauce

Braiscc] Lamb Shanks
Mashcd Fotato with \/egetablcs and Red Wine Sauce

Cumber'and Sausages
Mashc& Fotatoes and Onion Gravg

T rio of Pork
PBraised For‘( Belly, Chinese Stgle Marinated Filet
Fan Scared Hoci( with Fis’cachio’s

Curr_g of the chk
Choice of Chicken, [Fish or \/egetables
Ser\/e& with Steamec! Kice

Selection of T empura Vegetables
Potato (Gnocchi with Asian Slaw
T omato K asundi

The UItimatc Fish Pie
Classic ]nclfviclual Fish Fie served with Feas and Steamed \/egetablcs

Tcmpura Battered Fish and Chips
| emon and T artare Sauce

Or

With a Side Salad

Fish of the Day
Cl’“)C]C s dailg made dish to accompany the fresh catch

25.00

27.50

16.50

27.50

25.00

21.50

18.50

22.00

28.00



TASTINGMENU
$75 Fcr Ferson

Tian of Crab with Avocado and basil

Carpaccio of Persimmons with Fine Nuts and Watercress

5alad of Shaved Fcnnc] with Griuccl Fortobc“o Mushroom
Chcrrg Tomatocs, Rockct and chto Dressing

Scaflood Torteuini with Pan Seared Scaﬂops
W]’ﬂ'tc Wine Sauce with CrisP Lcek and Capers

Sorbct
Trio of Pork

Braised Pork Be”ﬂ, Chinese Stgle Marinated [Tilet
Fan Seared [Hock

T asting Plate of Desserts

*F!ease note that our tastfng menus are designec{ for the enjogment of the whole table



DESSERTS

Bread and Butter Pudding with Pears
Fear Compote with Foaclﬁed Fear ]ce Cream

Chocolatc Tart with Orangc Crémc
Macerated Berries and Chocolate Sauce

Banana and Gingcr DumPlings with Butterscotch Sauce
Lemongrass and Ginger ]cc Cream

Charlottc of 5trawlacrry and Vanf"a
Shortbread with Strawberry Cou|is

Tasting Plate of Desserts
For Two FCOP]C

Selection of |ce Creams and Sorbet in Miniature C ones

Selection of local Mahoe Cheeses

FORT SHERRY e DESSERT WINE

Taglors FincTawnB

Warrcs Tawng Fort

E I Candado Sherry

Trinity Hill Noble Viogpier

Villa Maria Noble Riesling b43

SFECIALCOFFEES
Made with 3ourmcavourite quuor toPPecl with Fresl’xly whippec‘ cream

10.50

i1.50

10.50

10.50

24.00

10.50

18.00

15.00
13.00
10.00
10.00
£10.00

15.00



