
 

 

 
 

A Festive Christmas 2026 at The Pear Tree 
 

To Start 
Roasted Chestnut & Field Mushroom Soup, Puff Pastry Twists with Porcini Dust DF/GF/N/V/VE 

Stornoway Black Pudding Hash, Poached Southview Egg, Spring Onions & Tarragon 
Twice Baked Cheese Souffle, Rocket with Local Rapeseed 

Smoked Salmon, Avocado & Windrush Goats Cheese Terrine GF 
 

Mains 
Roast Organic Turkey, Pig in Blanket, Apricot & Sage Stuffing, Cranberry Sauce GFO 

Gnocchi with Chestnuts and Brussel Sprout Tops, Cavolo Nero, Lemon & Almond Pesto DF/GF/N/V/VE 
Pan-Fried Sea Bream, Crimson & Olive Salsa, Saffron & Lemon Orzo 

Roasted Za’atar Crown Prince Squash, Smoky Vegan Cassoulet, Cumin-Spiced Cider Dressing DF/GF/N/V/VE 
Braised Beef Carbonnade with Red Wine, Pancetta and Bay, Bashed Horseradish Carrots, Parsnips and Thyme GF 

 
On the Table to Share 

Bromham Roast Root Vegetables, Braised Red Cabbage, Winter Greens, 
Duck Fat & Vegan Roast Potatoes 

 

Puddings 
Dark Chocolate & Peppermint Mousse Tart V/GF 

PT Christmas Pudding, Brandy Sauce N/V 
Panettone & Clementine Tiramisu 

Lightly Spiced Pear Sorbet, Caramelised Pear, Almond Brittle DF/GF/N/V/VE 
Bath Blue & Coastal Cheddar, Pear Chutney, Crackers 

 

2 Courses £39.50, 3 Courses £46.50 
We require a £15 non-refundable deposit per person to book your party along with a pre order. 

Booking from Friday 27th November – Christmas Eve. 
Not Available During Sunday Lunchtimes. 

 

Allergen Info 
Dairy free DF, Gluten Free GF, Gluten Free Option Available GFO, Contains Nuts N, Pasteurised P, Unpasteurised UP, 

Vegetarian friendly V, Vegan friendly VE 
Please always inform a member of our team of any allergies before placing your order, as not all ingredients can be listed. 

Detailed allergen information is available upon request. 
We cannot guarantee the total absence of allergens in our dishes. 

Our fish dishes may contain small bones, please take care. Some of our game dishes may contain shot. 
 

                       



 

 

 

  

 
 

Festive Christmas Pre Order 
   

                 
 Lead Guest:   
 Reservation Date:   
 Reservation Time:                    

 
 
 
 
 
 
 

Guest Name 

To Start Mains Puddings  
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Dietary  
Requirements 

                                  
                                  
                                  
                                  
                 
                 
                                  
                                  
                 
                 
                 
                 
                                  
                                  
                                  
                                  
                                  
                                  
                                  
                                  
                                  
                                  
                                  
                                  
                                  



 

 

 

Total Numbers                                

                 
Pear Tree Inn, Top Lane, Whitley, SN12 8QX 

www.peartreewhitley.co.uk 


