THE PHEASANT
RESTAURANT & PUB

We are so pleased to welcome you to The Pheasant!

Nbbles
Garraffa dives ~4.0 GF, Gant chilli com ~3.0 GF, Wasahi ravidli peanuts 3.0 GF,
Salt & mignonette pepper almonds ~ 3.5 GF Warmbread &ails ~3.5 GFA

Sarters &Lighter Dishes

Confit Duck Qroquettes pickied pear, roasted almonds & soked
paprika mayo 150

Jack Fruit Spring Rall chilli poached plum cucunber salad6.50 VE
Baked camerrbert chutney, pecans, honey & breads 1200
Smoked Salmon Mousse pickles & sourdough toast 750
Sides

Chunky chips ~3.00 GF, VE Tormeto & onion salad ~ 4.00 GF, VEA
Buttered new potatoes ~3.00 GF, Coleslaw~3.00 GF

Thisis ourinitial menu, we shall growand developit aswe progress
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Lunch Menu
Aeparagus Salad with mixed leaves, new patatoes, pickled veg, Parmesan,

truffle mayonnaise & poached free range egg 1475 GRV
Fillet of Sea Breamroasted vegetable couscous with
harissa & chermoula 17.00 GF
Breast of Duck with sautéed potatoes, kohlrabi law &
a ragpberry vinaigrette 1850 GF
Honey Glazed Homwith free range eggs & chunky chips 1250 GF
Local ale beer batteredfillet of haddock, chunky chips,
nushy peas &tartar 1375
60z Comeybury Beef Burger, shallot & bacon jam cheddar
Kewpie mayo, fries & salad 14.00 GFA
Sandwiches At served with salad gamish
Glazed Him& Coleslaw 750 Mature Cheddar, Pidkded Shallats
Roast Beef & Horseradish 850 &Salad 7.00
Soked Salmon & CreamCheese 850  All available gluten free

* Add friesfor £2*
Desserts
Bon mess ~ strawberries; light meringue & Chantilly cream 6.75 GF
LemonTart ~with a gin &tonic sorbet 7.00
Salted Caramel Brownie ~with a passion fruit curd &
vanilla podice cream 150 GF
Cappuccino Mousse ~with ginger biscatti 6.50 GFA
Vanilla Créme Brilée ~ almond macaroon 650 GF
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