
 
 

 

Pheasant  Lunch Menu | Summer 2022 
Our 5 course Tasting Menu is also available at lunchtime 
 

Starter 
 
Risotto £14/£20 
Mushroom risotto, madeira glazed king oyster mushroom, black truffle, toasted hazelnuts  V/Ve             
 
Ham hock terrine £13 
Yorkshire ham hock, homemade piccalilli, watercress salad, grilled sourdough     
 
Salmon  £15 
Citrus cured organic salmon, pollen fennel, pickled cucumber, rye bread, lemon dressing        
 
Seafood salad  £21/£28 
Marie rose, baby gem lettuce, garden herb pesto, sun dried cherry tomatoes, avocado         
DBB Supplement £5/£8 
 
Soup of the day £8            
Freshly made soup appropriately garnished        
 
Caesar Salad  £14 
House Caesar Salad with baby gem lettuce, croutons, anchovies, parmesan, Caesar dressing        
Add Chicken, Supplement £8 
 

           

Main 
 
Steak  £35 
Sixty day aged sirloin steak, peppercorn butter, chunky chips, charred onion, mixed salad   
Add sauce peppercorn or blue cheese £3 
 
Duck breast  £34 
Pan-fried duck breast, hickory smoked beetroot, sauerkraut, glazed prunes, liver parfait, cocoa 
nibs                                                                                                     
 
Chicken £23 
Sage roasted chicken breast, French style peas, grelot onions, pancetta, buttered mashed potato 
  
Halibut  £32 
Gigha halibut, crushed garden herb potatoes, tenderstem broccoli, brown shrimp, grenobloise 
sauce, hollandaise                                                                                                                   
    
Bream £26 
Pan-fried bream, cannellini bean and fregola sarda cassoulet, mussels,      
preserved Amalfi lemon, miso tempura courgette flower 
 
 



Octopus rigatoni £20 
Rigatoni with sherry braised octopus, sundried tomato sauce, black olive crumb, fresh basil, 
barigoule baby artichokes                                                                                  

 
 
Pudding  
 
Bakewell Tart  £10 
Heather honey poached apricot, flaked almonds, lemon thyme sorbet   
 
Soufflé  £13 
Cherry soufflé, dark chocolate sorbet, Amerene cherries                   
 
 
Death by Chocolate  £12 
72% chocolate delice, Frangelico ganache, praline sorbet, sandy hazelnut   
 
Cheese £14 
Selection of award-winning British cheese, chutney, grapes, celery, crackers   
 
 
Sides £5  
Chunky chips 
French fries 
Sauteed potatoes 
Smoked butter mash 
Dressed mixed salad 
Buttered seasonal vegetables 
 
 
 

Sandwiches and Salads  
 
Ham £12 
homemade piccalilli 
 
Roast beef £13 
horseradish, rocket  
 
Cheddar £11 
sundried tomato mayonnaise  
 
Prawn Marie Rose £14 
baby gem lettuce  
 
Smoked salmon £12 
cucumber and cream cheese  
 
All sandwiches are served on granary or white bloomer with salad garnish and crisps 
 
 
Soup of the day     £8 
with homemade bread 
 
Chunky chips or skinny fries   £5 
 
 
 
A discretionary service charge of 10% is added to all bills  


