Starters

Pub Nibbles
Garlic ciabatta (v)
Garlic ciabatta with cheese (v)
A selection of homemade breads, with herb oil,
tapenade and butter (v)
Hot Scotch egg, house chutney
Pork crackling, Bramley apple sauce
Pork chipolatas, glazed in honey

Marinated mixed Kalamata olives (v)

Lemon & coriander hummus, crudites, toasted pitta (v)
Baked cheese nachos, with guacamole, tomato salsa
and soured cream (v) Add jalapenos - £1.00

Sandwiches

£3.50
£4.00
£4.50
£4.25
£3.25

£4.50

£3.95

£4.50
£7.95

(Served 11.30am - 6.00pm)

Crayfish, prawn and smoked salmon, pickled
cucumber and cherry tomato

Honey glazed ham, tomato and English mustard,
pickles and gem lettuce

£5.95

Chicken liver pâté, spiced red onion jam, pickles and toasted brioche

£7.25

Tiger prawn pil pil, cooked in olive oil, garlic, chilli and basil served with garlic ciabatta
Classic prawn cocktail, prawn Marie rose, Muncaster crab mayonnaise, shredded
iceberg, cherry tomato, pickled cucumber, caviar and toasted bread shards

£7.50

Deep fried brie amandine, cranberry and port relish, dressed leaves and balsamic (v)
Steamed Menai mussels, Appleshed cider, chives, garlic and cream with garlic ciabatta

£7.50
£7.50

Risotto of butternut squash, Blacksticks Blue cheese fritters,
chestnut and chilli oil (v)

£7.00 (small) £12.25 (large)

Hot and crispy confit duck leg, roasted orange, candied walnuts, apple and frisee salad

£8.25
£8.50
£6.95

Ridings Reserve beef wellington, hand cut chips, Borderlaise sauce and watercress

£16.50

£16.50

Roast breast and confit leg of Goosnargh duck, gratin potatoes, savoy cabbage bon
bons, morello cherries and red wine sauce

Smoked bacon, lettuce and tomato with black
pepper mayonnaise

£7.25

Grilled fillet of salmon, boulangere potatoes, garlic kale and spinach and
hollandaise sauce

Sweet chilli beef and Chinese leaf wrap, coriander,
carrots, lime juice and shallot

£8.50

Pork and herb sausages, spiced red onion jam
and HP sauce

Sharing Boards

£6.95

£7.50

£6.95
£7.25

£28.50

£15.95

£6.50

Warm brie and red pepper ciabatta, rocket leaf
and toasted pine nuts (v)

£7.95

Corn fed chicken kiev, garlic and chive hollandaise, gem leaves, French beans and
bacon and sauteed Anya potatoes

Hen's egg mayonnaise, cress and chives (v)

Beer battered haddock fish fingers, tartare sauce,
iceberg and cucumber

£8.00

Salmon and leek fishcake, soft poached hen's egg, curried mayonnaise and chervil

Roasted cod loin, creamed potato, nutmeg spinach, French peas and smoked bacon
and parsley sauce

Warm turkey breast, cranberry and stuffing with
rocket leaves

£7.95

Mains

Served on white or granary bloomer unless stated otherwise.
Bookmaker, grilled 4oz ribeye, Dijon mustard,
dill pickle relish, caramelised onion and gem lettuce

Chef 's homemade soup of the day, served with freshly baked bread and butter

£18.95

Welsh Valley lamb hot pot, chantenay carrots, mint and pickled red cabbage

£15.95

Wild mushroom, tarragon and pecorino orzotto, crispy poached hen's egg and
white truffle oil (v)

£12.95

Grilled fillet of Atlantic hake, bok choi and shiitake mushroom fricassee, spiced
parmentier potatoes, sesame, soy and ginger dressing

£17.25

Slow cooked belly pork, sauerkraut, roasted cauliflower, caramelised apple,
golden raisins and panko fried langoustine

£17.50

Tagliatelle frutti di mare, salmon, scallops and tiger prawns, sweet chilli and coriander

£13.95

Pheasant Inn Pub Classics

(Served until 6.00pm)

Butcher's Board
£18.50
Honey glazed ham, topside of beef, mini hand raised pork
cheek pie, hot scotch egg, pork crackling and chicken liver
pâté with homemade breads and chutneys

28 day aged ribeye steak, roasted field mushroom, cured tomato, chargrilled pepper,
watercress and chips

Farmer's Board
£16.95
Honey glazed ham, chicken liver pâté, apple, grape and
celery salad, Collier's Welsh cheddar, Blacksticks Blue cheese,
Miller's toasts, pickled onions, piccalilli and homemade breads

Beer battered haddock, homemade marrowfat mushy peas,
tartare sauce and chunky chips

Fisherman's Board
£18.95
Beer battered haddock fish fingers, Scottish smoked salmon,
salmon fishcake, kipper pâté, prawn cocktail, anchovies,
tartare sauce and granary toast

Salads
Classic Caesar salad, gem lettuce, anchovies, bacon
parmesan, croutons, chopped egg and Caesar dressing
with chargrilled chicken breast

£10.95

Steak salad, 6oz ribeye of beef, cobb salad and
blue cheese dressing

£12.50

Delamere goat's cheese glazed crotin, caramelised
walnuts, pink grapefruit, beetroot, Mizuna leaf and
green apple (v)

£13.50

£12.95

Salad of herbed quinoa, pomegranate, pistachio,
£10.50
baby spinach, blush tomato, sunflower seeds, mung
beans, edame beans and citrus dressing (v)
Add - Chargrilled chicken £1.50
Roasted salmon fillet £1.25
Feta and blush tomato £1.50 Tofu £1.00
On Sundays we serve two traditional Sunday roasts. For this week’s
choices ask your server. We also serve Brunch, Monday to
Saturday from 9am - 12pm.

£23.50

8oz Ridings Reserve fillet of beef, roasted field mushroom, cured tomato, chargrilled
pepper, watercress and chips

£27.50

£9.95 (small) £13.95 (large)

Ridings Reserve steak and ale pie, roasted root vegetables, creamed potato and
traditional meat gravy

£14.95

The Pheasant Inn veggie cheese burger; dill pickle relish, onion rings, chunky chips
and your choice of red onion jam, roasted mushrooms or beetroot ketchup (v)

£13.50

The Pheasant Inn 10oz steak burger with chunky chips, dill pickle relish £12.95 with 1 topping
and your choice of - cheddar cheese; goat's cheese;
£1.50 for each additional topping
streaky smoked bacon; Blacksticks blue cheese;
red onion jam; field mushrooms or fried hen's egg

Five bean chilli, cheddar cheese, wild basmati rice, tortilla chips and sour cream (v)
Butter chicken tikka masala, scented pilaf rice, garlic and coriander naan bread,
poppadom and pineapple chutney
Breaded whole tail scampi, chunky chips, garden peas and tartare sauce

Side orders

(all £3.50 unless indicated otherwise)

Crispy onion rings (v)

Roasted root vegetables (v)

Truffle and parmesan chips £4.50 (v)

Rocket, blushed tomato &
parmesan salad with
balsamic (v) £3.95

Chunky chips (v)

Creamed mash potato (v)
Pickled red cabbage (v)

Buttered chantenay carrots (v)

Sauces

£12.95

£15.95

£14.95
(all £2.50)

Green peppercorn
Red wine
Traditional gravy
Borderlaise
Blacksticks Blue cheese

(v) suitable for vegetarians. Please note that some dishes may contain traces of nuts. All of our food is freshly prepared in a kitchen
where nuts, gluten and other allergens are present. Please let us know if you have a special dietary requirement and we will
endeavour to cater to your needs.

