THE PHEASANT IhND

Nibbles
Garlic ciabatta £4.95 (v) Korean Fried Chicken £7.00
Garlic ciabatta with cheese (v) £5.25 Pea, watercress & mint Arancini £6.00 (ve)
Hot Scotch egg £6.00 Gordal olives £5.00 (ve) (gf)
Salt & pepper ribs £6.00 Chargrilled Lamb koftas £6.00
Starters
Carrot, ginger & cumin soup Pate Forestiere
Harissa & mint yoghurt, onion seed roll (veoa) £7.50 Chicken liver pate with mushroom and thyme,
Cod fishcake red onion jam and brioche (gfoa) £9.95
Watercress & pea velouté, créme fraiche tartar £11.00 Salt baked heritage beetroot (v)
Prawn cocktail Breaded Burts blue, walnuts, pear and ketchup £8.95
Marie Rose sauce, Inca tomatoes, smoked paprika, gem lettuce Spiced chicken tacos
and pickled cucumber £11.95 Anticucho marinade, Aji Verde, lime, mango salsa (gf) £11.95
Smoked duck Sourdough bruschetta
Citrus cured fennel, feta cheese, sugared hazelnuts, blood orange Chargrilled sourdough, cherry tomato, marinated bocconcini,
and blackberry gel (gf) £10.95 anchovies and basil pesto (veoa) £8.00
Mains
Beer battered haddock £16.95 The Big dog £14.50
Hand-cut chips, mushy peas, tartare sauce and lemon (gfo) Bourbon smoked sausage, brioche hot dog roll, sauerkraut,

Steak and Weetwood ale pie £19.50 ketchup, American mustard, onions, pickle and fries

Hand-cut chips, honey glazed chantanay carrots, meat gravy Steak burger £16.95
Garlic chicken bhuna £20.95 Smoked streaky bacon, glazed cheddar, pickles, seasoned fries

Onion bhaji, mango chutney, cucumber raita, basmati rice and and Dijon relish
poppadom (gf) Spiced chicken burger £16.50

Chickpea & cauliflower Chana Masala £17.95 (ve) O " Pickes.
Onion bhaji, mango chutney, basmati rice and poppadom (gf) J g
- Halloumi “burger” £15.50 (V)
. Ch'“' con carne £17.95 Fried halloumi, pickled red onions, gherkin, tomato, Dijon
Basmati rice, jalapenos, chipotle soured cream,

tortilla chips, coriander & pickled chilli relish and seasoned fries (gfo)
add cheese for £2.00 (gfo) Classic Caesar salad £11.00 (v)
Five bean chilli £16.95 (ve) Gem lettuce, bacon lardons, gran Padano, Caesar dressing,

Basmati rice, tortillas, jalapenos, coriander and guacamole croutons and anchovies
I rice, tortiftas, jalapenas, cort gu Add Chicken or halloumi: £6.00
add cheese for £2.00 (gfo)

Seasonal specials

Ox cheek
Red wine glazed ox cheek, cheese, onion & bacon croguette, pickled leek and parsley potato £21.95

Wild garlic & cheddar pie (v)
Celeriac & wild garlic rosti, poached rhubarb, salsify crisps, wild garlic velouté £17.95

Pan fried Sea bass
sweet potato, chorizo picante, red pepper & tomato sauce, plum cherry tomatoes, sauté garlic prawns (gfoa) £22.50

Corn fed chicken breast
Trompette mushrooms, sage & onion potato cake, roasted grelots, mustard café au lait and salsify (gfoa) £19.95
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Prime cuts
Sirloin Ribeye Fillet Bacon chop
80z dry aged 100z 28-day aged 80z prime beef fillet 100z Honey cured
£30 £34 £36 £20.00

All served with hand cut chips, grilled tomato, portobello mushroom and watercress (gf)

Sauces all £3.95 (gfo)

Green peppercorn, Bourne’s blue cheese or Meat gravy

Sandwiches (Available until 5pm)
Available on white or brown bloomer bread unless stated.

Croque Monsieur £9.50 Beer battered fish fingers £9.50
Honey glazed ham, gruyere, cheese & chive sauce on Gem lettuce, tomato ketchup, gherkin and pickled red onion
sourdough toast; add a fried egg for £1.00 on a toasted brioche bun (gfoa)
Welsh dragon sausages £9.50 Club sandwich £14.50
Chilli & leek sausages, red pepper & chilli jam, crispy fried Chargrilled chicken, streaky bacon, avocado, tomato, chopped
onions and baby watercress egg, mayonnaise and iceberg on toasted bloomer (gfoa)
Spiced falafel tortilla wrap £8.50 Philly steak sub £14.95
Chickpea & cumin falafel, Spinach, beetroot ketchup, tzatziki, Chargrilled steak, sauerkraut, crispy onions, American
cucumber and pomegranate (ve) (gfoa) mustard and pickles on a brioche sub with fries & gravy

Side orders | all £5.00 unless stated otherwise

Chunky chips (ve) (gf) | French fries (ve) (gf) | Beer-battered onion rings (v) (gfo) | Mixed salad (ve) (gf)
Honey glazed chantanay carrots (v) (gf) Tomato, feta & red onion salad £6.00 (v) | (gf)

Desserts
All £8.95 unless stated
Pineapple upside down cake (v) Chocolate brownie (v)
Passion fruit & chilli syrup, lime, coconut ice cream Chocolate ice cream, chocolate sauce and honeycomb
Warm chocolate fondant (v) (gf) Sticky toffee pudding (v) (gfoa)
Dulce du leche, honeycomb, vanilla ice cream Five spice caramel sauce, salt caramel ice cream, brandy snap
Rhubarb & custard tart (v) Banana split (v)
Citrus meringue, sorbet and lemon curd Caramelized banana, chocolate sauce, Callebaut caramel,

fudge and vanilla ice cream
Cheshire farm ice creams & sorbets

Ice cream cones: Vanilla, chocolate, Sorbets: Mango, lemon, blackcurrant, Vegan cones: Chocolate, raspberry
salted caramel or strawberry (gf) blood orange or green apple (gf) ripple or vanilla (ve) (gf)
1 scoop £3.00 | 2 scoops £5.00 2 scoops £5.00 | 3 scoops £7.50 1 scoop £3.00 | 2 scoops £5.00

(v) Vegetarian (ve) Vegan (vgoa) Vegan option available (gf) Gluten free (gfo) Gluten free option available
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 endeavor to cater to your needs.

The Tip Jar

As we move towards a cashless society, it is becoming harder for guests to leave a small tip for the team. So we have taken the step of adding a
discretionary 7.5% contribution to the tip jar to your bill. Every penny goes to the team who have been looking after you and there are no admin
fees or big boss deductions. If, for any reason, you would prefer not to leave a tip please let us know and we will remove this immediately.



