SEASONAL COCKTAILS

LEMON MARGARITA £11.95
Tequila, Cointreau and limoncello

RUM PUNCH £11.95
Rum, orange, lime and grenadine

PIMM’S PITCHER £22

Traditional Pimm’s jug topped with lemonade

SIGNATURE COCKTAILS | All £10.95

PASSION FRUIT MARTINI

Sharp passion fruit liqueur and sweet vanilla vodka blend in

this celebration of flavour with a fun and fruity kick.

A real modern classic!

OLD FASHIONED

A perfectly balanced, smooth American classic made with bourbon,
lightly-sweetened with sugar and aromatised with bitters.
ESPRESSO MARTINI

A blend of vodka, fresh espresso and coffee liqueur balanced

with a touch of vanilla for a smooth and revitalising taste.
RASPBERRY DAIQUIRI

The classic blend of rum, raspberry and lime combine to produce
arich, fruity and colourful crowd-pleaser!

CLASSIC MOJITO

A refreshingly crisp combination of rum, mint and lime make this
Cuban cocktail a timeless classic. Also available in Strawberry.
COSMOPOLITAN

A zingy yet chic blend of citrus vodka, triple sec, cranberry and lime.
FRENCH MARTINI

An easy-drinking and fruity cocktail combining raspberry and
pineapple laced with vodka.

NEGRONI

Classic and simple, consisting of only three ingredients:

gin, sweet vermouth and Campari.

MOCKTAILS | All £6.50
CHESHIRE BRAMBLE
Tanquarey 0% gin, lemon juice, gomme syrup and créme de cassis
SUMMER SQUEEZE

Orange juice, peach and fresh lime

WATERMELON COOLER
Watermelon, elderflower, mint and cucumber

SPRITZERS | ALL £10.95
APEROL SPRITZ

Aperol, orange, Prosecco and soda
LIMONCELLO SPRITZ
Limoncello, Prosecco and soda
HUGO SPRITZ

St Germain elderflower liqueur, mint, Prosecco and soda

CAMPARI SPRITZ
Campari, orange, Prosecco and soda

ALL DAY MENU

SERVED FROM 12 NOON

NIBBLES

GORDAL OLIVES £5.50
marinated in rosemary, garlic
and chilli (vg) (gfo)

RED PEPPER & SMOKED
PAPRIKA HUMMUS £6.95
crispy chickpeas, pomegranate seeds
and toasted pitta (vg) (gfo)

GARLIC CIABATTA BREAD (v) £5.50
with cheese (v) £6.50

CORIANDER CROQUETTE £7.50

SALT & PEPPER RIBS £7.95
plum sauce and coriander

ROASTED SWEET POTATO, CHILLI &

lemon mayonnaise and crispy onions (vg) (gfo)

HOT SCOTCH EGG £6.50
homemade piccalilli

HERITAGE TOMATO, BASIL &
BOCCONCINI “BRUSCHETTA” £7.95
spiced tomato chutney (v)

KOREAN-FRIED CHICKEN WINGS £7.95
fiery Gochujang sauce and toasted sesame seeds

STARTERS
PEA & MINT SOUP £7.95 TIGER PRAWN PIL PIL £12.50
cucumber, mint and feta with a baked roll chilli, garlic, cherry tomato and fresh basil
(v) (vgo) (gfo) leaves served with garlic ciabatta (gfo)

SALMON & PRAWN FISHCAKE £10.50
dressed rocket and sauce vierge (gfo)

CHICKEN LIVER PARFAIT £9.50
onion ketchup, pickled blackberry and
candied hazelnuts with toasted brioche (gfo)

marinated chicken thigh, corn tortillas,

roasted peach, feta, toasted pine nuts
and red vein sorrel (v) (vgo) (gfo)

CHICKEN ANTICUCHO TACOS £11.50

Aji Verde, mango, strawberry and mint salsa

HERITAGE BEETROOT CARPACCIO £9.50

PRAWN & CRAYFISH SALAD £12.50
Bloody Mary sauce, cured tomatoes,
gem leaf, radicchio and soused
cucumber (gfo)

TWICE-BAKED COLLIER’S
CHEDDAR CHEESE SOUFFLE £9.95
cheddar cheese cream sauce, nasturtium,
apple and walnut (v)

THE PHEASANT INN CLASSICS

FIVE BEAN, TOMATO & CHILLI CON CARNE £18.95
LENTIL CHILLI £17.50
basmati rice, jalapefios, coriander, paprika
sour cream, guacamole and tortillas
(v) (vgo) gfo)
Add cheddar cheese £2.00

BUTTER CHICKEN CURRY £19.95
basmati rice, mango chutney,

cucumber raita, onion bhaji and
folded naan bread (gfo)

TRADITIONAL FISH & CHIPS £18.95
battered haddock, mushy peas,
thick-cut chips and tartar sauce (gfo)

rice and guacamole (gfo)

CLASSIC FISH PIE £22.00
Scottish salmon, smoked cod,
king prawns topped with a Collier’s
cheddar potato gratin and served with
buttered garden peas

HARISSA-MARINATED
CHICKEN BURGER £18.50

pickles and skin-on fries (gfo)

lime sour cream, jalapefio peppers, baked
tortilla chips, glazed cheddar cheese, basmati

brioche bun, iceberg lettuce, burger sauce,

THE PHEASANT INN
STEAK BURGER £18.95
brioche bun, smoked streaky bacon,
Monterey Jack cheese, burger sauce,
pickles and skin-on fries

ROASTED TOMATO &
MOZZARELLA GNOCCHI £18.95
tomato and basil sauce, bocconcini, sun-blushed
tomatoes, toasted pine nuts and basil oil (v)

THE PHEASANT INN STEAK &
WEETWOOD ALE PIE £19.95
hand-cut chips, dressed fine beans
and shallots with beef gravy

MAIN COURSES

ROASTED RUMP OF LAMB £24.95 PAVE OF SEA TROUT £22.95
summer pea and mint purée,
Hasselback potatoes, sautéed king oyster
mushroom, chargrilled spring onions and

sticky red wine jus (gfo)
CHICKEN KIEV £21.50

with basil oil (gfo)

goat’s cheese, black pepper and potato

petits pois a la Frangaise, garlic and chive beurre croquettes, blackberries, Cheshire beetroot

blanc and roast garlic pomme purée (gfo) and blackberry jus (gfo)

petit ratatouille, black olive caramel, crisp
courgette leaf, red pepper and tomato gazpacho

HONEY-GLAZED DUCK BREAST £23.95

BAVETTE STEAK £24.95
watercress purée, thyme and black pepper
roasted carrot, caramelised onion ketchup,

truffle and Gran Moravia fries (gfo)

VEGETABLE TAGINE £19.50
spiced aubergine, smoked red pepper, apricots,
sweet potato, cous cous, chipotle and cumin
flatbread (v) (vgo) (gfo)

Don’t see your favourite?
Please ask your server for our full drinks menu for our complete
selection including wines, cocktails and soft drinks.

THE TIP JAR

We have added a discretionary 7.5% contribution to the tip jar to your
bill. Every penny goes directly to the team who have been looking
after you. If, for any reason, you would prefer not to leave a tip please
let us know and we will remove this immediately, no questions asked

GRILLS

We source British and Irish beef from only the best selected farms,
harvesting traditional and continental cross breeds.

100z RIBEYE (gfo) £34.95
80z FILLET (gfo) £36.95
100z BACON CHOP (gfo) £19.95

All served with hand-cut chips, spiced tomato chutney,
café de Paris butter and Béarnaise

SAUCES (gfo) ALL £3.95
PEPPERCORN | BLUE CHEESE | BEEF & ALE GRAVY

ON THE SIDE ALL £5.50
(v) (vgo) (gfo)

HAND-CUT CHIPS
SKIN-ON FRIES
BEER-BATTERED ONION RINGS
HOUSE SALAD
TENDER STEM BROCCOLI & ALMONDS £6.50

DRESSED FINE BEANS £6
with crispy corn and pickled shallots

SANDWICHES

Available from 12pm - 5pm daily

PORK & HERB SAUSAGE SANDWICH £10.50
red onion marmalade and HP brown sauce
on a toasted brioche bun

SPICED FALAFEL WRAP £11.25
sweet chilli sauce, lemon and garlic hummus, spinach
and pomegranate seed (vg)

OPEN PRAWN & CRAYFISH SANDWICH £13.95
Marie Rose sauce, soused cucumber served on toasted
sourdough (gfo)

PHILLY CHEESESTEAK SUB £16.95
chargrilled sirloin minute steak, sauerkraut, glazed cheddar,
American mustard and pickles on a brioche sub with fries

and meat gravy

HONEY-ROASTED HAM SANDWICH £11.50
tomato, cheddar cheese, iceberg lettuce and wholegrain
mustard mayonnaise on bloomer bread (gfo)

SALADS

CAESAR SALAD £13.50
gem leaf, Gran Moravia, smoked bacon, anchovies,
Caesar dressing and sourdough croutons (gfo)

SUPERFOOD SALAD £13.95
chargrilled tender stem broccoli, red quinoa,

red pepper hummus, kale leaf, sunflower seeds

and pomegranate vinaigrette (v) (vgo) (gfo)

GRILLED GOAT’S CHEESE SALAD £15.50
baked baby beetroots, fried pitta croutons, pistachios,

roasted peach, rocket leaf, sumac and sesame seed

cracker (v) (gfo)

HERITAGE TOMATO & STRAWBERRY PANZANELLA £14.50
marinated tomatoes, bocconcini, compressed strawberries,

red onion, basil, sourdough croutons, olive oil and balsamic
vinaigrette (v) (vgo) (gfo)

Add chicken (gfo) £4.95
Add falafel (v) (gfo) £3.95

(v) vegetarian (vg) vegan (vgo) vegan option available

(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.

CHAMPIONING CHESHIRE

Throughout our seasonal menu, you will find dishes
which celebrate ingredients of local provenance, ensuring
you enjoy tastes unique to our county.

Our inn’s mission to highlight local produce has been
recognised with the ‘Taste of Cheshire’ award at the
Marketing Cheshire Tourism Awards 2025.

For many years, we have sourced from local providers,
some of which are on our doorstep, including
Weetwood Ales and Cheshire Farm ice cream. We even
grow and harvest an array of herbs and garnishes

from our own garden.
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