
Lion+Pheasant
townhouse hotel shrewsbury

Starters

Tre a c l e  G l a z e d  Po r k  F i l l e t  G F *  D F *
R h u ba r b  K e tch u p,  S p i c e d  S h o u l d e r  C ro q u e t te ,  Pa rs l ey  E m u l s i o n ,
C ra ck l i n g ,  Po r k  S a u c e  2 8

Pa n  R o a s t e d  Tro u t  G F
J e rs ey  Roya l  Po t a to e s ,  B e u r re  B l a n c ,  P i ck l e d  C u c u m b e r ,  S e a we e d  2 6

Po t a t o  +  B l a c k  Tr u f f l e  To r t e l l i n i  D F *
Pa r m e s a n  Foa m ,  E g g  Yo l k  2 1

S l ow  C o o ke d  D u c k  B re a s t  G F *
C h o u  Fa rc i ,  C a ra m e l i s e d  C a u l i f l owe r ,  D a u p h i n o i s e ,  
Wa te rc re s s ,  Re d  W i n e  J u s  3 0

D u o  o f  L a m b  G F  D F *
L a m b  C a n n o n ,  C r i s py  L a m b  B e l l y ,  Po m m e s  A n n a ,  W i l d  G a r l i c ,  L a m b  J u s
Wye  Va l l ey  A s pa rag u s ,  W h i pp e d  E we ' s  C u rd  3 2

C a t c h  O f  T h e  D a y
P l e a s e  A s k  Yo u r  S e r ve r

Chefs Mains

Pa n  R o a s t e d  S c a l l o p s  G F
B u t te re d  Le e k s ,  C o m p re s s e d  A pp l e ,
C i d e r  B e u r re  B l a n c ,  D i l l  O i l  1 4 . 5

C h i c ke n  L i ve r  Pa r f a i t  G F *
Re d  O n i o n  C h u t n ey ,  C h i cke n  Fa t
B r i o ch e ,  Po u l t r y  J e l l y  9

G r i l l e d  A s p a ra g u s  G F *
C i t r u s  C rè m e  F ra î ch e ,  C u re d  E g g
Yo l k ,  H a ze l n u t  1 0

B e e t ro o t  Ta r t
H e r i t age  B e e t ro o t ,  C h e e s e  S a b l é s ,
G oa t s  C h e e s e  1 1 . 5

P e a  V e l o u t é  G F *  D F *  V G *
S m o k e d  E e l ,  B l u e  C h e e s e  +  H a m  H o c k  T o r t e l l i n i ,  C o n f i t  O r a n g e  9 . 5

For The Table
M a r i n a t e d  O l i v e s  
A r t i c h o k e  C r i s p s  5

P o r k  P u f f s  D F  G F
S m o k e d  P a p r i k a  5 . 5

C r i s p y  W h i t e b a i t  D F
W i l d  G a r l i c  E m u l s i o n   7

Lo c a l  A l e  B a t t e re d  F i s h  D F *  G F *
Pe a  +  M i n t  C r u s h ,  Ta r t a r ,  B u t te r
C u r r y  S a u c e ,  B u r n t  Le m o n ,
Tr i p l e  C o o ke d  C h i p s  2 1

P i e  O f  T h e  D a y  
Po m m e  P u ré e ,  S e a s o n a l  G re e n s  2 2

C l a s s i c s
1 0 o z  S i r l o i n  G F  D F *   3 2
1 0 o z  R i b e ye  G F  D F *   3 6

Tr i p l e  C o o ke d  C h i p s ,  Roa s te d  Po r to b e l l o
M u s h ro o m ,  B o rd e l a i s e  B u t te r ,  O n i o n  R i n g ,
M i x e d  Le a f  S a l a d  
A d d  B l u e  C h e e s e  O r  Pe pp e rc o r n  S a u c e  + £ 3 . 5  E a ch

B e e f  We l l i n g t o n  ( fo r  t wo )  
Po m m e  P u ré e ,  Tr i p l e  C o o ke d  C h i p s ,  H o n ey  Roa s te d  C a r ro t ,  B o rd e l a i s e  B u t te r ,
S e a s o n a l  G re e n s ,  Re d  W i n e  J u s  8 5

S e r ve d  P i n k

S e a s o n a l  F a v o u r i t e

Desserts
H a z e l n u t  C h o u x  B u n  
P r a l i n e ,  C r e m e  P a t i s s e r i e ,  C r a q u e l i n  9

S t r a w b e r r y  M i l l e  F e u i l l e  
M a s c a r p o n e ,  S t r a w b e r r y  +  C h a m p a g n e
S o r b e t  1 0 . 5

V a n i l l a  C r è m e  B r û l é e  G F
R o s e m a r y ,  S h o r t b r e a d  1 0

D a r k  C h o c o l a t e  F o n d a n t
C o c o a  N i b ,  C o c o n u t  S o r b e t  1 0 . 5

H a r v e y  +  B r o c k l e s s  C h e e s e b o a r d  G F *
C o m p r e s s e d  C e l e r y ,  Q u i n c e ,
C r a c k e r s  1 4

Vegetarian + Vegan
Starters 

Wild Mushroom Parfait VG GF
Sourdough, Truffle Oil  7.5

Grilled Asparagus GF*
Citrus Crème Fraîche, Cured Egg 

Yolk, Hazelnut 10
Pea Velouté  VG*

 Confit Orange, Pickled Garlic 9.5

Mains
Potato + Black Truffle Tortellini DF*

Parmesan Foam 21
Butternut Squash + Sage Risotto VG GF
Crispy Sage, Toasted Pumpkin Seeds 20

Charred Cauliflower  VG GF
Romesco Sauce, Golden Raisin, Pine Nuts 18

Desserts 
Chocolate Mousse VG GF

Black Cherry, Chocolate Soil 8
Coconut Panna Cotta VG GF

Lime, Raspberry 7.5
Harvey And Brockless Cheeseboard  V GF*
Compressed Celery, Quince, Crackers 14

P l e a s e  D e c l a r e  A n y  A l l e r g i e s  +
I n t o l e r a n c e s  U p o n  O r d e r i n g .
A  D i s c r e t i o n a r y  1 0 %  S e r v i c e  C h a r g e
W i l l  B e  A d d e d  T o  Y o u r  B i l l .

Stay.
Dine.
Celebrate.

On The Side

G F    G l u t e n  F r e e    G F *  G l u t e n  F r e e  A l t e r n a t i v e    D F  D a i r y  F r e e    D F *  D a i r y  F r e e  A l t e r n a t i v e  

4.5 Each

+  B u t te re d  S e a s o n a l  G re e n s
+  M i n t e d  P o t a t o e s  
+  T r i p l e  C o o k e d  C h i p s

+  H o n e y  G l a z e d  C a r r o t s
+  Tr u f f l e  £ 2

O r a n g e  B r û l é e  
G r a n d  M a r n i e r ,  C o g n a c ,
A m a r e t t o  1 0 . 5

B a i l e y s  E s p r e s s o  M a r t i n i  
V o d k a ,  K a h l ú a ,  B a i l e y s ,
E s p r e s s o  1 0 . 5

I r i s h  C o f f e e  7 . 5
D o u b l e  E s p r e s s o ,  S u g a r ,  C r e a m
C h o o s e  Y o u r  L i q u o r :
B a i l e y s ,  A m a r e t t o ,  I r i s h  W h i s k e y
B u m b u  C r e a m

Dessert Cocktails

https://www.google.com/search?sca_esv=ee81a51e8e25352b&rlz=1C1GCEU_enGB983GB983&q=Asparagus&sa=X&ved=2ahUKEwibtMHk3_SSAxWrWEEAHY5nA-MQ7xYoAHoECBAQAQ

	+ Buttered Seasonal Greens

