[ ion+Pheasant

LunCh Serving [2pm to 2.50pm

For The Table s Small PLALES  cooerssrssssssssssssssssssssssssssssss

. .d Olives 4.5 Soup of the Day
Marinated Olives 4.5 ! Focaccia, Olive Oil 8

Crispy Whitebait

P Chicke iver Parfai
Garlic Aioli 7 : Llncku.i Ll\‘u I artall‘ . ‘ .

i Red Onion Chutney, Chicken Fat Brioche,
House Focaccia i Poultry Jelly 9

Whipped Butter 4
Pork Puffs é.nchovy‘Sourdou)gh )
Smoked Paprika 5.5 Pickled Shallots, Parsley 7.5
! Beer Battered Goujons
i Haddock, Tartar 9
MAINS e Feuteteseaeeseaeeteaeateseeaneaeatese s ene st eae e s ssaE e s e a s n s

Local Ale Battered Fish
Pea + Mint Crush, Tartar, Butter Curry Sauce, Burnt Lemon, Hand Cut Chips 21

Caprese Salad
Heritage Tomato, Burrata, Basil, Croutons 14.5

Chicken Gyros
Tzatziki, Red Onion, Tomato, French Frics 24

Caesar Salad
Anchovies, Gem Lettuce, Croutons, Cacsar Dressing 15
Add Chicken +2

Catch Of The Day On The Side - 4.5 Each
Ask Your Server for Today’s Special . :

+ Triple Cooked Chips

King Prawn Linguine¢ Truffle 2

Chilli, Parsley, Olive Qil 25 : + Minted New Potatoes
ol i+ Buttered Scasonal Greens

100z Sirloin 32 :

100z Ribeye 36 : + House Salad

Iriple Cooked Chips, Roasted Portobello R
Mushroom, Onion Ring, Mixed Leaf Salad

Add Blue Cheese Or Peppercorn Sauce 3.5 Each

Please Declare Any Allergies - Intolerances Upon Ordering. A Discretionary 10% Service Charge Will Be Added To Your Bill.

Gluten Free Gluten Free Alternative Dairy Free Dairy Free Alternative



[ ion+Pheasant

Brunch A\\'dildeC 9.30:)]11 to 2.}()}”11 ............................................................................................

Eggs Benedict
Poached Eggs, Crispy Bacon,
English Muffin, Hollandaise 12

Eggs Florentine
Sautéed Spinach, Poached Eggs
Hollandaise, English Muffin 11.5

Shakshuka
Eggs Royale Poached Eggs In A Tomato,
Smoked Salmon, Poached Eggs Pepper + Onion Sauce, Garlic,

Hollandaise, English Muffin 13 Olive Oil. Served with Flat Bread 12.5

LunCh Set .......................................... E Sandwiches e

2 Course £25 3 Course £30 Served With Fries+ Coleslaw
Monday to Friday Smoked Salmon

:  Sourdough, Dill Cream Cheese

Starters Rocket 12.5

: Soup Of The Day O . .

! Focaccia :  Steak Sandwich

: :  Sourdough, House Chutney

: Halloumi Parcel i  Rocket, Blue Cheese 14

: Rocket Salad, Parmesan :

Fish Finger Sandwich
Pickled Cucumber, Tartar, Dill 12

Served on White or Granary

Venison Croquette
: Feta, Pea + Mint

: Mains :  BLT

i  Maynards Bacon, Baby Gem Lettuce

: Roasted Trout : Tomato 10.5

: Jersey Royals, Charred Lemon, ! Served on White or Granary

: Hispi Cabbage :

F pea \X/]ld Garlic Risol1o Desserts .................................................

: Aged Parmesan, Mint . ) )
: i  Strawberry Mille Feuille

! Pan Roasted Chicken Breast : Mascarpone, Prosecco, Strawberry
! Pomme Purée, Wild Mushroom Jus, i Sorbet10.5

: Watercress Pesto :

: Dark Chocolate Fondant
Cacao Nibs, Coconut Sorbet 10

: Desserts

i  Sticky Toffee Pudding

: Sticky Toffee Pudding i Honey Comb, Butterscotch,
: Honeycomb, Butterscotch, Vanilla Ice Cream 8

: Vanilla Ice Crecam
:  Harvey + Brockless Cheeseboard
: Strawberry Eton Mess i  Compressed Celery, Quince,

: i  Crackers 14

: Selection of Ice Cream

Please Declare Any Allergies + Intolerances Upon Ordering. A Discretionary 10% Service Charge Will Be Added To Your Bill.

Gluten Free Gluten Free Alternative Dairy Free Dairy Free Alternative
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	+ Buttered Seasonal Greens
	Pomme Purée, Wild Mushroom Jus,


