THE DOG & PHEASANT
BROOK

HEAD CHEF
JAMES STEPHENSON

STARTERS

Bread Basket with oils & balsamic vinegar £3.00

Crispy salt & pepper squid £6.50
with sweet chilli sance (g)

Scottish smoked salmon £6.50/ £12.00
with rustic bread & caper butter

Puy lentil, sweet potato & red onion soup £5.00
with crispy bacon ( vegetarian option available )

Seared scallops £8.50 / £16.00
with creamed peas & crispy pancetta (g)

Crispy devilled whitebait £6.00
with rustic bread & tartare sance

Carpaccio of wild venison £7.00
with rocket & parmesan salad (g)

Chicken liver parfait £6.00
with Cumberland sauce &warm rustic bread

Creamed wild mushrooms £6.50
with toasted brioche (v)

CLASSICS

Pork & leek bangers & mash £10.00
with red onion gravy
Battered haddock & chips£11.00
with peas & tartare sauce
Beef & ale pie £10.50
with spinach & new potatoes

Ham, free-range eggs & chips £9.50

90z beef burger £10.00
with skin-on chips & Secretts’ leaves
toppings Cheddar 75p, Blue Cheese £,1.00 bacon £1.00
Salmon, cod & haddock fishcakes £10.00

with tartare sance & skin-on chips

MAINS

Roasted loin of wild venison £17.00
with potato rosti, honey roast parsnips, glazed carrots & juniper berry jus (g)

Medley of Heritage root vegetables £10.50

early sprouting broccoli wrapped in prosciutto ham with béarnaise sauce
(As featured on “The One Show’) (g)

Braised crispy belly of pork £14.50
with spiced red cabbage, green beans, creamed mash & cider jus (g)

Surrey Farm 100z sirloin £17.00

with béarnaise sance, Secrett’s leaves & skin-on chips (g)

Roasted chestnut & field mushroom bourguignon £11.00

with Parisienne potatoes & glazed carrots (v)

Surrey Farm beef Wellington £18.00
with creamed mash, glazed Chantenay carrots & Madeira jus

SIDES
Crispy battered onion rings £2.50

Parisienne potatoes£2.50 (g)

Honey roasted parsnips£2.50 (g)

Creamed peas £2.00 (g)

Bucket of skin-on chips £2.50 (g)

Secrett’s leaf salad £2.50 (g)

OUR FISH SPECIALS ARE BASED ON TODAY’S CATCH, PLEASE ASK STAFF FOR DETAILS.
(v) Vegetarian  (g) Gluten Free

EXECUTIVE CHEF
REMI RAVAUX



