
 

 

The Pheasant Christmas Menu 2011 

£22 per person 

Roasted parsnip and parmesan soup 

Chicken liver parfait w onion & mustard chutney, toast  

Smoked Scottish salmon, lemon crème fraiche, mixed leaves, brown bread 
and butter  

Roasted glazed honeyed pears, stilton & walnuts, melba toast  

***** 

Roast turkey, chestnut and cranberry stuffing, smoked bacon chipolata, 
roast potatoes, greens and gravy 

Roast salmon, crab & prawn lemon butter, crushed potatoes, greens 

Confit pork belly, dauphnoise potatoes, caramelized apple puree, greens 

Pan fried herb gnocchi, tomato sauce, spring onions & watercress 

***** 

Christmas pudding, brandy and vanilla custard 

“Ice-cream & jelly” – mulled wine and orange jelly w clotted cream 
icecream 

Chocolate mousse, Amaretto cream, biscotti 

***** 

Coffee, tea and mince pies 

 

Available from 29th November until 24th December. To be pre-ordered 3 days before the date of 
the party. Please advise any dietary requirements. 

For tables of 4 – 30. Please book well in advance as space is limited.    
A discretionary 10% service charge will be added to tables of 6 or more  


