
Many of our dishes can be altered to suit any dietary requirements, however our kitchen is not an allergen free area and we 
cannot guarantee there will be no risk of cross contamination. Any dish with (GF) will be altered to suit gluten free, but please 

specify on arrival so your server is aware of any allergies. Dishes marked Vegetarian (V) or Vegan (VE) can be modified. 
thepheasantrestaurant.co.uk

BERTHA
W O O D 

B U R N I N G
G R I L L

R E S T A U R A N T  &  B A R

S H A R I N G  N I B B L E S

WA R M  B R E A D S  (V) (VE) (GF) 	
Black olive tapenade, chilli hummus & house butter
£7 (serves 1) | £12 (serves 2) 

CO R N  N AC H O S  (V) (GF) 
Melted cheddar, Ranch rio, lime crème fraiche, 
guacamole, jalapeño, spring onion
£7 (serves 1) | £12 (serves 2)  
ADD Ground chilli beef mince ... £3 (GF) 

P O P CO R N  P R AW N   
Southern fried shrimp, prawn crackers, spring onion, 
garlic mayo, Nobu, sweet chilli, crispy onion
£7 (serves 1) | £13 (serves 2)

S TA R T E R S  �|  S M A L L  P L AT E S

B A K E D  B R I E  (GF) 	
Feuille de brick tart, cranberry chutney, 
cress & candied nut ... £11

L A RC H F I E L D  E STAT E  SA LT 
A N D  C H I L L I  P H E A SA N T  (GF) 
Korean style remoulade, mango purée ... £11

M E X I C A N  ST Y L E  M I X E D  B E A N 
C RU N C H Y  TACO  (V) (VE) (GF)  
Pico de gallo, Tequilla guacamole ... £10

STA B L E M AT E  W H I S K E Y  B A R B E Q U E 
G L A Z E D  C H I C K E N  W I N G S  (GF) 
Tempura pickles, honey and cheese dip ... £12

S M O K E D  P E P P E R E D  SA L M O N   (GF) 
Mrs Patterson’s wheaten bread crouton, roasted beetroot, 
apple purée ... £12

B E RT H A  B A R B E Q U E D 
T E N D E R  ST E M  B RO CCO L I  (V) (GF) 
Tahini hummus, flaked almonds, lemon & herb oil ... £7

S H R E D D E D  D U C K  A R A N C I N I 
Breaded risotto & shredded duck, black garlic emulsion, 
wild mushroom, pickled blackberry ... £13

B O O K  O N L I N E

G I F T  V O U C H E R S 
AVA I L A B L E GIFT VOUCHERS

M A I N  C O U R S E S

W I L D  I R I S H  G A M E  V E N I S O N  &  L A RC H F I E L D  E STAT E  P H E A SA N T  P OT  P I E  (GF) 	
Red wine & root vegetable gravy, cheddar potato topping, shredded cabbage, peas & pearl onion ... £24 

C R I S P Y  P E K I N G  D U C K  (GF) 
Sriracha pomme purée, teriyaki glazed bok choi, lime ginger & lemon grass glaze ... £26 

PA N  F R I E D  M I S O  CO D  LO I N  (GF) 
Curried Asian laksa noodle bowl, stir-fried vegetables, sweet & sour pineapple ... £28

ROYA L  H I L L S B O RO U G H  B E E R  B AT T E R E D  H A D D O C K 
Rosemary & sea salt chunky chips, vinegared mushy pea purée, tartar sauce, chip shop gravy ... £22

SW E E T  P OTATO  &  C H A R R E D  B A BY  L E E K  R I S OT TO  (V) (VE) (GF) 
Crumbled feta, sage oil, rose peppercorn ... £20

L E M O N  A N D  H E R B  ROA ST E D  C H I C K E N  S U P R E M E  (GF) 
Sweet potato pomme purée, pancetta braised leeks, sweetcorn & Chardonnay velouté ... £26

S I D E S

A L L ... £5 

S K I N  O N  F R I E S

C R I S S  C RO S S  F R I E S

G A R L I C  H A N D  C U TS

M A S H E D  P OTATO

H O U S E  SA L A D

C A E SA R  SA L A D

M A R K E T  V E G E TA B L E S

TO B ACCO  O N I O N S

C H U N KY  C H I P S

G A R L I C  S K I N N Y  F R I E S 

S A U C E S

A L L ... £3 (GF) 

J AC K  DA N I E L S  P E P P E RCO R N

ST I LTO N  &  B LU E  C H E E S E

F O R E ST  M U S H RO O M

C H I M I C H U R R I

Our Bertha section includes dishes 
cooked on our wood burning grill. 

This cooking method maximises 
flavours, aromas & textures of all types 

of meats, fish & vegetables.

T H E  P H E A SA N T 
S H O RT H O R N  B E E F            
&  B O N E  M A R ROW 
B U RG E R  (GF) 
Lettuce, tomato, gherkin, mayonnaise, 
tobacco onions, house slaw, side order of 
choice ... £20 
ADD Bacon & Cheese ... £3 
ADD BBQ Pork Belly Slices ... £3 

T H E  P H E A SA N T 
ST E A K S  (GF) 	
All of our steaks are from Lisdergan 
Butchers, hand picked from local Irish 
herds, served with a watercress & shallot 
salad, tobacco onions & choice of sauce & 
side order. 
-	6oz Sirloin ... £28	
-	8oz Ribeye ... £34	
-	12oz Sirloin ... £36

ADDITIONAL TOPPINGS ... £8
-	Nduja sautéed tiger prawns 

-	Grilled haggis & fried egg 

-	�Chilli seed goat cheese & chorizo melt

S U G A R  P I T  ROA ST E D 
P O R K  B E L LY   	
Roasted carrot, buttered kale, 
fondant potato, apple jus ... £27

Z A’ATA R  S P I C E D  M O R L E Y 
L A M B  RU M P (served pink) (GF) 
Red pepper hummus, piccolo peppers, 
pickled red onion, stem broccoli, 
curry dusted crispy potato ... £29

T RU F F L E  B U T T E R  G R I L L E D 
C E L E R I AC  ST E A K  (V) (VE) (GF) 
Sweet potato fries, mushroom & herb 
stroganoff ... £22

Pub 
Quiz
Join us for our 

monthly pub quiz 
on the first Friday of 
every month in our 

cosy barM A D 
A B O U T  M E AT 
Two 6oz sirloin, marinated pork 

belly, honey chilli chicken, two sides, 
two sauces, tobacco onions ... £49

Available 
Tuesday - Friday Only

12-8pm

E A R LY  B I R D

Two 
Courses

£26
Every Tuesday - Friday

12-5.45pm 

SEE DAILY 
2 COURSE MENU

Online or In House

2025

1200PM - 800PM
TUES - SUN




