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Game Dinner



Starter 
Spatchcock of partridge, quince jelly, cider dressed leaves
Soup
Farmhouse pigeon broth

Fish course 
Stuffed loin of organic salmon, horseradish beurre blanc
      Main course
Poached local pheasant, potato, leek, pancetta, sage and parmesan gratin, sauteed wild mushroom and truffle ragout

Dessert
Candied ginger cake, butterscotch sauce & hazelnut brittle



We are hosting the Pheasant’s Game On week with two Gourmet Game dinners running on Friday 3rd February
 Using this season’s finest game to prepare mouth watering dishes & fine wines to compliment them.
 
5 courses & wine included
£40.00 per head.
 
Contact Janet or Angela on
02892 638056 
or 
Email: info@thepheasantrestaurant.co.uk
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