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THE PHEASANT RESTAURANT

THE PHEASANT’S CHRISTMAS MENU
STARTERS

MARINATED GOAT’S CHEESE CROSTINI, BALSAMIC DRESSED ROCKET & MEDITERREAN CHUTNEY
HOME-MADE VEGETABLE & BARLEY BROTH SERVED WITH WARM BREAD
CHICKEN LIVER PATE, WINTER BERRY JELLY & TOASTED ONION BREAD
SEAFOOD MELODY, PINEAPPLE & DRESSED WITH A MARIE ROSE SAUCE
MAIN — COURSES

ROAST ANTRIM TURKEY, BELFAST GLAZED HAM, APPLE & HERB STUFFING, MASH & ROAST POTATOES,
SEASONAL VEGETABLES & CHIPOLATAS FINISHED WITH A RICH GRAVY

28 DAY AGED 80Z SIRLOIN, ROASTED WINTER VEGETABLES & HAND CUT FRIES

CHAR GRILLED CHICKEN BREAST ON A BED OF SEMI DRIED TOMATO & BASIL MASH, ROASTED
PEPPERS, BRIE & PARMA HAM MELT

MUSTARD & DILL GRILLED SALMON FILLET, RESTED ON A BED OF CREAMED LEEKS & SERVED WITH
BABY BOILED POTATOES

1207 SIRLOIN STEAK AVAILABLE AT A £4.00 SUPPLEMENT
VEGETARIAN OPTIONS
GOAT’S CHEESE & MEDITERRANEAN VEGETABLE LASAGNE
WILD MUSHROOM RISOTTO FINISHED WITH PARMESAN SHAVINGS & CREME FRAICHE
THAI GREEN VEGETABLE CURRY, RICE & A MANGO & MINT CHUTNEY

DESSER TS
CITRUS LEMON TART WITH BERRY COULIS
MRS PATTERSON’S PLUM PUDDING, FRESH CREAM & BRANDY CUSTARD
BAILEY’S CHEESECAKE WITH LASHINGS OF TOFFEE SAUCE
PROFITEROLES & HOT CHOCOLATE SAUCE

LUNCH MENU & EARLY BIRD BETWEEN 5 -7PM £19.95, EVENING £26.00
UPSTAIRS WITH ENTER TAINMENT MONDAY -THURSDAY £25.00
FRIDAY & SATURDAY £32.00

The Pheasant Restaurant, 410 Upper Ballynahinch Road, Annahilt, Hillsborough, Co Down, BT26 6NR
T: 028 9263 8056 | F: 028 9263 8026
E: info@the-pheasant-restaurant.co.uk | W: www.the-pheasant-restaurant.co.uk
Serving food 7 days aweek from 12 noon




