
MAINS SUNDAY ROASTS

DESSERTS

STARTERS

THE PHEASANT, 24 HEYDON RD, GREAT CHISHILL, ROYSTON SG8 8SR

COUNTRY PUB & RESTAURANT

SUITABLE FOR VEGETARIANS (V) SUITABLE FOR VEGANS (VE) FISH & POULTRY DISHES MAY CONTAIN BONES. ALL WEIGHTS ARE APPROXIMATE PRIOR TO COOKING.

ALL ITEMS ARE SUBJECT TO AVAILABILITY. ALLERGEN INFORMATION. NON-GLUTEN MENU IS AVAILABLE UPON REQUEST. IF YOU HAVE ANY ALLERGIES OR DIETARY

REQUIREMENTS, PLEASE SPEAK TO OUR TEAM FOR MORE INFORMATION. OUR KITCHENS CONTAIN MANY INGREDIENTS & SO WE CANNOT GUARANTEE THE

TOTAL ABSENCE OF NUTS, GLUTEN, OR OTHER ALLERGENS. MENU DESCRIPTIONS DO NOT CONTAIN ALL INGREDIENTS. OUR FRYERS ARE USED TO COOK

DIFFERENT PRODUCTS SO WE CANNOT GUARANTEE TOTAL ABSENCE OF ANIMAL PRODUCTS OR ALLERGENS. A FULL LIST OF ALLERGENS IN EACH DISH IS

AVAILABLE FOR YOUR PEACE OF MIND. ALL PRICES INCLUDE VAT. A 12.5% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO THE FINAL BILL.

All served with roasted potatoes, honey root
vegetables, seasonal veg, cauliflower cheese,

yorkshire pudding & red wine gravy 

SIRLOIN OF HERTFORDSHIRE BEEF (GFA)               24          

LEMON & THYME CHICKEN (GFA)                         19           
SLOW ROASTED PORK & CRACKLING (GFA)          21          

Sunday Menu

VEGETARIAN ROAST (GFA)(VEA)(V)                       18
Ask server for details            

SIDES & ADD ONS

Cauliflower cheese (V)(GF)                                         
Triple cooked chips (VE)(V)(GF)                                
Skin on fries (VE)(V)(GF)                                             
Yorkshire Pudding (V)                                              
Seasonal Vegetables (V)                                        
Onion rings (V)                                                     
Sage & onion stuffing (V)
Sausage Stuffing

4
4
4
2
4
4
4
4

SHARERS 

HONEY BAKED CAMEMBERT
Apple & plum chutney & warm sourdough (GFA)(V)
PLOUGHMAN’S 
Honey roasted ham, Leeches pork pie, pickles, apple,
grapes and cheeses, Branston pickle & sourdough (GFA)
MEZZE BOARD 
Marinated olives & sun dried tomatoes, hummus,
whipped feta, roasted peppers & aubergine, pickles &
flatbread (V)(VEA)(GFA)

16

15

15

TRIO OF MEATS (GFA)                                           28          

CANTALOUPE MELON
Parma ham, rocket & balsamic salad (GFA)(VA)(VEA)

CREAMED WILD MUSHROOMS 
Sage pesto, sourdough toast (V)(GFA)

8

9.5

TORCHED MACKEREL FILLET
Jalapeno & mango relish, garlic focaccia (GFA)

10

MOULES MARINIÈRE
Garlic, parsley, English butter & sourdough (GFA)

9.5

BATTERED FILLET OF HADDOCK
Hand cut chips, garden peas, tartar sauce
& charred lemon (GFA)

18.5

BRITISH BEEF BURGER                                                  
Smashed patties, smoked cheddar, maple bacon,
crisp gem lettuce, beef tomato, gherkin & aioli (GFA)

19

9.5WHITE CHOCOLATE BLONDIE 
Chocolate sauce & salted caramel ice cream  (V)
VANILLA PANNACOTTA 
Berry compote & ginger biscuit (V)(GFA)

9

LEMON CURD TART
Raspberry sorbet & crushed meringue (V)

9.5

9PIMMS JELLY ETON MESS
Fresh berries, raspberry coulis, Chantilly cream

WILD MUSHROOM & SAGE PESTO RISOTTO
Fried shallot, confit garlic cream sauce, spinach &
toasted pine nuts (V)
Add free range chicken breast 5.5

16

CAESAR SALAD
Roast chicken supreme, streaky bacon, baby
gem lettuce, avocado, sun dried tomato, red
onion, sourdough croutons, Caesar dressing,
soft boiled egg & parmesan (VA)(VEA)(GFA)

17


