Sandwiches
Served either on thickly sliced wholemeal or Fresh Haddock Filleot in Beer Bater £5-95

white bread with a fresh salad garnish. Cooked traditionally with chips in dripping.
BLT £4-95 Served V\;ith mushy peas.
Cumberland Sansage £5-95
Hand Carved H-on and : J
Served with a free range egg and
MMS"AVA GlAZQA ‘H‘AM €4'—5O homemade ChipS. d <L
Hand Carved H-on and Beef Burger £5-95
Mustard ?Jl“z‘“\ ‘H‘“M and beef burger topped with cheese and served
L-ancashive Cheese £4-95 on a sesame bun with chips.
Tuna and Swertcorn Mayonnaise £4-50 Simpl I%Chioku\ £5-95
Frank Bird’s Cumbrian chicken breast in

'bwlauj L-ancashive Cheese £ Pickle £4-50

a bun with lettuce and mayonnaise.
Served with homemade chips.

Cb\o\v—griuu CiabatHas Home Roast Honest and

Mustard glazed Ham £5-95
Cumbubmo\ Sausage & Hand-carved served with a free-range egg
auterd Onions £5-95 and chips.

Fresh Fish Goujons ¢

Tartare Sauce £5-95 Ki Cl Clieg

Chm—gn“u{ Chicken in blackened

Cajun spices with Mayonnaise £5-95 F QVOLII’ —l.;eg

BLT £4-95
- o B Chicken Nuggd-s £ 495
nd ¢ed onion £7-
ANG sAuTere onlons Pork Sausages £ 495
Both served with homemade chips and
add a bowl of homeamade chips or Heinz baked beans.
tasty soup for just £2

Salad Bowls PlaHers

Dressed mixed leaves, sun

blushed tomatoes, onion, cucumber, Sharing Plater for 2. £14-95
red peppers and olives. Cumberland Sausage, Home Roast,
WNarm Frank Bivd's Bu‘HW‘H Chicken Honey & Mustard Glazed Ham,

Breastin blo\oke/\u\ CAAJM splo% £10-95 Lancashire Cheese, Blue Cheese,
Sunblushed Tomatoes,

y’:(% :t::- nuu& Caumbrian Chicken £i0.95  Olves and Bread.
i—}\“r\A Carved Honey and Ploughmans Platier £9-95 ww

stard 9"\2“* H""‘ €915 Choose two of the following;
Hand Carved ‘H‘O'\ and Lancashire, Blue or Goats Cheese
Mustard g'a\zw -H-a\m and accompanied by Sunblushed Tomatoes, Ms 4 n A A
"bwlo\g L-ancashive Cherse €995 Olives and Bread.

ALLITHWAITE

The Pheasant Inn

Flookburgh Rd, Allithwaite, Grange-over-Sands LA11 7RQ
Tel 015395 32239 Email thepheasantinn@live.co.uk
Website www.thepheasantinnallithwaite.co.uk ﬁ
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The Pheasant is a family run free— house owned by the Jones’s since November 2005.
Wherever possible we use local produce and suppliers to provide our customers with good
quality and value for money food. Our main suppliers include Michael at Procters of Grange,
Brian at Templand Farm, Allithwaite, Stuart at Higginsons of Grange, John at Cartmel Valley
Game, Brian at Hargan’s, Flookburgh and The Cheese Larder, Kendal. Whilst we aim to prepare
for busy times please be aware that because we use fresh produce and freshly prepare all our
food there may be times when our supplies run out. If you have any special dietary requirements
please do not hesitate to ask a member of staff and we will endeavour to cater for your needs.

We hope you enjoy your time here and your custom is much appreciated.

Food served daily
‘F\fom ‘ZPM = C(FM.

Starters

L-ancashive Black Pudding

Please pay at Hhe bar.

£ 495 Crushed Filo Conted

Lancashire black pudding topped with Ki_"g P,”\"Ms . €495
a wholegrain mustard and cream sauce. Juicy king prawns coated in
crushed filo pastry with a
Jack Danieds™ BBQ Ribs £ 4-95  sweet chilli dipping sauce.
Pork ribs marinated in Gav’s own recipe
Jack Daniels™ BBQ style sauce. Warm Goats Cherse and
Sun Blushu\ Tomato SAle\ £ 4’-q5 0
N\ovuo\mbb Bﬂﬂ POHQA ShvfimPs %5—Q5 i LR dressmg.
Locally caught shrimps potted with NMushvoom P"?P”’l”‘l' £495 0

spiced butter. Mushrooms in a fiery peppercorn

sauce upon a char-grilled garlic
ciabatta.

€395

Soup of the Day
Served piping hot with bread and butter.

The Great Britsh Sunday Roast

Traditional Sunday roasts served with all the trimmings including real gravy, roast potatoes,

Yorkshire Puddings and fresh vegetables. Check our Sunday specials i&

board for the selection of meats available. We use local meats to

provide our customers with high quality and great tasting produce. £ 8-95 /

Served from (2pm onwards. Qo
k.S/ 2 ZSH ZJ

£10-95 Haddock Mornay £1-95
A darn of fresh haddock in a Dewlay
creamy Lancashire cheese sauce.

Served upon mashed potatoes with
vegetables.

Carimel Valley Game
Confit of Duck Log

Crispy confit of duck leg served on a bed

of sautéed cabbage and bacon,with spring
onion mashed potatoes and fresh vegetables
finished with a sweet plum demi-glace.

Ribs and Chips £9-95 Brisket of Beof

Pork ribs marinated in Gav’s own recipe Slowly braised brisket of beef in a rich
Jack Daniels™ BBQ style sauce, served with meat and root vegetable sauce.

hand-cut chips and fresh salad leaves. Served with horseradish mashed potatoes.

£12-95

Pub Classics

Fresh Haddock Filleh in Bear Bater £10-95
Cooked traditionally with chips in dripping.

Served with mushy peas, a wedge of lemon

and tartare sauce.

Add bread and butter 50p

Seafood Plater £11-95
Breaded wholetail scampi, fresh haddock

goujons and crushed filo coated king prawns.

Served with your choice of potato, garden peas

and a sweet chilli dipping sauce.

Minted L-amb Hu\rg

English lamb shoulder marinaded in mint and
slowly roasted until tender served on a bed of

mashed potato with vegetables and minted gravy.
Wiithy Scampi £10-95
Whitby wholetail scampi served with homemade
chips, garden peas and tartare sauce.

Home Roast Honey and

£12-95

Maustard Glazed Ham £8-95
Hand carved- served with free-range eggs

& chips.

Caumberland Saunsage £9-95

Served simply with free-range fried eggs, freshly
battered onion rings and our homemade chips.

Side Orders

Bread and BuHer S0p
Hand-cut Chips £2-50
Fmshlg Batered Onion Rings £ 2-50
Side Salad £2-50
Sauces - Creamy Peppercornov £ 2-00
Carvy of Hhe Day

Garlic CiabatHa Bread £2-95
Garlic CiabatHa Bread

with L-ancashive Cherse £3-50

-

9 for£10

L-unchtime SP%io\‘

Available N\onAo\g +o Saturday (2 - 4pm

Please see the small Specials Board for
today’s choices

*Excludes Bank Holiday weekends.

BM‘I""WI‘H Cumbrian

Chicken Breast Curvy £10-95
Frank Bird’s char-grilled Cumbrian chicken breast.
Served with an authentic Indian style curry sauce,
mango chutney, rice and naan bread.

From Hhe Cb\o\r-gri“
Sivloin Steak

Higginson’s half-pound sirloin char-grilled to
your liking, served with sautéed mushrooms,
tomato, garden peas, homemade chips and

finished with battered onion rings.

Add a fiery peppercorn sauce £2.00

Frank Bird's Cumbrian Chicken

A butterfly chicken breast served with your
choice of potato and vegetables or salad
and either; Char-grilled plain and simple,
Blackened Cajun spices, or

with fiery peppercorn sauce.

Beﬂg Buster Burger and Chips £8-95
Higginsons beef burgers topped with Dewlay

creamy Lancashire cheese. Served on a

ciabatta roll with lettuce, sliced tomato and

raw onion with chips. Customise your burger

by adding extra toppings- bacon, onion rings,
Blengdale Blue cheese all £1 each

£14-95

£10-95

\/egwl—o\vio\n Optons
Fresh \/egvl-o\He/ £ Chiokfm Curry £9-95

Served with rice, naan bread & mango chutney.

Roasted \/egvl-o\blm L-asagne £9-95
Layers of pasta with roasted vegetables in

a tomato sauce finished with sliced tomato,

cheese sauce and melted Lancashire cheese.

Served with dressed salad leaves and garlic

ciabatta bread or chips.

Ealafel Burgers £9-95
Served upon char-grilled ciabatta bread with

salad leaves, sliced tomato,onions and sweet

chilli mayonnaise and homemade chips.

Warm goats cherse and

Sunblushed Tomato Salad £9-95
With a balsamic dressing. Served with either
homemade chips or char-grilled ciabatta bread.

Plase see he
oho\(kboo\ral For
a\d\ihj spuid\‘s
and desserts.
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