
BY CHEF CALVIN HOLLAND 

TO NIBBLE ON 

Crispy Whitebait, Curried Mayo  Crispy Hash Browns, Chicken Fat Mayo        All Nibbles £4.00 

Marinated Olives    Charcutier Board to Share 

Pork Scratching    Bread Selection, Hill Farm Oil & Balsamic 

STARTERS 

Roasted Cauliflower, Madras Puree, Crispy Onions, Shallot & Spring Onion Salad (v)     £6.50 

Signature Pork Bon Bon, Burnt Apple Puree, Pickles, Radish & Cider Cream      £7.50 

Terrine of the Day, Chutney from the Deli, Milk Loaf         £6.50 

Grilled Beck Row Asparagus, Parmesan, Truffled Hollandaise         £6.50 

Crispy Duck Egg, Grilled Asparagus, Jersey Royal Potato Salad, Chive Oil      £9.00 

MAIN COURSES 

Sirloin of Beef, served with Traditional Trimmings         £18.00 

BBQ Leg of Lamb with Traditional Trimmings          £16.00 

Roast Chicken, Sage & Onion Stuffing           £17.00 

Sharing Roast - 3 Meats to Share including Sage & Onion Stuffing, Roast Potatoes, Yorkshire Puddings,   £49.95 

                             Spring Greens, Smoked Cauliflower Cheese, Red Wine Gravy       (£10 extra for kids) 
 

Beer Battered Haddock, Crushed Peas, Triple Cooked Chips, Tartare Sauce, Lemon     £14.00 

Smash Burger, Brioche Bun, Smoked Bacon Mayo, Baby Gem, Gherkin, & Skin on Fries     £14.50 

Pearl Barely & Squash Risotto, Smoked Squash, Almond & Sage Butter (v)      £14.00 

PUDDINGS  

Sticky Toffee Pudding, Vanilla Ice Cream, Candied Pecan Crumb       £7.00 

Whipped Vanilla Custard, Salted Caramel, Dark Chocolate, Raspberries      £7.00 

Lemon Drizzle, Cheesecake Mix, Honeycomb, Honey & Lavender Ice Cream, Lemon Curd    £7.00 

House Doughnuts, Salted Caramel or Chocolate Sauce         £5.50 

Three East Anglian Cheese, House Chutney, Sour Dough Crackers       £8.50 

Two Scoops of Saffron Ice Cream CO,  Brandy Snap Tuille        £7.00 

If any of your party has allergies, please make a member of staff aware before ordering any dishes, as most dishes can 
be adapted.  

Menu served Sunday 12.00 to 16.00 

Sunday Lunch Menu 

DELI 

Please feel free to browse our Deli whilst with us at The White Pheasant. We are proud to be working with local    

suppliers from across East Anglia, with our bread and cakes freshly made in-house by our talented chefs.  

If something takes your fancy, please bring it to the till for payment. If you would like one of our fresh products 

please make a member of staff aware and they will box this up for you or prepare it for you to eat at your table. 


