
Parsnip Velouté GF DF*
 Black Truffle Chantilly

 Smoked Mackerel Rillette GF*
Creme Fraiche, Cucumber, Foccacia Crostini 

 Goats Cheese Mousse GF
Lyonnaise Onions, Fig Chutney, Walnut Praline

 Chicken Liver Parfait GF*
Bitter Orange Chutney, House Brioche 

 

Turkey & Bacon Ballotine GF* DF*
Cranberry Stuffing, Herbed Roast Potatoes, Creamed Sprouts, 

Roasted Carrot, Turkey Jus 
Sirloin of Beef GF* DF*

Chive Pomme Purée, Glazed Carrot, Cavolo Nero, Bordelaise Sauce,
Ox cheek Croquette 

Maynards  Pork Belly GF*
Roasted Apple Purée, Pomme Boulangère, Black Pudding, Calvados Sauce

 Pan Roasted Sea Bass GF*
Braised Fennel, Potato Terrine, Bouillabaisse

 Wild Mushroom, Spinach + Feta Wellington GF* DF*
 Herb Roast Potatoes, Roasted Carrot, Vegetable jus 

All Served with
Carrot + Swede Crush Sticky Red Cabbage, Creamed Sprouts + 

Chestnuts , Seasonal Greens

Christmas Pudding GF DF*
Créme Anglaise, Brandy Butter 

Chocolate Delice GF
Black Cherry Compote, Hazelnut Praline
 White Chocolate Cheesecake  

Clementine, Vanilla Chantilly
 Poached Pear GF*

Almond Frangipane, Mascapone
Panettone  Bread + Butter Pudding  

Créme Anglaise

Starters

Mains

Desserts

A Discretionary Service Charge Of 10% Will Be Added To The Final Bill. 
 Dishes + Prices Are Subject To Change Due To Availability

Monday - Thursday £45                Friday + Saturday £49.5

Lion+Pheasant
townhouse hotel shrewsbury

Christmas Fayre Menu
Available for parties of 6 or more 
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