
 

Please make the team aware of any allergies or dietary requirements; the dish descriptions do not include all ingredients.  

A discretionary 10% service charge will be added to your bill, all of which is shared amongst the team.   

Don’t forget to tag us in your photos on social media!   Instagram: @thepheasantkeyston Facebook: The Pheasant at Keyston  

 
 

 

 

 

VALENTINE’S DAY 

Friday 13th & Saturday 14th February 2026 

 

Charles Heidsieck Brut Réserve, Champagne £12.50 | £75 

Rathfinny Sparkling Rosé, Sussex £10.50 | £53 

 

 

Canapés; Squash & goats’ cheese arancini  

Tuna crostini, wasabi aioli  

Chicken yakitori skewer, furikake   

 

Buffalo - fried king prawns, crudites, ranch dip  

Beef fillet carpaccio, horseradish cream, pickled golden beetroot  

Burrata, roasted artichokes, pepperontata , basil pangrattato  

Sharing baked Camembert , house focaccia, hot honey, gruy ère cheese straws  

 

Rump of lamb, smoked thyme dauphinoise potato, harissa romesco , baby leeks  

Grilled Sea  bream, Thai red curry sauce, fried coconut rice, sesame pak choi   

Baked aubergine, mole verde, cucumber & avocado salad  

Sharing 32 -36oz tomahawk steak, peppercorn sauce, onion rings, chunky chips, Caesar salad  | £7.50pp 

supplement 

 

Chocolate & pink pepper fondant, cinnamon crème fraîche, miso caramel sauce  

Passionfruit posset, passionfruit & basil sorbet, shortbread biscuits  

Orange & almond sponge, orange marmalade ice cream, Cointreau syrup  

Sharing Biscoff Tiramis u, shot of salted caramel liquor , espresso ice cream  

 

£55 per person 

 

 


