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It’s the season of mellow mists, fruitfulness and fine foods for chefs to take
inspiration from. Andy Richardson digs in to see if the Lion has bite.
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Heaven sent – chocolate fondant, roast orange puree, praline ice cream. Pictures Russ Davies

Autumn is the best of times. It is a season of abundance, of big flavours and plentiful
produce.
The last of the summer fruits linger awhile, sticking around for one last blast like old
friends hanging on in there at a particularly good party.
The new autumn season produce is available and kitchens groan with delightful
vegetables, game and meat. Butternut squash and parsnip, hazlenuts and
blackberries, venison and celeriac, radicchio and kale, salsify and beetroot, wild
mushrooms and damsons, figs and globe artichokes, pheasant and cabbage – all
make their way to the table, keen to impress.

Chefs have a field day. It’s a time of year when imaginations can run riot. Nothing is
off limits. Ingredients can-can their way on to plates, like high-kicking showgirls at the
Moulin Rouge. Autumn is a time of celebration and frivolity, of pushing the
boundaries and making the most of nature’s ample larder.
Autumn dishes featured heavily when I visited the Lion + Pheasant for a midweek
supper. Winds were gusting at 40mph on the mean streets of Shrewsbury and the
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Bowl of warmth – cauliflower veloute

town’s premiere hotel and restaurant provided welcome respite. Inside, it’s
ambiently-lit, stylish-designed dining spaces warmed the heart. A log fire was roaring
in the grate, filling the room with a soft, amber light and radiating gentle heat. It was
a sight to stir the senses.
The Lion + Pheasant underwent a dramatic makeover around five years ago. It was
transformed into a sophisticated boutique hotel providing high standards of food
and accommodation. For my money, it’s the best fine-dining restaurant in
Shrewsbury. It also has a dream-team running its kitchen. Head chef Richard
Alexander is a class act who brings flavour and finesse to the menu.

His presentation is artful, his combinations are classically French and his seasonings
are a treat. He is being joined for a short time by the virtuosic Adrian Badland, who
has for more than a decade been one of Shropshire’s elite chefs. The peripatetic
Badland is a man with great vision and a precise touch. He is one of the most accurate
and accomplished chefs in the region, a man whose talents compare favourably
against the region’s biggest hitters.
Dinner isn’t only about the food, of course, and the Lion + Pheasant commands one
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Fowl play – roast chicken terrine

of the most redoubtable front of house teams in the county. Led by venue boss Jim
Littler and his able manager, Dan Rawlings, the Lion’s youthful team is diligent and
considerate. They strike a smart balance and are attentive rather than obtrusive;
polite and well-mannered rather than pushy.
Shrewsbury’s dining scene has taken a quantum leap during the past two or three
years. And, in all probability, there’s still room for restaurants to grow. It lacks the one
superstar restaurant of towns like Ludlow or Birmingham – there’s no Mr Underhills,
Simpsons or Purnell’s, yet – but that aside, it punches above its weight. The town has
restaurants to suit all tastes, from Thai and Bangladeshi to Cuban and Japanese, from
Moroccan and vegetarian to trad English, Spanish and Italian.

The Lion + Pheasant offers a menu that satisfies the town’s most discerning
customers. The CV of boss Littler includes experience of Michelin establishments and
there’s a noticeable difference in quality between others. The restaurant offers an
amuse bouche, for instance, and no doubt it won’t be long before they add in a
complimentary pre-dessert. As far as fine dining goes, it’s the town’s number one.
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Something fishy – pan-fried cod with potato terrine

See also: Food Review: Renaissance Restaurant, Shrewsbury
And so to dinner. I started with sourdough and an amuse of cauliflower veloute with
cauliflower beigne, micro coriander and a swish of intensely flavoured oil. It was
autumn in a bowl. The cauliflower was earthy and robust. The oil added richness and
lustre, the beignet a crisp texture. It was as warm and comforting like a fleece on a
frosty morning. Delightful slices of thick, crusty sourdough provided a pleasing
accompaniment. At one point, during a pause, the waiter returned to my table and
asked whether he should take the bowl, imagining that I must have finished. He was
sent on his way, so that I could spoon every last mouthful from it.
My starter was a chicken terrine with maple syrup and granny smith apple. It was a
starry plate. The chicken was tender and moist, with chunks of deliciously more-ish
breast, thigh and leg sandwiched together. The apple was pureed and diced before
being delicately arranged with a frisse salad, which encircled the terrine. The
seasoning was alarmingly good. Small hints of pepper elevated the flavours while salt
cut through any richness. Good seasoning is one of the qualities that separates the
wheat from the chaff. Most chefs are able to knock out half-decent food, but few
season so accurately.
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Alright treacle – the tart with blackberry ice cream

An autumnal dish of pan-fried cod with potato terrine, hazlenuts and an intensely
savoury jus followed and the kitchen’s skills were again on full display. The cod had
been cooked to a just-past-translucent perfection so that when slight pressure was
applied from the fork or knife, individual flakes of meat broke away. The jus was a
knock out.
See also: Food Review: Havana Republic, Shrewsbury
The main was the highlight of the evening. Like the cod, it painted a deliciously edible
portrait of autumn. Potato gnocchi were lightly fried, top and bottom, in butter, until
crisp and golden. They were arranged like a star with a creamy, mushroom sauce.
Golden, fried ceps decorated each gnocchi and shavings of truffle and Pecorino
completed the dish. It was filling, flavoursome and attractive and I polished off the lot.

Dessert was treacle tart, with blackcurrant ice and fresh blackcurrants. The pastry
was thin, short and buttery; the tart outrageously calorific and sweet; the ice cream
dreamy and light; the blackcurrants sharp and tart. It was a delightful way to end. The
Lion + Pheasant remains my favourite fine dining restaurant in Shrewsbury. It
concentrates on the classics and pays attention to detail. Standards of service and
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Boutique style – the Lion + Pheasant has high standards

cooking are high, its menu is a delight and the quality of its produce spot on.
Shrewsbury is a town with ample choice for diners. The acid test for all of the town’s
restaurants is whether or not customers enjoy their food so much that they return. In
the case of the Lion + Pheasant, like two other restaurants in town, I return time and
time again, whether for work, pleasure or to socialise. It’s a classy joint with great
food and a high calibre team.
Lion + Pheasant, 49-50 Wyle Cop, Shrewsbury, SY1 1XJ
Menu Sample

Starters
Chicken terrine, with maple syrup and granny smith apple – £8
Crispy pig’s head, chorizo, hand dived scallop, almonds, romesco sauce – £9
Basil-cured salmon, citrus fruits and shaved fennel – £7

Mains
Pan roast cod with wild mushroom risotto, salsify chips and autumn truffle – £21
Gnocchi potato, ceps, autumn truffle, rocket and Pecorino – £14
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Roast duck breast, peaches, peas, grilled baby gem, bacon and potato terrine – £19

Desserts
Treacle tart, blackberry ice cream, fresh blackberries – £7
Chocolate fondant, roast orange puree, praline ice cream – £8
Roasted peaches, champagne sabayon, raspberries, pistachios, vanilla ice cream – £7
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