
APPET I SERS  
 

Assorted pitted olives, (gf)(v)         4 
roasted peppers 
 
Fresh homemade bread, (v)         6 
olive oil, balsamic vinegar, roasted garlic 

 
STARTERS  

 
Pea & mint soup, (gf)(v)          6 
lemon crème fraiche 
 
Wild mushrooms on toast, (v)         7 
cep butter, egg yolk purée, dripping toast 
 
Tandoori chicken terrine,          8 
mango chutney, coriander emulsion, 
poppadum 
 
Crispy polenta, (v)                7 
romesco sauce, olive tapenade, sundried 
tomatoes, parmesan crisp 
 
Pan seared king scallops, (gf)        10 
cauliflower purée, bacon crumb, chicken 
sauce  

 
MAINS  

 
Pan roasted chicken, (gf)         15 
potato rosti, leeks, celeriac purée,  
chicken & tarragon sauce 
 
Pork tenderloin,           15 
potato rosti, black pudding bonbon,  
heritage carrots, wholegrain mustard cream 
 
Venison haunch, (gf)          17 
roasted beetroot, chive mash, pickled 
blackberries, dark chocolate sauce  
 
King pork ribs,               14 
sticky sauce, skinny fries,  
beer batter onion rings, fennel slaw 
 
Beetroot orzo, (v)          13 
whipped goats’ cheese, smoked beetroot, 
crispy potato 
 
Wild mushroom & smoked garlic linguini, (v)   13 
white wine cream sauce, parmesan 
 
Fish of the day,            16 
olive oil mash, roasted courgettes,  
crispy caper, saffron & lemon velouté 

 
S IDES 

 
Hand cut dripping chips           4 
 

Skin on fries             4 
 

Creamy mash             4 
 

Mixed leaf salad            4 
 

Seasonal vegetables            4 
 

Garlic bread             4 
 

CLASSICS  
 

Country sausages,         13 
creamy mash, roasted balsamic onion, 
homemade gravy  
 
Real ale battered haddock, (gf)       13 
hand cut dripping chips,  
minted mushy peas, lemon, tartare  
 
Beef & ale shortcrust pie,         13 
hand cut dripping chips or creamy mash, 
seasonal vegetables, homemade gravy  
 
Hand carved honey glazed ham, (gf)    13 
hand cut dripping chips, fried eggs,  
dressed salad, piccalilli  
 
Breaded wholetail scampi,      13 
skin on fries, minted mushy peas,  
lemon, tartare 
 
Buttermilk chicken salad, (gf)         13 
mixed leaf, skin on fries 
 

BURGERS   
 
Red Lion signature burger           15 
double smash patty, crispy bacon,  
American cheese, burger sauce, skin-on-fries,  
real ale battered onion rings, fennel slaw  
 
Buttermilk chicken burger,         13 
spicy mayonnaise, skin on fries, real ale 
battered onion rings, fennel slaw  
 
Spicy bean burger, (v)       13 
spicy mayonnaise, skin on fries, real ale 
battered onion rings, fennel slaw 
 
Burger toppings,                        1.5 
cheddar, stilton, bacon or onion chutney 
 

STEAKS  
   
8oz Rump, (gf)           20 
hand cut dripping chips, flat mushroom,  
grilled tomato, dressed salad,  
beer battered onion rings  
 
8oz Ribeye, (gf)            22 
hand cut dripping chips, flat mushroom,  
grilled tomato, dressed salad,  
beer battered onion rings  
 
Steak sauces,              3 
peppercorn, stilton or diane 
 

FRIES  TOPPINGS 
 

Cheddar cheese          1 
 

Jug homemade gravy         1 
 

Cajun spices            1 
 

Garlic salt             1 
 

Truffle oil & grated parmesan             2 

 A LA CARTE  

(gf)=gluten free, (v)=vegetarian,  Please ask for our separate vegan menu or for any other dietary requirements. 


