
MAINS £16.95 
ROAST BEEF or PORK (*gf) 

With vegetables, new & roast potatoes &

homemade Yorkshire pudding


HOMEMADE STEAK & ALE PIE  
In a shortcrust pastry with vegetables, 


gravy & your choice of potato


LIVER & BACON 
Calves liver & smoked bacon on a bed of 

mashed potato with vegetables & a rich gravy


MUSHROOM & SPINACH SALMON 
Salmon fillet smothered in a garlic mushroom 

sauce with sautéed potatoes


CHORIZO & HALLOUMI CHICKEN 
Chicken breast topped with chorizo, hakloumi 
& sweet chilli. Served with chips & house side 

salad


HOMEMADE CHICKEN SCHNITZEL  
With a fresh lemon mayo, roast potatoes & 

salad


BEEF IN GUINNESS 
Chunks of tender beef slowed cooked with 

vegetables in a rich Guinness gravy. On a bed 
of mashed potato with Yorkshire pudding


CAJUN ALFREDO PASTA (v) 
Mushrooms, peppers & red onions in a 

creamy cajun alfredo sauce on a bed of pasta 
with side of garlic bread


VEGETABLE PENANG CURRY (vg) (*gf) 
Coconut sauce with cauliflower, green beans, 

mange tout & peppers. Served with wild 

rice & pitta bread* 


CHILDREN’S MENU £8.95 
Inc Cordial & Ice Cream


ROAST OF THE DAY (*gf)

BANGERS & MASH 


HOMEMADE FISH GOUJONS 

SPAGHETTI BOLOGNIASE


HOMEMADE CHICKEN NUGGETS


GRILL  
RED LION STEAK BURGER  £15.95 (*gf) 

In a toasted brioche bun with chips & slaw


BACON & BLUE BURGER  £15.95 
Steak burger topped with smoked bacon, blue 

cheese & caramelised onion. 

Served with chips & slaw 


SPICY CHICKEN BURGER  £17.95 
Chicken breast coated in a homemade spice, 

topped with spicy jalapeño mayo & leaves. 

Served with chips & slaw


MUSHROOM BURGER £14.95 (vg)(*gf) 
A meat free vegan patty. Served with sautéed 

potatoes & salad 


10oz SIRLOIN or RIBEYE STEAK £22.95 
Served with grilled tomato, salad & chips (*gf)


10oz GAMMON  £17.95 (*gf) 
Served with pineapple, fried egg, chips & peas 


BBQ RIBS  £20.95 (*gf) 
In a tangy BBQ sauce with chips, salad & slaw 


PUDDINGS £6.95 
Served with your choice of custard, 


pouring cream or ice cream


CHOCOLATE ORANGE CAKE 

HOMEMADE APPLE CRUMBLE 


TREACLE SPONGE

CHOCOLATE FUDGE CAKE  


APPLE PIE  

STICKY TOFFEE PUDDING 

CHOCOLATE BROWNIE (gf)


VANILLA ICE CREAM or LEMON SORBET* (df)


(*gf) Gluten free option available 

02.11.25

One Course Main £16.95 
Two Courses £20.95 

From Mains & Pudding section

Food Allergies & Intolerances  
Please speak to a member of the 


team about your requirements 


