
MAIN MENU

Pan-Seared King Scallops (GF, PEO)		  £14
Grilled king oyster mushrooms, curried cauliflower purée, grilled
cauliflower florets, pork belly & crispy chicken skin

Braised Beef Brisket & Stilton Croquette * (GF) 	 £9
Horseradish aioli & wild rocket

Chicken Liver & Port Pâté * (GFO) 		  £8.95
Toasted focaccia & fig chutney

Spiced Parsnip & Apple Soup * (GFO, VG) 		  £6.95
Apple crisps, garlic croutons & toasted ciabatta

	Salt & Pepper Crispy Squid * (GF) 		  £9.95
Sweet chilli, sesame & soy, Asian string salad & lemon

Black Pudding Scotch Egg 			   £9
Potato rosti, pickled shallots, pink peppercorn & cognac
sauce

Tandoori Chicken Lollipops (GF)			  £9
Masala sauce, coconut raita, mango salsa 

Korean Pork Belly Bites * 			   £9
Gochujang BBQ sauce & kimchi 

Moroccan Hummus * (VG) 				    £7.95
Crispy chickpeas, sesame, harissa oil & pitta

The Holy Cow 					     £18
Double cheeseburger loaded with rich beef brisket, horseradish
aioli, rocket & crispy onion	

The Red Lion Signature	  			   £17
Double cheeseburger loaded with maple bacon, pickles, beef
tomato, lettuce & a proper burger sauce
	Chicken Tandoori	 				    £17
Southern fried chicken thighs loaded with masala sauce, cucumber
raita & mango salsa
	Chargrilled Moroccan Chicken 		  £17
Chargrilled chicken thighs loaded with Moroccan hummus &
harissa slaw

Korean Kimchi (VG) 					     £16
Loaded with Asian string salad, Gochujang sauce & kimchi

8oz Fillet Steak (GF) 					     £36
The most tender cut - (Chef recommends rare)

8oz Sirloin Steak (GF) 				    £29
The famous & knighted! (Chef recommends medium rare)

10oz Rump Steak (GF) 				    £26
The classic flavour of a rump in a more refined cut
(Chef recommends medium rare) (*+£4)
		 M.Mottershead Mixed Grill 	 		  £29.50
Butchers sausage, 4oz gammon, 5oz Rump steak, chargrilled
chicken thigh, black pudding, onion rings & a fried egg

Rump Steak Pappardelle 	 LIGHT OPTION  £18 /	£27
8oz Rump, wild mushrooms, parmesan & confit garlic cream,
Dolcelatte, truffle oil & rocket
		
Pan-Seared Fillet Of Sea Bass * (GFO, PEO)	  £20
Cauliflower cheese purée, Romanesco broccoli, hasselback potatoes,
chorizo, confit cherry tomatoes, whiskey cheddar cream & Mojo Verde
	
Slow Cooked Lamb Shoulder (GF) 		  £23
Dauphinoise potato, carrot purée, tenderstem broccoli, silverskin
onions, Malbec & rosemary jus

Fennel & Chilli Porchetta (GFO)		   	 £21
Black pudding mash, pot roasted root vegetables, cavolo nero,
beetroot purée, Dijon cream cider gravy

Salt & Pepper Duck Breast	 		  £23
Udon noodles, prawn crackers, salt & pepper pak choi, beansprouts
& water chestnuts, baby corn, crispy chilli cucumber, sesame & soy
glaze & scallions 

Chicken Ballotine * (GF)	 			   £19
Chicken breast stuffed with asparagus and Dolcelatte, wrapped in
Parma Ham and served with baby fondant potatoes, Tenderstem
broccoli, baby leeks, chicken skin crumb, shallot purée and a
chanterelle mushroom and tarragon velouté 

Vodka Battered Haddock (GFO)	 LIGHT OPTION  £14 /	£19*
Hand cut twice cooked chips, curry, lemon, mushy peas & tartare sauce 

Pie Of The Week   *					     £18
Homemade using the finest ingredients and seasonal flavours.
Ask your server for details! 

Chicken Gyros Skewer * (GFO)			   £20
Tzatziki, flatbread, Greek salad & skin on fries 

Thai Green Curry (VG, GF)		  LIGHT OPTION  £14 /	£18*
Jasmine rice, roasted butternut squash, sugarsnap peas,
bell peppers & sesame seed tofu (Ask to swap tofu for chicken) 

Gnocchi Arrabiatta (V)		  LIGHT OPTION  £14 /	£18*
Tomato & mozzarella stuffed gnocchi baked in arrabbiata sauce
with Buffalo mozzarella & dressed rocket

New York Deli Ciabatta	  			   £14
Pastrami, Monterey Jack, pickles & American mustard

Fish Finger			    			   £13
Vodka battered fish fingers, tartare sauce & gem lettuce

Chargrilled Chicken Ciabatta	  		  £13
Harissa slaw & Moroccan hummus

Mozzarella Ciabatta (V)  				    £10
Buffalo mozzarella, sundried tomatoes & rocket

Staffordshire Ham & Cheddar Toastie  		  £10
Branston Pickle - Add Soup for £4

Our burgers are handmade and served pink with skin on fries,
tell your server if you’d like your burger well done

All our sandwiches are served with dressed salad & skin on fries

All sandwiches can be served on alternative bread

Choose a sauce £4: Chimichurri • Malbec J us • Beefy
Shropshire Blue • Pink Peppercorn & Cognac

All served with roast plum tomato, thyme field mushroom, rocket & 
parmesan salad & hand cut twice cooked chips

FOR THE TABLE

STARTERS

SANDWICHES

FROM THE GRILL

MAINS

ON THE SIDE

BURGERS *

Hasselback Potatoes (VG, GF)			   £6
Garlic & Mozzarella Ciabatta (V) 		  £7
Creamy Mash Potato (V, GF)	 			   £4
Vodka Battered Onion Rings (VG, GF) 		  £4
Skin On Fries (VG, GF)			   		  £4
Twice Cooked Hand Cut Chips (VG, GF) 		  £4
Salt & Pepper/Masala/Truffle Parmesan Fries (V, VGO, GF)	£6
Salt & Chilli Pak Choi (VG, GF)			   £6
Soy Sesame Tenderstem & Baby Corn (VG, GF)	 £6

VG=VEGAN •  DF=DAIRY FREE
•  GFO=DISH CAN BE ALTERED TO GLUTEN FREE
•  DFO=DISH CAN BE ALTERED TO DAIRY FREE

•  VGO=DISH CAN BE ALTERED TO VEGAN
•  PEO=DISH CAN BE ALTERED TO PESCATARIAN

Please make staff aware of any food allergies or dietary restrictions. There are allergens present in the kitchen, and although precautions can be taken, cross contamination cannot be guaranteed.

Monday-Friday 12pm-4:30pm 2 Courses £24, 3 Courses £30 Starter, Main & Dessert *

Ploughman’s Olives (V)  				    £7
Pickled onions, mature cheddar, cornichons, sundried tomatoes
& garlic olives

Baked Bread Basket (V)  				    £11
Selection of baked breads, olive oil & Balsamic Of Modena, aioli
& Cornish butter (To share)

Butchers Block	 				    £90
8oz Fillet, 8oz Sirloin, 10oz Rump, 2 thyme field mushrooms, hand
cut twice cooked chips, peppercorn & blue cheese sauces, onion rings,
tomatoes & rocket... To share!

Upgrade your fries for £4: Salt & Pepper (VG) • Masala (VG)

• Truffle Parmesan (V) • Chimichurri (VG)
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