
MAIN MENU

Spanish Mussels  (GFO, PEO)	 			   12.45
Fresh mussels ~ Red wine & tomato sauce ~ Chorizo ~ Paprika
~ Garlic ~ Chilli ~ Spinach ~ Garlic ciabatta

Birria Beef Croquette (GF) 				    9.50
Guacamole ~ Jalapeño oil

Chicken Liver & Port Pâté (GFO) 			   8.95*
Toasted ciabatta ~ Chilli jam

Chargrilled Lamb Cutlets (GF) (Served pink) 		  15
Two lamb cutlets ~ Feta ~ Salsa verde ~ Romesco sauce

Sicilian Nduja Arancini (V, GF) 			   8.50*
Plant based nduja & mozzarella stuffed arancini ~ Tomato sauce
~ Sun-dried tomatoes ~ Parmesan

Patatas Bravas (VG, GF) 				    6.95*
Spanish tapas potatoes ~ Bravas sauce ~ Garlic aioli ~ Chives

Tomato & Basil Soup (VG, GFO) 			   6.95*
Oregano croutons ~ Balsamic of Modena ~ Ciabatta

Chargrilled Halloumi Ciabatta	  		  15
Greek salad ~ Sun-dried tomatoes

Chicken Caesar Ciabatta			    15
Chicken breast ~ Smoked streaky bacon ~ Gem lettuce ~ Caesar
dressing ~ Grana padano

Ham & Staffordshire Cheddar Toastie	 12.50
Branston Pickle

Birria Brisket Toastie (V)  				   16
Guacamole & cheddar

Fish Finger Ciabatta  				    13.50
Gem lettuce ~ Tartare sauce

Smoked Salmon & New Potato Salad  (GF)     Light Option 10/	16*
Rocket ~ Spring onions ~ Garlic aioli

Chicken Caesar Salad (VO, GFO)                       Light Option  10/	16*
Chicken breast ~ Pancetta lardons ~ Anchovies ~ Gem & romaine
lettuce ~ Ciabatta croutons ~ Caesar dressing ~ Grana padano
Swap to halloumi to make it vegetarian

Greek Salad	 (V, GF) 		               Light Option  8.95/	15*
Tomatoes ~ Cucumber ~ Red onion ~ Bell peppers ~ Olives ~ Feta
~ Oregano ~ Balsamic vinegar ~ Extra virgin olive oil

Birria Beef Fries (GFO)			    	 15
Skin on fries ~ Cheddar cheese ~ Birria beef brisket ~ Guacamole
~ Jalapeños ~ Crispy onions

Pizza Fries (V, GF)	  				    15
Skin on fries ~ Tomato sauce ~ Mozzarella ~ Plant based nduja

Chicken Caesar Fries (GF)	  			   15
Skin on fries ~ Pancetta lardons ~ Southern fried chicken
~ Parmesan ~ Caesar dressing

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 generously served with house salad & skin on fries

All sandwiches can be served on alternative bread

Add a sauce: Pink Peppercorn & Cognac • Beefy Shropshire Blue • Romesco

• Port & Rosemary Jus 4 

All served with slow roasted tomato, flat mushroom, rocket & parmesan salad &
hand-cut twice-cooked chips

FOR THE TABLE

STARTERS

SANDWICHES

SALADS

LOADED FRIES

FROM THE GRILL

MAINS

PUB CLASSICS

ON THE SIDE

BURGERS

Birria Beef Burger 				    18*
Double cheeseburger ~ Birria beef brisket ~ Jalapeños ~ Guacamole	

The Red Lion Signature              Light Option 13.95/	16.95*
Double cheeseburger ~ Maple bacon ~ Burger sauce ~ Gem lettuce
~ Pickles

Buttermilk Chicken	  			   18*
Buttermilk fried chicken thighs ~ Garlic aioli ~ Gem lettuce
~ American cheese ~ Streaky bacon

Chicken Parm 					     18*
Buttermilk fried chicken thighs ~ Tomato sauce ~ Mozzarella
~ Parmesan ~ Garlic aioli ~ Rocket

Plant Based Philly Cheese (VG) 			   18*
Double vegan cheeseburger ~ Fried onions ~ Peppers ~ Burger sauce
~ Crispy onions

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

8oz Fillet Steak (GF) 					     36
The most tender cut ~ (Chef recommends rare) 
		 M.Mottershead Mixed Grill 	 		  29.50
Butchers sausage ~ 4oz gammon ~ 5oz rump steak ~ Chicken thigh
~ Black pudding ~ Onion rings ~ Fried egg

Tixal Herb Crusted Lamb Rack (GF) (Served pink)	 34
Herb crusted rack of lamb ~ Garden pea purée ~ Salsa verde ~ Feta
~ Mint crushed new potatoes ~ Asparagus ~ Port reduction

Seafood Pappardelle	           Light Option 14.50/	19.75*
Smoked salmon ~ Haddock ~ Mussels ~ Tomato & oregano sauce
~ Pappardelle pasta ~ Spinach ~ Chilli
	Catalonian Chicken (GF) 				    21.50
Chicken breast ~ Spiced sun-dried tomatoes ~ Spinach ~ Serrano
ham ~ Potatas bravas ~ Romesco sauce ~ Chorizo ~ Baby courgette
~ Confit cherry tomatoes ~ Garlic aioli
		
Plaice Provençal (GF)				     22
Jersey Royals ~ Samphire ~ Capers ~ Confit garlic ~ Cherry
tomatoes ~ Beurre blanc

Pea & Mint Tortellini (VG)		  		   18.95*
Spring pea purée ~ Confit garlic velouté ~ King oyster mushrooms
~ Herb oil ~ Asparagus spears ~ Vegan black pudding crumb

Vodka Battered Haddock (VO, GFO)         Light Option 14.25/	19.25*
Hand-cut twice-cooked chips ~ Mushy peas ~ Curry sauce ~ Tartare
sauce (Veg option vodka battered halloumi)

Chicken Schnitzel (GF)		   		  15.95*
Fried egg ~ Skin on fries ~ Dressed rocket ~ Wild garlic aioli

The Red Lion Full English		   	 15.50*
Butchers sausages ~ Bacon ~ Black pudding ~ Fried egg ~ Tomato
~ Flat mushroom ~ Baked beans ~ Toast

Davenports Steak & Ale Pie		   	 19.50*
Savoy cabbage ~ Hand-cut twice-cooked chips ~ 'Proper' gravy 

12oz Home Cured Maple Glazed Bacon Chop  (GF)	 21.50
Fried egg ~ Pineapple ~ Mushroom ~ Tomato

Chargrilled Halloumi & Hot Honey (V, GF)		  7
Vodka Battered Onion Rings (VG, GF) 			   4
Skin On Fries (VG, GF)			    		  4
Hand-Cut Twice-Cooked Chips (VG, GF) 		  4
Pizza (V, GF)/Salt & Pepper (VG, GF)/Truffle Parmesan Fries (V, GF)	 6
Baby Caesar Salad (V)					    4
Seasonal Greens (VG, GF)					    4
Garlic & Mozzarella Ciabatta (V)			   4

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

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

See allergen information on the reverse of this menu prior to ordering

Monday-Friday 12pm-5pm 2 Courses for £20 Starter & Main, add a dessert for £6.50*

Garlic & Chive Sourdough (VG) 			   8
Romesco Sauce

Chorizo & Halloumi (GF) 				    8
Red wine ~ Hot honey

Nocarella Olives (V, GF) 				    7
Confit garlic ~ Feta ~ Oregano ~ Olive oil

Fully Loaded Nacho’s (To share)		  18
Tortilla chips ~ Birria beef brisket ~ Jalapeños ~ Cheddar
~ Guacamole - Soured cream

Upgrade your fries: Salt & Pepper (VG,GF) • Truffle Parmesan(V,GF) • Pizza Fries (V,GF) 4 

Make sure you scan your loyalty card or app
before payment to collect your points
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Please inform staff of any allergies before placing your order, as ingredients can change and menus do not list all ingredients.
Full allergen information detailing the 14 legally declarable allergens contained is available for all our food and drinks.

While all reasonable steps will be taken to avoid the unintentional presence of allergens, we cannot  guarantee that any products are 100% 
free from allergens, owing to possible cross-contamination. Variations may occur. All menu items are subject to availability.

Please ensure you share your loyalty card or app with your server prior to paying. Points cannot be added at a later date. Thank you


