
MAIN MENU
Peperoncino Olives     £6
Sundried tomato, chilli & Manchego 

Warm Breads      £6
With olive oil & balsamic

Wild Mushroom & Garlic Bruschetta (V, GFO, VGO) £7.95
Truffle oil & toasted sourdough

Pan Fried Scallops (GF)     £12.95
Cauliflower vanilla purée, pancetta & hot honey 

Ham Hock Terrine     £9.50
Pickled vegetables, radish, mustard vinaigrette
  Chicken Wings (GFO, DF)     £8.95
Choose a style: Guinness BBQ • Gochujang • Parmesan & Truffle
• Chimichurri
 Maple Grilled Pear (VG)     £11.95
Italian hard cheese, rocket, candied hazelnut & balsamic

Harissa King Prawns (GFO)    £11.95
Spring onions, coriander, citrus mayo & sourdough toast

Homemade Soup of the Day (GFO, DFO, VGO)   £7.95
Warm ciabatta & butter 

Soy & Honey Halloumi (V)    £8.95
Red cabbage pickle, pomegranate & toasted sesame oil 

Butchers Board (Perfect to share)    £25.95
Pork pie, homemade sausage roll, chicken wings, ham hock terrine
all served with warm bread, butter, pickles and chutney

Red Lion Beef Burger (GFO, DFO)    £17.95
Two smashed beef patties, streaky bacon, Monterey Jack cheese,
homemade pickles & relish 

Korean Chicken Burger (GFO, DFO)    £16.95
Kimchi slaw & hot chilli sauce
 Guinness BBQ Glazed Pulled Pork   £17.95
Smashed beef patty topped with cheese, Guinness BBQ pulled pork,
hot honey sauce, cheese & potato rosti & Guinness battered onion rings
 Halloumi Burger (V)     £15.95
Avocado, gem lettuce & sweet chilli

Beetroot Bhaji Burger (VG)    £13.95
Vegan raita & red onion pickle

10oz Rump Steak (GF, DF)     £22.95
The classic flavour of Rump in a more refined cut
(Chef recommends medium rare)

8oz Sirloin Steak (GF, DF)     £29.95
The famous & knighted! (Chef recommends medium rare)

8oz Fillet Steak (GF, DF)     £36.95
The most tender cut. (Chef recommends rare)
  Lamb Cutlets (GF, DF)      £25.95

Five Spiced Duck Leg (GF)     £19.95
Sweet potato, Asian slaw & hot honey dressing
  Sea Bass Fillet      £16.95
King prawns, sweet chilli noodles, baby spinach & coriander cream
 Slow Cooked Belly of Pork (GFO)    £15.95
Black pudding mash, buttered savoy, glazed carrot, apple purée
& cider reduction

The Red Lion Chicken     £16.95
Chicken breast filled with herb mousse wrapped in bacon, cheese
and spring onion potato rosti, caramelised baby vegetables with
a whisky jus

Korean Cauliflower Rice Bowl (VGO, V, GF)  £13.95
Sautéed stir-fry vegetables, fragrant rice, sticky Korean cauliflower,
honey dressing 

Pan-Fried Chicken Supreme   £18.95
Chorizo, roasted peppers, cream cheese & Italian inspired risotto 

Cajun Cod Loin (GF)     £19.95
Sweetcorn & butterbean chilli, charred tenderstem broccoli & hot sauce 

Vegetable Moussaka (VGO)    £14.95
Garlic flatbread & side salad

Fish & Chips (GFO, DFO)     £17.95
Buttered garden peas, tartare sauce, charred lemon & curry sauce 

Pie Of The Day (GFO, VGO)     £17.95
Buttery mashed potato, seasonal greens & homemade red
wine gravy 

Sausage & Mash (VGO)     £16.95
Whole grain mustard mash, caramelized onions, black pudding
crumb and a homemade red wine gravy

Hunters Chicken (GF)    £14.95
Grilled chicken covered in a bourbon, maple BBQ sauce, topped
with candied bacon and melted cheese, served with chips & peas
 Gammon Steak (GF)      £15.95
Grilled pineapple, fried eggs, chips & peas

Homemade Lasagne     £15.95
Served with garlic bread & a fresh side salad

Superfood Salad (VGO. V, GF)     £13.95
Pomegranate, avocado, cherry tomato, Quinoa, Kale, edamame
beans, toasted walnuts & Greek yoghurt

Panzanella Salad (GFO, VG)     £12.95
Ripe tomatoes, peppers, red onions, sourdough bread, capers, basil
& vinaigrette

Goats Cheese & Duo Of Beetroot (V)   £12.95
Warm chunks of goat’s cheese, candied pickles, golden beetroot &
a red pepper pesto folded through fresh salad

Traditional Style Carbonara     £15.95
Garlic bread & side salad

Upgrade your fries: Korean style with peppers & onion • Parmesan & 
truffle • Masala for £4

All our burgers are served on a toasted brioche bun with gem
lettuce, beef tomato & skin on fries

Choose a sauce £2.95: Peppercorn • Stilton • Chimichurri • Garlic Butter

All our steaks are 28 day matured, locally sourced & gluten free,
served with roast portobello mushroom, vine cherry

tomatoes, skin on fries & rocket

FOR THE TABLE

STARTERS

SALADS & PASTA

STEAKS & GRILL

MAINS

TRADITIONAL FAVOURITES

ON THE SIDE

BURGERS

Hand-Cut Chips (GF, VG)     £4
Truffle & Parmesan Fries (GF, V)    £7
Garlic & Chilli Potatoes (GF, DF, VG)    £4.95
Charred Tenderstem Broccoli (VG)    £6.95
Rocket & Parmesan Side Salad (V)   £5.95
Garlic & Mozzarella Flatbread (V)    £7
Guinness Battered Onion Rings    £5

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

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.

Tandoori Chicken (Perfect to Share)   £16
Cucumber raita, tomato, onion, toasted almonds & coriander 

Harissa Lamb (Perfect to Share)   £18
Houmous, honey glazed chorizo & rosemary oil

Butternut Squash (V) (Perfect to Share)  £15
Halloumi, sweet chilli & beetroot jam

Italian (V) (Perfect to Share)    £16
Tomato, mozzarella, red pepper pesto, burrata, cherry tomato,
balsamic & olive oil

FLATBREADS
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