
 
 

Gf: Gluten free – Df: Dairy free   V: Vegetarian – Ve: Vegan 
Please speak with your server if you have any food allergies or intolerances ahead of ordering, we're always happy to 
help. 
 

Starters 
Soup of the day.           £7.95 
Homemade soup with sourdough bread & butter. Ask staff for more information. 

Wild mushrooms & Garlic on sourdough toast. V (Ve available)     £8.95 
Selection of wild exotic mushrooms tossed in garlic butter & parsley, served on sourdough toast & fresh rocket. 

Chilli garlic prawn skewers. Gf         £9.95 
King prawns marinated in garlic & chilli with courgette ribbons, Thai salad served on a mini tortilla wrap. 

Wild boar Pâté. Gf available          £7.95 
Course wild boar & plum Pâté served with toasted sourdough bread, cornichons & homemade red onion chutney.  

Tempura vegetables. Ve Df          £7.95 
A selection of aubergine, broccoli, courgette, red pepper & sweet potato in tempura batter served with sweet soy dip. 

Smoked salmon stack. Gf          £10.95 
Layered smoked salmon, seasoned cream cheese, cucumber, caper & dill with a homemade bearnaise sauce. 

Mains 
Cod and chips. Df           £16.95 
Tribute beer battered cod, homemade triple cooked chips, mushy peas and tartar sauce. 

Pan fried seabass. Gf.           £18.95 
Crispy skin seabass served on crushed garlic new potatoes, mediterranean vegetables, cherry vine tomatoes & salsa Verde. 

Hunter chicken. Gf.           £16.95 
Chicken wrapped in dry cured bacon, smothered with homemade BBQ sauce, topped with cheddar cheese, seasonal veg and 
your choice of potatoes. (Triple cooked chips, new potatoes or mash.) 

Homemade lasagna.           £16.50 
Layers of pasta, ragu & creamy bechamel sauce topped with cheddar cheese served with seasonal veg and garlic bread. 
Vegan Penang Curry, with Basmati rice (add chicken or king prawns +£3). Gf, Ve.   £13.95 
A fiery aromatic coconut sauce with cauliflower, green beans, mangetout, peppers and kaffir lime leaves with rice & Thai salad  

The Lion Inn proper bangers & mash. Gf.        £14.95 
Three “the meat men” sausage roasted in honey, wholegrain mustard & rosemary on a bed of creamy mash, slow cooked red 
onion, mini-Yorkshire pudding & gravy. 

Ratatouille. Ve.           £14.95 
Thin slices of aubergine, sweet potato, courgette & butternut squash in a tomato sauce severed with lemon and coriander cous 
cous. 

Ham, egg & chips. Gf, Df.           £13.95 
Homecooked honey glazed ham, black dog free range eggs & triple cooked chips. 

Today’s pie.            £16.50 
Homemade pie served with your choice of potatoes, seasonal veg & plenty of our house gravy. Ask staff for more information. 

Stew & dumplings.           £15.95 
Hearty Homemade stew topped with dumplings & green veg. Ask staff for more information 

Burgers 
Chicken burger.           £15.95 
With lettuce, mayo, skin on chips, homemade coleslaw on the side.  

The Lion burger.            £15.95 
Two 4oz burgers with bacon, lettuce, tomato and mature cheddar cheese, skin on chips, homemade coleslaw and onion rings. 

Meat free burger with vegan cheese. Ve.        £15.95 
Two meat free patty’s, applewood vegan cheese, rosemary potato wedges. 

Sides 
Triple cooked chips or Skin on Chips £3.50Ve (make it cheesy +£1.50 V) – Homemade onion rings V £3.50  

House salad Ve £4 - Garlic bread Ve £4 (make it cheesy +£1 V) – Seasonal vegetables Ve £3.50 
    
 

 


