
STARTERS

Salmon & smoked 
haddock fishcakes

Chicken Liver Pate

Served with sweet chilli sauce & dressed 
leaves 

5.55

Served with Melba toast and dressed 
leaves

5.45

Garlic Mushrooms Soup of the day
Creamy garlic mushroom bruschetta 
served with dressed leaves 

5.25

Chef’s homemade soup of the day 
served with bread & butter 

4.95

VEGETARIAN

Vegetarian Lasagne (v) Vegetable Bean burger (v)
With roasted vegetables, herbs and 
layers of sauce.  

9.95

With herbs and spices then layered in a 
brioche bun. Includes homemade, 
coleslaw and salad  

9.95

Dinner Menu
THE RED LION 

Side Dishes
Homemade chips 2.50

Homemade onion rings 2.75

New potatoes 2.50

Dressed leaves 2.75

Fresh Vegetables 2.75

Rustic Garlic Bread 2.50

Cheese and Chips 3.25



MAINS

Slow roasted pork belly

Pan fried salmon fillet

with braised red cabbage, mashed 
potato & a red wine jus. 

12.95

With sauteed potatoes, purple sprouting 
broccoli & a butter lemon sauce.   

12.95.

Roasted chicken breast 8oz Lamb rump
with black pudding bonbons, chive 
mashed potato & a red wine jus. 

 13.95

Steaks

10 oz Sirloin Steak 15.95

10 oz Ribeye Steak 16.95

Add Stilton & Mushroom, Diane 
or Peppercorn Sauce + 1.95

All Our Steaks are Served with a Field 
Mushroom, Roasted cherry Vine Tomatoes and 
either Homemade Chips or Sautéed Potatoes

Red Lion Beef Burger

Red Lion Steak Pie
Our famous, chunky steak pie with 
homemade chips, vegetables and gravy

 9.95

With Cheese, Red Onion Marmalade & 
Tomato. Served with Homemade Onion Rings 
Chips, Coleslaw and Dressed Leaves. 

10.95

fish & chips
Beer battered haddock and homemade 
chips, tartar sauce, with proper mushy 
peas. 

10.95.

Homemade Beef lasagne
Served with Dressed Leaves and Rustic 
Garlic Bread

8.95

If you have any allergies or special dietary requirements please consult a member of staff. Some 
of our dishes contain nuts or traces of nuts. 

stuffed with mozzarella and sun dried 
tomatoes with sautéed potatoes & a 
creamy tarragon sauce.

11.95


