
Starters

Mains

Please advise of allergies/dietaries before ordering

Mixed Olives (VE/GF)  4

Ham Hock Terrine, Pickled Veg, Toasted Sourdough (GFA) 8 

Cured Trout Blini, Dill Creme Fraiche (GF) 8

Sumac Roasted Cauliflower Bites, Babaganoush (VE/GF) 8

Pea & Ham Soup (GF) 8

Tandoori Popcorn Chicken, Spicy Mango Sauce 9

Root Vegetable Risotto, Persilade ,
Dressed Rocket, Parmesan (VEA/GF)

15

Lincolnshire Sausage & Chive
Mash, Red Onion Jus, Seasonal

Greens (GF) 17

Apple Crumble, Vanilla Ice Cream (VE/GF) 8

Chocolate & Miso Caramel Tart (V) 8

Pina Colada Posset (V/GF) 8

English Cheeseboard, Cornish Brie, Baron Bigod, English Mature Cheddar, Caramelised Red Onion Marmalade, Selection
of Crackers, Apples & Dates 12

Ice Cream 3
Please ask your server for today’s choices

Desserts

Beer Battered Haddock, Chunky
Chips, Tartare Sauce, Minted Peas

(GF) 18

Red Lion Smash Burger,
Two 3oz Smashed Patties, House
Burger Sauce, American Cheese,

Fries, Dressed Rocket
(GFA) 17

Add Bacon +1.5

Mediterranean Vegetable Curry,
Chickpeas, Coconut Rice (GF) 15

6oz Fillet of Beef, Dauphinoise
Potato, Peppercorn Sauce, Mixed

Leaf Salad (GF)  29

Ginger Pig Chicken & Ham Pie,
Chive Mash, Seasonal Greens, Jus 18


