
 
 
 
 
 

 
 
Starters & small plates 
WINGS GF, CR, MU, S, SE, SU 
Large crispy fried chicken wings and crispy pork ribs Thai style. Served with a fresh 
crunchy slaw and prawn crackers £10.50 
 
RED LION PRAWN COCKTAIL GFA, CE, CR, E, MU, SE 
Greenland prawns, crisp baby leaf, cherry tomato, cucumber,  
Bloody Mary mayonnaise £10.95 
 
THE FAMED 3 LITTLE PIGS E, MU, SU 
Pigs in blankets, black pudding scotch egg, sea salt crackling, 
American mustard, homemade brown sauce. £9.50 

 
Smash Burgers 
Our burgers are Aberdeen Angus patties served 
on Japanese Shokupan brioche and served with 
chicken salt fries. 
 
THE VEGAN GFA, SU 
Gourmet Moving Mountains plant based pattie, sweet chilli 
tomato jam, crisp leaf, vegan black garlic aioli, onion rings and a frickle. Served 
with smoked paprika and Maldon salt fries. £16.95 
 
THE CLASSIC GFA, E, M, MU, SU 
Two smash patties, Monterey Jack, crispy smoked 
bacon, burger sauce, American mustard, crisp leaf, 
beef tomato, onion rings and a frickle. £16.95 

 
 
 
 
 

Allergen Notice : Please inform a member of staff before ordering, if you have any allergies or dietary requirements. 
While we take great care in our kitchen, traces of allergens may still be present due to shared preparation areas. 
Contains: CE Celery, CR Crustaceans, E Egg, F Fish, M Milk, MU Mustard, N Nuts, S Soya, SE Sesame, SU Sulphites 
Free-from: GF Gluten‑free, GFA Gluten-free available, DF Dairy‑Free Suitable for: V Vegetarian, VG Vegan 

 



 
 
Salads 
STICKY SIRLOIN SALAD GFA, CR, N, S, SU 
Sticky crispy strips of sirloin, marinated slaw, roasted cashews, soft and crispy 
noodles, sweet pickles, served with prawn crackers. 
Small £12.95 | Large 16.95 
 
PANZANELLA SALAD GFA, M, SU, V 
Baby leaf, green beans, semi dried tomatoes, sweet red onion, local 
beetroot, rosemary focaccia crouton, crispy capers and pecorino cheese shavings. 
Small £12.95 | Large 16.95 
 
From the Chargrill 
Our Aberdeen Angus beef is dry aged for 45 days 
by Mssr’s WH Frost of Marton. Please tell your server 
how you would like your steak cooked. 
Our grills are naturally gluten-free, marinated in aged 
beef fat, Maldon sea salt & cracked black pepper. 
 
Served with nigella onion rings, watercress and your 
choice of: Hall Farm Angus beef fat chips, 
sweet potato fries, Koffmann fries or buttery chive 
mash.  
 
ABERDEEN ANGUS SIRLOIN served on the bone - 10oz £28 
 
RIBEYE - 10oz £29 
 
PICANHA RUMP STEAK - 8oz £17.95 
 
BARNSLEY LAMB CHOP - 10oz 
Marinated in caramelised garlic and rosemary 
from our garden. £28 
 
 
 
 
 
 
 

Allergen Notice : Please inform a member of staff before ordering, if you have any allergies or dietary requirements. 
While we take great care in our kitchen, traces of allergens may still be present due to shared preparation areas. 
Contains: CE Celery, CR Crustaceans, E Egg, F Fish, M Milk, MU Mustard, N Nuts, S Soya, SE Sesame, SU Sulphites 
Free-from: GF Gluten‑free, GFA Gluten-free available, DF Dairy‑Free Suitable for: V Vegetarian, VG Vegan 

 



 
 
Mains 
OUR FAMOUS FISH PIE GF, F, M 
Smoked Finnan haddock, Scottish salmon, Fleetwood haddock, leek and herb sauce  
topped with creamed potatoes served with buttered greens. £19.95 
 
BUTTERCRUST PIE OF THE DAY M 
Ask your server for today’s choices and allergen guide on today’s pie. 
Served with buttered greens and your choice of Hall Farm beef fat chips or buttery chive 
mash. £15.95 
 
BEEF LASAGNE M, SU 
Ground Aberdeen Angus beef and slow braised brisket Chianti ragu, 
three cheese gratin served with Panzanilla salad and garlic bread. £16.95 
 
ROBINSONS BEER BATTERED FISH & CHIPS GFA, E, F, M, MU, SU 
Line caught haddock lightly battered and fried until golden crisp with 
Hall Farm beef fat chips, mushy peas or buttered garden peas and lemon. 
Served with our own tartar sauce. Small £12.95 | Large £16.95 
 
WHITBY WHOLETAIL SCAMPI CR, E, M, MU 
Served with Hall Farm beef fat chips, tartar and lemon with your choice of mushy or 
buttered garden peas. 
Small £11.50 | Large £13.50 
 
CLASSIC FISH BUTTY GFA, E, F, M, CE, SU 
Robinsons beer battered haddock served in a fluffy white buttered roll 
with a handful of Hall farm fat chips and our tartar sauce. £11.95 
Add mushy peas £1 
 
HAM, EGG & CHIPS E, M, MU, SU 
Home roasted honey mustard ham, Venables fried egg, Hall Farm 
beef fat chips, buttered peas. Small £12.95 | Large £15.95 
 
 
 
 
 
 

 
Allergen Notice : Please inform a member of staff before ordering, if you have any allergies or dietary requirements. 
While we take great care in our kitchen, traces of allergens may still be present due to shared preparation areas. 
Contains: CE Celery, CR Crustaceans, E Egg, F Fish, M Milk, MU Mustard, N Nuts, S Soya, SE Sesame, SU Sulphites 
Free-from: GF Gluten‑free, GFA Gluten-free available, DF Dairy‑Free Suitable for: V Vegetarian, VG Vegan 

 



Hot Sandwiches (Served 12-5pm Tuesday to Saturday) 
All served on ciabatta with Koffmann fries and Maldon sea salt. 
GF where applicable 
 
CLASSIC FISH BUTTY G, F, M, E, S, CE, SU 
Lightly battered crispy golden fried Fleetwood haddock, tartar sauce £11.95 
Add mushy peas or Irish curry sauce £1 
 
ROAST CHESHIRE PORK G, CE, SU 
Pork and herb stuffing, crispy crackling, apple sauce, caramelised onion jam, 3 day gravy 
£10.95 
 
CLASSIC GRILLED CHEESE G, M, V 
True Grit, Red Leicester and Monterey Jack, sweet caramelised onion jam. £10.50 
Add our home roasted treacle ham £2 
 
Gourmet Cold Sandwiches (Served 12-5pm Tuesday to Saturday) 
All served on ciabatta with a pick of Koffmann fries and Maldon sea salt 
 
ABERDEEN ANGUS ROAST BEEF G, M, SU 
Cooked medium with red onion and our homemade horseradish remoulade £10.95 
 
PRAWN WITH BLOODY MARY MAYONNAISE G, CR, E, SU 
Greenland prawns, crisp celery and baby leaf £10.95 
 
HOME ROASTED TREACLE HAM G, M, SU 
with piccalilli and local tomato £9.50 
Add True Grit Cheddar £2 
 
TRUE GRIT CHEDDAR & CHUTNEY G, E 
Spring onion, local tomato, baby leaf and caramelised onion chutney £9.50 
 
SMOKED SALMON OPEN SANDWICH GFA, F, M, SU 
Scottish smoked salmon, horseradish remoulade, 
cracked black pepper and crispy capers. £10.95 
 
PASTRAMI RUEBEN E, M, MU, SU 
Home made pastrami, Swiss cheese, sauerkraut, 
dill pickle, mustard mayonnaise. £12.50 

 
 

Allergen Notice : Please inform a member of staff before ordering, if you have any allergies or dietary requirements. 
While we take great care in our kitchen, traces of allergens may still be present due to shared preparation areas. 
Contains: CE Celery, CR Crustaceans, E Egg, F Fish, M Milk, MU Mustard, N Nuts, S Soya, SE Sesame, SU Sulphites 
Free-from: GF Gluten‑free, GFA Gluten-free available, DF Dairy‑Free Suitable for: V Vegetarian, VG Vegan 

 



 
Sides 
HALL FARM BEEF FAT CHIPS GF £4 
NIGELLA ONION RINGS £4 
SWEET POTATO FRIES GF £3.25 
KOFFMANN FRIES GF £3 
Marco Pierre White TATER TOTS 
with ranch sauce. M, SE, SU £4 
BUTTERY CHIVE MASH M £4 
BUTTERED SEASONAL GREENS M £4.50 
SMALL PANZANELLA SALAD GFA, SU £6 

 
Desserts 
BIDLEA FARM ICE CREAM M - Please ask your server for today’s choices 
2 scoops 3.95 | 3 scoops 5.90 
 
AFFOGATO M, GFA 
A generous scoop of Bidlea Farm gold top drowned in a single shot 
of espresso (decaf available) with a nip of Amaretto liqueur, 
served with a homemade cookie. £7.95 Without amaretto £5.95 
 
Charlie’s triple chocolate brownie, honeycomb ice cream £8.50 
 
Charlie’s sticky toffee pudding, toffee sauce, gold top ice cream £8.50 
 
Mum’s bread and butter pudding, custard or vanilla ice cream £8.50 
 
Oaty fruit crumble - please ask your server for today’s crumble 
Served with vanilla ice cream or custard £8.50 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

Allergen Notice : Please inform a member of staff before ordering, if you have any allergies or dietary requirements. 
While we take great care in our kitchen, traces of allergens may still be present due to shared preparation areas. 
Contains: CE Celery, CR Crustaceans, E Egg, F Fish, M Milk, MU Mustard, N Nuts, S Soya, SE Sesame, SU Sulphites 
Free-from: GF Gluten‑free, GFA Gluten-free available, DF Dairy‑Free Suitable for: V Vegetarian, VG Vegan 

 



 
 
 
 
 
 
 
 

Little Lion Menu 
(Under 12’s) 

 
All locally sourced and prepared, using fresh ingredients from farms and producers right 

here in our community. 
 
Mains £9.50 
MINI 4OZ BATTERED HADDOCK GFA, M 
Hall Farm fat chips with mushy or buttered garden peas. 
 
OUR MINI HOMEMADE LASAGNE M 
Ground Aberdeen Angus beef and slow braised brisket ragu 
and three cheese gratin with garlic focaccia bread. 
 
LITTLE LION BURGER M 
One Aberdeen Angus 3oz patty with cheese and Koffmann fries. 
 
SOUTHERN FRIED CHICKEN STRIPS M 
Cowboy BBQ beans and Koffmann fries. 
 
 
Desserts £4.50 
 
BIDLEA DAIRY ICE CREAM GF, M - Please ask your server for today’s choices 
1 scoop £1.95 | 2 scoops £3.95 
 
MINI STICKY TOFFEE PUD E, M 
with custard or vanilla ice cream. 
 
MINI FRUIT CRUMBLE E, M 
Ask your server for today’s filling, served with custard or vanilla ice cream. 
 

Allergen Notice : Please inform a member of staff before ordering, if you have any allergies or dietary requirements. 
While we take great care in our kitchen, traces of allergens may still be present due to shared preparation areas. 
Contains: CE Celery, CR Crustaceans, E Egg, F Fish, M Milk, MU Mustard, N Nuts, S Soya, SE Sesame, SU Sulphites 
Free-from: GF Gluten‑free, GFA Gluten-free available, DF Dairy‑Free Suitable for: V Vegetarian, VG Vegan 

 


