
Starters & Small Plates

Salads

Sticky Sirloin Salad 12.95/16.95

Sticky Cauliflower Salad 10.95/13.95

Classic Ceasar Salad 12.95
Baby Gem Lettuce, Pecorino Romano,  Candied Bacon, White Anchovy, Rosemary Croutons, Caesar
Dressing

Crispy Sticky Strips of Aberdeen Angus Sirloin, Baby Gem, Asian Slaw, Roasted Cashews, Soft and Crispy Noodles, 
Sweet Pickles, Thai Chilli Jam and Prawn Crackers

Crispy Sticky Batter Coated Cauliflower, Asian Slaw, Roasted Cashews, Soft and Crispy Noodles, Sweet Pickles

Birria Tacos 9.50

Jake’s Lamb Bon-Bons 9.50
Asian Slaw, Minted Chimichurri, Compressed Pickled Fennel Salad

Pico De Gallo, Guacamole, Birria Gravy

Crispy Cauliflower 6.50

Soup of the Day 7.50

Hummus of the Day 7.50

Pigs in Blankets  8.50

Scotch Egg  8.50

Crispy Fried Oyster Mushroom Tacos 9.50

Wings and Things 10.50

Sticky Korean Barbeque Sauce, Pickles, Spring Onions, Sesame 

Served with Sourdough Bread  & Best Butter

Warm Flatbread, Toasted Pine Nuts, Za’taar, Sumac 

Confit Garlic Mayo, Apple and Cider Pickle 

Sage, Black Pudding and Caramelized Onion with  Sweet and Sour Damson Relish

Pico De Gallo, Pink Pickled Red Onions, Smoke Chipotle Sauce, Guacamole

Crispy Fried Chicken Wings and Ribs, Pickled Slaw, Gochujang Mayo, Prawn Crackers

Red Lion Prawn Cocktail 11.50
Greenland Prawns, Baby Gem, Cherry Tomato, Cucumber, Prawn Dressing, Guacamole

Cypresse Olives 4

Add:     Grilled Chicken 4     Crispy Halloumi 4 



MAINS

Pan Roasted Chicken Breast 18.95

Our Famous Fish Pie 19.95

Garlic Portobello Mushroom Risotto 15.95

Steak and Ale Pie 17.95

Cheese and Onion Pie 16.95

Jake’s Beef Ragu Lasagne 17.95

Robinson’s Ale Battered Fish & Chips 13.50/16.95

Ham, Egg and Chips 13.95/16.95 

Whitby  Wholetail Scampi 11.50/13.50

Jim’s Cheshire Lamb Shabzi Curry 17.95

Crispy Skin-on Chicken Supreme, Dauphinoise Potatoes,  Creamy Dijon and Taragon Sauce, Fine Green Beans 

Smoked Finnan Haddock, Loch Duart Salmon, Greenland King Prawn, Creamy Leek and Herb Sauce, 
Mashed Potato Topping, Buttered Greens 

Creamy Risotto with Portobello Mushroom, Baby Spinach and Pecorino Crisp

Swap Mash for Dauphinoise Potatoes  - 2.50

Swap Mash for Dauphinoise Potatoes  - 2.50

Creamy Mash OR Massey’s Chips OR Koffman’s Fries, Buttered Greens, Three Day Gravy 

Creamy Mash OR Massey’s Chips OR Koffman’s Fries, Buttered Greens, Vegan Shallots Gravy 

Ground Aberdeen Angus Beef and Slow Braised Brisket Chanti Ragu, Three Cheese Gratin, 
Isle of Wight Heritage Tomato Salad, Garlic Flatbread   

Line Caught Haddock with Massey’s Chips, Mushy OR Garden Peas, Homemade Tartar Sauce

In House Roasted Mustard and Nigel’s Swettenham Honey Ham, Venables Fried Egg, Massey’s Chips, Buttered Greens 

Massey’s Chips, Mushy or Garden Peas, Homemade Tartar Sauce

Swap Lamb for Cauliflower, Okra and Chickpea - 14.95

Tender Lamb with Wild Spinach , Apricots, Fresh Herbs and Spices, Mujadara Rice,  Green Lentils, Charred Onions,
Poppadom and Relishes



BURGERS

FROM THE CHARGRILL

The Red Lion Classic Burger 16.95

The Red Lion Vegan Burger 16.95

The Red Lion Venison Burger 17.95

Our Aberdeen Angus Beef is Dry Aged for 35 Days by  WH Frost of Marton.
Our steaks are naturally Gluten Free and come with nigella Seed Onion Rings, Your Choice or Massey’s Chips or Koffmann Fries and a Giant

Portobello Mushroom

The Red Lion Korean Chicken Burger 17.95

10oz Ribeye 2912oz Pork T-Bone 18.95 8oz Picanha Rump Steak 17.95

Our Burgers are served in a Seeded Potato Bun with a side of seasoned Koffmann Fries, Onion Rings and a Frickle

Two Smashed Aberdeen Angus Patties, Monterey Jack, Crispy Candied Smoked Streaky Bacon, Baby Gem, 
Heritage Tomato, Mustard and Burger Sauce

Gourmet “Moving Mountains” Plant Based Patty, Smoked Applewood Vegan Cheddar, Sweet Chilli and Tomato
Jam, Baby Gem, Vegan Black Garlic Aioli

Two WH Frost Venison Patties, Monterey Jack, Crispy Black Pudding, Heritage Tomato, Confit Garlic and Dijon
Aioli, Damson Relish

Crispy Fried Chicken, Baby Gem, Tomato, Heritage Tomato, Kimchi, Gochujang Mayo

Add: Peppercorn Sauce 2.75 / Blue Cheese Sauce 2.75 / Our Famous Three Day Gravy 2

Please inform a member of our team of any food allergies or intolerances before placing your order. We will be pleased to provide information about the ingredients 
in our dishes and assist with your dietary requirements.
Our kitchen handles the following 14 major allergens:

Cereals containing gluten, crustaceans, eggs, fish, peanuts, soya, milk, nuts, celery, mustard, sesame, sulphur dioxide and sulphites, lupin, and molluscs.
While we take every reasonable precaution in the preparation of our food, our kitchen handles these allergens and therefore we cannot guarantee that 

any dish is completely free from traces of allergens.
We kindly ask that you speak to a member of our team before ordering if you have any concerns regarding allergies or intolerances.

Thank you for choosing to dine with us. We look forward to welcoming you and hope you enjoy your experience.



LUNCH MENU

SIDES

GOURMET HOT AND COLD SANDWICHES

( Served 12pm-5pm Tuesday-Saturday )

Roast Cheshire Pork 11.95

Pastrami Reueben 13.95

The Lions Steak Stack 15.95

Classic Grilled Cheese 12.50

Red Lion Club Sandwich 13.95 

Classic Fish Butty 12.95

Aberdeen Angus Roast Beef 10.95

Classic Prawn Sandwich 11.95

Smoked Salmon Sandwich 12.95

Roasted Treacle Ham 10.95

True Grit Mature Cheese and Chutney 10.50

Herb Stuffing, Crispy Crackling, Caramelised Onion Jam on Sourdough with Three Day Gravy Dipping Pot

Sweese Cheese, Sauerkraut, Dill Pickle, Mustard Mayonaise on Bloomer

Aberdeen Angus Picanha Rump Steak, Pan Roasted Red Onions, Confit Garlic and Dijon Aioli, Rocket, Three Day Gravy Dipping
Pot on Sourdough

True Grit Mature Cheddar Cheese, Red Leicester, Monterey Jack, Sweet Caramelised Onion Jam, Three Day Gravy Dipping
Pot on Sourdough

Turkey, Streaky Bacon and Monterey Jack Cheese, Baby Gem, Tomato, Cracked Black Pepper, Soy Sauce Mayo on Sourdough

Robinson’s Ale Battered Haddock, Baby Gem, Homemade Tartar Sauce on Potato Bun

Aberdeen Angus Roast Beef, Cooked Medium, Rocket, Red Onion, Horseradish on Farmhouse Bloomer

Greenland Prawns, Crispy Celery, Baby Gem, Guacamole on Farmhouse Bloomer

Loch Stuart Smoked Salmon, Chive and Cracked Black Pepper Soft Cheese, Crispy Capers,  on Toasted Sourdough

In House  Roasted Treacle and Mustard Ham, Heritage Tomato, Baby Gem, Piccalilli on Farmhouse Bloomer

True Grit Mature Cheese and Chutney Sandwich, Heritage Tomato, Baby Gem, Caramelised Onion Chutney, Spring Onion on
Farmhouse Bloomer

(Add our Home Roasted Treacle Ham - 2)

(Add our Irish Curry Sauce or Mushy Peas 1.50)

Served with Seasoned Koffmann Fries, Side Salad OR Soup of The Day 

Crispy Halloumi, Spiced Tomato Chutney 9.50  Garlic Flatbread 4.95 Garlic and Mozzarella Flatbread 5.50 Tater Tots 4
Nigella Seed Onion Rings 4 Massey’s Chips 4 Koffmann Fries 3  Buttery Chive Mash 4  Seasonal Greens 4  Heritage Tomato Salad 4.50

Dauphinoise Potatoes 6



DESSERTS

Charlie’s Tripple Chocolate Brownie 8.50

Charlie’s Sticky Toffee Pudding 8.50

Mango Cheesecake 8.50

Affogato 8

Mum’s Classic Bread and Butter Pudding 8.50

Oaty Fruit Crumble 8.50

Classic Tiramisu 8.50

Cheese Board 12

Bidlea Farm Ice Cream & Sorbets ( 2 scoops - 3.95 / 3 scoops - 5.90 )

With Honeycomb Ice Cream and Berry Compote

Toffee Sauce, Gold Top Ice Cream

Charlie’s Mango Cheesecake, Damson Coulis, Mango and Passionfruit Sorbet 8.50

Generous Scoop of Bidlea Farm Ice Cream, Single Shot of Espresso, Amaretto Liqueur and Cantuccini 

With Custard or Vanilla Ice Cream

Served with fresh Berries and Bidlea Cream

A Selection of Three Fine Cheeses, Biscuits, Candied Walnuts, Celery, Grapes and Chutney 

Vanilla - Gold Top - Chocolate - Strawberry - Honeycomb - Sour Cherry - Salted Caramel - Maltesers
Apple Fizz - Strawberry Lemonade - Mango and Passionfruit

Ask Your Server for Today’s Flavour
Served with Custard, Vanilla Ice Cream or Both! ( extra £1 )



Little Lion Menu
( Under 12 )

Fish Fingers, Buttered Garden Peas, Koffmann Fries 9.50 

Southern Fried Chicken Strips , Garden Peas, Koffmann Fries 8.50

Cherry Tomato Pasta  with Cheese 6.50

Little Lion Burger with Fries 9.50 ( add cheese - 1 ) 

Sausage and Mash, Garden Peas, Three Day Gravy 9.50

Little Lion Desserts

Bidlea Dairy Ice Cream - 1 Scoop 1.95 / 2 Scoops 3.95

Mini Sticky Toffee Pudding 4.50

Charlie’s Mini Chocolate Brownie 4.50

Mini Sticky Crumble 4.50

Vanilla - Gold Top - Chocolate - Strawberry - Honeycombe - Sour Cherry - Salted Caramel - Maltesers

With Custard or Vanilla Ice Cream

With Custard or Vanilla Ice Cream

With Hoeycomb Ice Cream


