SUNDAY MENU

STARTERS AND SMALL PLATES

Marinated Cypress Olives 4

Soup of the Day 7.50
Served with warm sourdough & best butter

Large Scotch Egg 8.50
WH Frost ground pork, black pudding, caramelised onion & sage scotch
egg with dijon mayo & crackling

Red Lion Prawn Cocktail 11.50
Large Greenland prawns, Marie Rose sauce, baby gem, cucumber,
guacamole with sesame prawn toast

Garlic Flatbread 4.95

Garlic and True Grit Cheddar Flatbread 5.50

SUNDAY ROASTS

Our meats are from WH Frost of Marton. Our roasts are served with traditional Sunday trimmings including;
country root mash, buttered greens, Swettenham honey roast carrots, mashed potatoes, Massey’s beef
dripping roast potatoes, Yorkshire pudding and our famous three day gravy.

Local Shorthorn Sirloin of Beef 15.95/19.95
Cheshire Loin of Pork, Pig in Blanket, Crackling, Pork and Sage Stuffing 15.95/19.95
Cheshire Turkey Breast, Traditional Pork and Sage Stuffing 15.95/19.95
Roulade of Spring Lamb, Lamb Bon-Bon 18.50/21.50
Trio of Roasts ( Beef, Pork and Turkey ) 20.50
Add Lamb: 6.50

MAINS

Steak and Ale Pie 17.95
Local shorthorn beef and Robinson’s Ale butter crusted pie, creamy mash or Massey’s chips & buttered
greens & our three day gravy (GFO)

Cheese and Onion Pie 16.95
Three cheese & spring onion blend, creamy mash or Massey‘s chips, spiced red cabbage,
creamed cider & mustard leeks (V)(GFO)

Jim’s Sexy Pie (V)(VE)
Pastille of roast confit Mediterranean vegetables, wrapped in za’taar filo pastry,
rocket, toasted pine nut salad, dressed with green herb olive oil with creamy cider and mustard leeks or
Neapolitan tomato sauce

Red Lion Fish Pie 19.95 (GF)
Smoked Finnan haddock, Loch Duart salmon, cold water king prawns, creamy leek & herb sauce,
topped with three cheese & spring onion blend & creamy mash and served with buttered greens

Red Lion Fish and Chips 13.50/16.95 (GF)
Line caught Fleetwood haddock, Massey’s chips with house tartar & mushy or garden peas

Red Lion Sausage and Mash 14.95 (GF)
Black garlic & leek sausage, creamy mash, spiced red cabbage & our three day gravy

Sticky Beef Salad 12.95/16.95 (GF)
Crispy sticky strips of local Shorthorn sirloin, Asian slaw, roast cashews, soft & crispy noodles, daikon, sweet
pickles, Thai chilli jam and sesame prawn toast
Swap beef for cauliflower (V)(VE)

Classic Ceasar Salad 12.95 (GFO)
Baby gem, pecorino Romano, streaky bacon, white anchovy, rosemary croutons, Caesar dressing
Add: Grilled chicken 4 Crispy halloumi 4



Red Lion

Lower Withington

SUNDAY BAPS

Our baps are served on a seeded potato bun with beef dripping roast potatoes and a dipping pot of our three day gravy

Aberdeen Angus Sirloin of Beef 13.50

Cheshire Pork Loin 12.50
Cheshire Turkey Breast 12.50

Shoulder and Shank of Spring Lamb, Lamb Bon-Bon 14.50

SIDES

Massey’s Chips 4 / Seasonal Buttered Greens 4 / Cauliflower Cheese 5 / Buttery Chive Mash 4 / Fries 3
Garlic Flatbread 4.95 / Garlic and Mozzarella Flatbread 5.50 / Three Day Gravy 2.75

DESSERTS

Charlie’s Triple Chocolate Brownie 8.50
with chocolate sauce and honeycomb ice cream

Charlie’s Sticky Toffee Pudding 8.50
with toffee sauce & gold top ice cream

Mango Cheesecake 8.50
with mango and passionfruit sorbet & damson coulis

Oaty Fruit Crumble 8.50
Ask your server for today’s crumble
with custard or ice cream (or both! 1)

Classic Tiramisu 8.50
with Bidlea cream and fresh berries

Mum’s Classic Bread and Butter Pudding 8.50
with custard or ice cream

Affogato 8
A generous scoop of Bidlea ice cream, a single shot of espresso, Amaretto Liqueur and Cantuccini

Bidlea Farm Ice Cream and Sorbets (2 Scoops 2.95 /3 Scoops 5.90)
Vanilla / Gold Top / Chocolate / Strawberry / Honeycomb / Sour Cherry / Salted Caramel / Maltesers
Apple Fizz / Mango and Passionfruit



