
S E R V E D  W E D N E S D A Y  &  T H U R S D A Y S
2  C O U R S E  -  £ 2 5   O R   3  C O U R S E  -  £ 3 0

* * I N C L U D E S  P I N T  O F  R E D  L I O N  B I T T E R  
G L A S S  O F  S E L E C T E D   W I N E

 O R  S E L E C T E D  S O F T  D R I N K  P E R  P E R S O N * *

M A I N S
Cajun Spiced Chicken Burger

Topped with Guacamole,  Streaky Bacon, Mozzarella Cheese,  Baby Gem, Red
Onion,  Tomato,  Hand Cut Chips or Skinny Fries,  Sweet Chil l i  Mayo Dip

Salmon, Cod & Dil l  Fishcakes
 New Potato  & Celeriac Remoulade,  Watercress Salad

 ‘Red Lion Ale’  Beer Battered 8/10oz Fresh Haddock
 Hand Cut Chips or Skinny Fries,  Minted Mushy Peas & Pub Curry Sauce,  

Salt  & Vinegar Scraps,  Homemade Tartare Sauce,  Lemon Wedge

Butternut Squash & Caramelised Red Onion Tagine (v)
Creamy Baby Spinach & Parmesan Cous Cous

4oz Fi l let  Steak Rossini
Sauteed Potatoes,  Heritage Honey Roasted Baby Carrots,  Sti lton Sauce

S T A R T E R S
Panko Coated Salt  & Pepper Calamari

Aioli  Dip.  Lemon Wedge

Creamy Wild Garlic Mushrooms (v)
On Toasted Brioche

Ham Hock Terrine
Pub Piccali l l i ,  Toasted Croutes,  Dressed Leaves

Chocolate & Orange Jaffa Cake Eton Mess /  Chanti l ly  Cream / Meringue
 Four Layered Carrot Cake /  Mixed Berry Compote /  Pouring Cream

 Warm Jam Roly Poly /  Raspberry Jam Donut /  Vanil la Crème Anglaise
,

Please advise of  any dietary requirements at  t ime of ordering
Our dishes may contain nuts

MENU CHANGES EVERY WEEK

D E S S E R T S

Mid Week Special
Set Menu


	Mid Week Special Set Menu
	SERVED WEDNESDAY & THURSDAYS 2 COURSE - £25  OR  3 COURSE - £30
	**INCLUDES PINT OF RED LION BITTER  GLASS OF SELECTED  WINE  OR SELECTED SOFT DRINK PER PERSON**

	STARTERS
	Panko Coated Salt & Pepper Calamari Aioli Dip. Lemon Wedge
	Creamy Wild Garlic Mushrooms (v) On Toasted Brioche
	Ham Hock Terrine Pub Piccalilli, Toasted Croutes, Dressed Leaves

	MAINS
	Cajun Spiced Chicken Burger Topped with Guacamole, Streaky Bacon, Mozzarella Cheese, Baby Gem, Red Onion, Tomato, Hand Cut Chips or Skinny Fries, Sweet Chilli Mayo Dip
	Salmon, Cod & Dill Fishcakes  New Potato  & Celeriac Remoulade, Watercress Salad
	‘Red Lion Ale’ Beer Battered 8/10oz Fresh Haddock  Hand Cut Chips or Skinny Fries, Minted Mushy Peas & Pub Curry Sauce,  Salt & Vinegar Scraps, Homemade Tartare Sauce, Lemon Wedge
	Butternut Squash & Caramelised Red Onion Tagine (v) Creamy Baby Spinach & Parmesan Cous Cous
	4oz Fillet Steak Rossini Sauteed Potatoes, Heritage Honey Roasted Baby Carrots, Stilton Sauce

	DESSERTS
	Chocolate & Orange Jaffa Cake Eton Mess / Chantilly Cream / Meringue
	Four Layered Carrot Cake / Mixed Berry Compote / Pouring Cream



