
 
Dining Menu 

 

All our food is prepared in an environment where gluten is handled. 

For full allergen information, please ask a manager for details. 

Join us on Facebook, Twitter & Instagram to see what we have coming up. 

 

Starters 
 

Sourdough bread, whipped herb & garlic butter       £4.00 
Solanka, traditional Eastern European soup        £9.00 
(Tomato based with smoked pork loin, smoked sausage, beef, onion, pickle, chili, black olives, sour cream)   
Smoked salmon roulade stuffed with crab & soft cheese, pickled salsify & cucumber £8.50 
Parsnip soup, crusty bread (vegan)        £6.50 
Beetroot & goats cheese terrine with herb crust      £7.50 
Salt & pepper crispy squid, sriracha mayo       £8.00 
Chicken liver & brandy pate, toasted brioche, pear chutney     £7.00 
Duck, wild mushroom hot pot        £8.50 
 

To Share 

Baked honey & rosemary camembert to share, cornichons, balsamic onions  £16.00 
Red Lion Tartiflette, Reblochon, white wine, onion, garlic, smoked sausage, pancetta £16.50 
& layered potato with cornichons 

 
Mains 

Beer battered haddock, chips, mushy peas, tartare sauce      £15.50 
Beef Bourguignon stew, horseradish mash, roast root veg     £19.00 
30 day aged West Sussex rump steak, tomato, mushroom, peppercorn sauce, chips £24.50 
Bavette steak, fries, peppercorn sauce, watercress      £19.50 
Prawn & scallop ravioli, in a white wine, crab, chili, cherry tomato & butter sauce  £18.50 
Thyme & garlic marinated chicken breast, celeriac fondant, butternut puree,  
tenderstem broccoli, red wine jus        £17.50 
Red Lion stir fry with chilli, bok choi, noodles, ginger, mushrooms, red cabbage, soy sauce 
With tofu (vegan)          £14.50 
With roast belly of pork         £17.00 
Mixed fish, prawn & miso stew, mild chili, crusty bread     £19.00 
Red lion burger, 8oz beef patty, brioche bun, bacon, grilled cheddar, fries   £15.50 
Wild mushroom, chestnut & thyme pie, creamy mash, roast root veg   £16.00 

 
Sides 

Thick cut chips            £4.50 
Fries            £4.50 
Garden salad            £4.50 
Tenderstem broccoli with toasted almonds       £4.50 

 
Margaret’s tasty treats 

Sticky toffee pudding, toffee sauce, vanilla ice cream     £6.50 
Nutella and hazelnut meringue roulade       £7.00 
Raspberry crème brulé         £7.50 
Treacle tart crème fraiche         £6.50 
Pear & apple crumble, crème Anglaise       £6.50 
Selection of ice cream and sorbets        £6.50 
Homemade Macarons         £12.00 
Cheese board (We have a selection of ten, choose your three favorites), fruit, crackers £12.50 


