
To Share

House marinated olives (v) . . . . . .£3
Mixed luxury breads, marinated olives, olive oil & balsamic dip (v) . . . . £5

Sun blushed tomatoes, stuffed pepper-dew peppers (v) . . . . .£4
Indian nibbles: Poppadums, mango chutney, raita, lime pickle (v) . . . .£4

Greek nibbles: Tzatziki, hummus, pitta bread & olives (v) . .£4

Nibbles

Whole baked “ Le Rustique”Camembert, chunky bread sticks, 
onion marmalade (v) . . . . . . £11

Antipasta platter: British cured ham, salami, cured sausage with fennel, sunblushed 
tomatoes, marinated olives, hummus, bread & salad. . . . . . .£12
Fish platter: A co&ection of  'esh, cured and pickled fish, dips, 

salad & bread . . . . . . . . . . .£14

  Food Menu

Creamy garlic mushroom & parmasan gratin, organic toast (v) . . . . . . . . .£5.50
Soup of the day,  bread. . . . . . . . . . . .£5 

Deep 'ied whitebait, tartar & lemon. . . . . . . . . . . . . . . . . . . . . . . . .£5.50
Local Brixworth pate, red onion marmalade, organic toast . . . . . . . . £6
Finest scotish smoked salmon, capers, gerkins , mixed leaf salad . . .£6.50

To Start

Mains

Fragrant Thai inspired vegetable noodle broth(v). . . . . . . . . . . £10
Mushroom, spinich & blue cheese Potato Gnocci, garlic bread & salad (v) . . . . £9.50

Tomato & basil linguine, garlic bread & salad  (v) . . . . .£9

All dishes are made in house from fresh free range, locally 
sourced ingredients, wherever possible and can take up to 25 minutes to prepare



Mashed potato . . . . . . .£3
Chips/French Fries . . . . . . . .£3.50

Cheesie chips, Cheesie French 'ies . . . . . . . . . . . . . .£4
Garlic bread . . . . . . . .£3

Onion rings . . . . . . . . . . . . . . . . .£3
Side salad . . . . . . . . . .£3.50

Panache vegetables . . . . . . . .£4
Sauces: blue cheese, peppercorn, garlic  . . . . . . . .£2.50

Mains
Beer battered haddock, chips, minted pea puree, tartar sauce . . . . . . . . . .  .  . £11

Luxury scampi, chips, minted pea puree, tartar sauce . . . . . . . £9
Local Newbottle Aberdeen Angus steak, chips, large field mushroom,mixed leaf salad

Choose 'om:   10oz ribeye . . . . . . . . . . . . . . . .£17
                        8oz sirloin . . . . . . . . . . . . . . .£18
                     8oz fi&et . . . . . . . . . . . . . . . . .£23 

The Red Lion 8oz house Angus burger, bacon, cheese, lettuce, 
Tomato & 'ies . . . . . . . . . . .£11

Pie of the day sauté potatoes, vegetables & extra gravy . . .£12
Slow roast lamb shank,creamy mash, saute vegetables, cooking liquor . . . . . . .£14
Roast chicken supreme, roast corn, barbecue dipping sauce & french fries . . . . . . . .£10

Cola ham, buttered e(s, chips . . . . . . . . . . . . . . . . . . . .£9

Food Menu

Sides

Baguettes
Either organic wholemeal or white with optional salad garnish & crisps . . . . . .£6

Choose your ingredients 'om:
Cheddar, brie, stilton, goats’ cheese, ham, bacon, parma ham, salami, 

smoked salmon, tuna mayonnaise
add

Pickle, onion marmalade, mustard, horseradish, cranberry, salad cream, mango 
chutney, 

tomato, salad, cucumber, apple, hummus



Lightly poached williams pear, chocolate creme anglaise. . . . . £5 
Treacle Sponge, clotted Cream & blueberries  . . . . .£5

Rose & Vanilla Rice Pudding, fresh figs . . . . . . . . . . . . . .£5
Milk chocolate & banana mousse, fresh berries. . . . . . . .£6

Classic french bread & butter pudding. . . . . . . . £5

A Selection of  Purbeck & Movenpick Luxury Ice Cream & Sorbets 
Ice creams:  Swiss Chocolate, Vanilla, Strawberry, Coconut & Chocolate, Pistachio, 

Amaretto & Almond,Banoffee, Tirimisu, & Honeycomb Hash.
     Sorbets:       Mango & Passion Fruit, Raspberry & Lemon 

All £1.95 per scoop
Cheese & biscuits  . . . . . . . . . . . . . .£7 

Dessert


