
 
Dining Menu 

Monday to Fri 6 to 9 
Sat 12 to 10 

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 & salted butter         £4.00 
Soup of the day, crusty bread         £6.00 
Spiced cauliflower fritters, yogurt dip        £6.50 
King prawn cocktail, brandy marie rose, avocado      £8.00 
Smoked mackerel, courgette salad, lemon dressing, horseradish crème fraiche  £8.50 
Crispy duck salad, leaves, spring onion, pickled ginger, hoisin sauce    £8.00 
Bacon, artichoke & mozzarella quiche        £7.50  

 
Mains 

 
Slow cooked belly of pork, boulangère potatoes, carrots, cider cream sauce   £17.00 
Beer battered haddock, chips, garden peas, tartare sauce      £14.50 
Pan fried liver, bacon, spinach, mash, red wine gravy      £13 
Grilled chicken, bacon, avocado salad, tarragon dressing     £15 
Red lion burger, 8oz beef patty, brioche bun, bacon,       
black bomber cheese, bacon, fries         £14  
Pie of the day, creamy mash, spinach, red wine gravy      £15.50 
21 day aged bavette steak, peppercorn sauce, watercress, fries    £18.50 
Surrey farms rib eye steak, chips, mushroom, grilled tomato, red wine jus    £25.50 
Thai fishcakes, sweet chilli dip, coriander salad       £15.50 
Pan fried place, new potatoes, wilted spinach, caper butter     £19 
Sate, sweet potato and spinach curry, peanuts, jasmine rice    £17 
Roast beetroot & goats cheese puff tart, summer salad      £14.50 

 
Sides 

Fries             £4 
Thick cut chips           £4 
Courgette & feta salad          £4.50 
Boulangere potatoes           £4.50 
Mixed leaf salad           £4  
Caraway spiced carrots          £4 
Minted garden peas          £4 
 

Puddings 
Sticky toffee pudding, fudge sauce, vanilla ice cream      £6 
Nutella tart, blackberry coulis         £6 
Apricot frangipane, crème fraiche        £6 
Summery berry Eton mess, honeycomb        £6 
Steamed ginger pudding, vanilla custard        £6 
Selection of ice cream and sorbets        £6 
Cheeses of the week, artisan crackers, fruit       £9.50 

 
 


