
The Red Lion ‘Start of the Season’ Menu 

Starters 

DEEP-FRIED BRIE in panko breadcrumbs with a spiced fruit and sloe gin chutney    (v) £6.50 

SMOKED SALMON AND KING PRAWN POT topped with Devon crab crème fraîche, £7.50 
served with ciabatta    

TEMPURA OYSTER MUSHROOMS lightly battered, with a soy, lime and ginger dip  (v) £6.75 

DUCK LIVER AND PORT PARFAIT with a spiced fruit and sloe gin chutney,  £7.50 
served with rustic toast     

SALT AND SZECHUAN PEPPER SQUID with preserved lemon aioli    £7.25 

CARAMELISED GOATS’ CHEESE with roasted pear, chopped hazelnuts, chicory,  (v) £6.95 
balsamic glaze and toasted ciabatta  

Mains 

MOROCCAN-INSPIRED CAULIFLOWER TART in a kale and thyme pastry case,  (ve) £12.50 
with a baby spinach and leek base, topped with seeds and a herb dressing,  
served with a slow-roasted tomato sauce 

KING PRAWN, CRAB AND CHORIZO LINGUINE with white wine, tomatoes,  £13.50 
garlic and chilli. This dish is high in protein 

CHICKEN, LEEK & CRÈME FRAÎCHE PIE topped with ham hock crumb,  £14.50 
served with mashed potato and sautéed vegetables 

LOBSTER AND DEVON CRAB FISHCAKES with asparagus, pea and truffle oil velouté  £13.50 
topped with crispy seaweed, served with your choice of salad or fries 

PANKO-BREADED CHICKEN MILANESE topped with a slow-roasted tomato sauce,  £15.50 
smoked Cheddar and crisp prosciutto, served with rich chicken gravy and skinny fries    

CHICKEN, BACON AND AVOCADO SALAD with baby gem lettuce,  £12.95 
spinach and tender stem broccoli with a cider and honey mustard dressing    

Desserts 

RUM BABA Rum-soaked sponge, black cherries in Kirsch and whipped cream    (v) £6.75 

WHITE CHOCOLATE CHEESECAKE TOWER Vanilla cheesecake mousse,  (v) £7.25 
Demerara crumb and Herefordshire blackcurrants, encased in white chocolate  
and raspberry bark  

CARAMEL CRÈME BRÛLÉE served with home-baked sultana and oatmeal biscuits  (v) £5.95 

LEMON MERINGUE FLAMED ALASKA Lemon mousse roulade rolled in raspberry sugar  (v) £7.25 
crunch, topped with vanilla ice cream and flamed meringue, served with fresh strawberries  

APPLE, PLUM & DAMSON CRUMBLE topped with a Demerara crumb,  £5.95 
served with vanilla (v) or soya (ve) custard  

BRITISH CHEESE BOARD Shepherds Purse Yorkshire Blue, Lubborn Somerset Camembert,  (v) £7.95 
Belton Farm Red Leicester and Isle of Man vintage Cheddar with a selection of Fudge’s nut  
and mixed seed biscuits, grapes, celery and chutney  
 


