
 
 

 

 

Rock Oysters, Shallot Dressing  ½ Doz 16 

Creamy Parsnip Soup, Curried Honey  6.5 

Garlic Prawns, Lime, Bread   8.5 

Baked Camembert, Sour Cherry Chutney, Toast 8.5 

Pork Rillette, Pickles, Toast    8 

Buffalo Chicken Wings ‘2018’ Blue Cheese  9 

Deep Sea Mussels Mariniere, Fries or Bread 8.5/16 

Twice Baked Soufflé, Broccoli, Brie  8/14 

Poche Grilled Chicken Caesar Salad  8/14 

Beer Battered Fish, Chips, Mushy Peas, Tartar 13.5 
(Fridays Only)        

Red Lion Cheeseburger, Fries /Bacon             13.5/15 

Chicken Burger, Avocado, Bacon, Stilton, Fries 15 

STEAK: Au Poivre, Chips, Portobello, Spinach 

Bavette/ Fillet     21/29 

Sides 

Onion Rings     5 

Chips & Aioli w/cheese +1    4 

Skinny Fries w/parmesan, truffle   3.5/5 

Sweet Potato Chips    4.5 

Hispi Cabbage, Bacon & Peas   4.5 

Mixed Leaf Salad    3.75 

Sweet 

Crème Brulee     6 

Lemon Possett, Raspberry Sorbet  6.5 

Sticky Toffee Pudding with Vanilla Ice Cream 7 

Assiete of Ice Creams & Sorbet   6.5 

Cheese Plate     10.5 

 

 

Spring 

2 courses 27.5 

3 courses 33 

 

Starter  9 

Octopus Prime 

Pork Pie in Disguise, Pink Grapefruit Skin 

A Nod to Home 

Lincolnshire Poacher & Cauliflower Fondue 

Add Crispy Serrano Ham (2 supp.) 

Cornwall to Japan 

Cured Mackerel, Sesame, Soy, Kohlrabi 

 

Signature 

Miso Pork (6 supp.) 
Pork Belly, Miso, Prawns, Melon Sorbet 

 

Main Course  22 

Saganaki 
Haloumi, Tofu, Bhaba Ganoush, Candied, Cardamom 

Passata 

TW17 Salt Marsh Lamb Hotpot (2 supp.) 

1 Potato, 2 Meat, 3 Cabbage 

Butter Poached Brill 

Oyster, Cucumber, Wasabi Beurre Blanc, Avruga 

 

Dessert  8 

‘Lemon in Aid’ of Ginger Meringue Pie 

Liquorice with All Sorts 

Blackcurrant, Rhubarb, Custard, Sauternes 

Wagon Wheel Elements 


