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Bar Menu 
 

Freshly made Soup (see Specials Board) – croutons & herb oil, crusty roll £4.50 v 
   

Sandwiches & Baguette granary, white crusty bread or baguette, with a salad garnish & tortilla chips  
Roast Sirloin of English Beef - horseradish  Suffolk Ham - English mustard Sandwiches  
Crayfish– Marie Rose sauce  Mature Cheddar Cheese  - sweet pickle  v £5.75 
Roast Norfolk Chicken – black pepper & mayo  Brie & Cranberry Sauce   v Baguettes 
Scottish Smoked Salmon - crème fraîche  Steak Baguette (£8) £7 

 
 

Red Lion Salads (all can be made gluten free) 
 

Goats Cheese– char grilled courgettes, sweet chili dressing (v)  All Salads: 
Warm Beef Salad– new potatoes, red onions sweet chili dressing  Starter  £5.50 
Classic Caesar –croutons, fresh anchovies, baby gem, parmesan & Caesar dressing  Main £11.50 
Smoked Chicken –baby plum tomatoes, fresh raspberries, raspberry vinaigrette   
Fresh Tuna Nicoise– olives, new potatoes, sun-blushed tomatoes, boiled egg, parsley dressing (v)  
Smoked Trout  – spring onions, pistachios, lemon & thyme dressing   

 

Classic Pub Dishes 

8oz Char-grilled Rib-Eye Steak – fried mushrooms, grilled tomatoes, hand-cut chips £ 18 (gf) 
  
Thai Sweet Chili Crispy Beef – wild basmati rice, steamed pak choi £14 (gf) ☺ 
  
Scottish Salmon Fish Cake – salad, sweet chili dressing £12 ☺ 
  
Home-made Beef Burger – flour bap, tomato chutney, smoked applewood cheese, hand-cut chips, salad £ 10 ☺ 
  
Artichoke, Pine Kernel & Red Onion Tagliatelle  – baby spinach, parmesan, olives & truffle dressing £12 (v) ☺ 
  
Beer Battered North Atlantic Cod & Chips - garden peas, hand cut chips £12 (poss gf) ☺ 
  
Steak & Ale Suet Pudding –vegetables, new potatoes £12 
  
Hand-cut Suffolk Ham – free range eggs & chips £10 (gf) ☺ 
  
Confit Pork Belly – pomme puree, steamed leeks, granny smith apple jus £14 ☺(g.f.) 

 

Side Dishes 
 

Marinated olives £2.50 Side of seasonal vegetables  £2.50 New potatoes £2.50 
Mixed leaf salad £2.50 Rocket & Parmesan salad £2.50 Hand Cut Chips £2.50 

    
Please see the Specials Board & the à la carte menu for additional dishes 

Appropriate meat dishes are served on the pink side and vegetables on the al dente side, unless otherwise requested 
Service is discretionary, although a suggested 10% will be added for parties of 8 or more 

v   vegetarian dishes              gf   dishes that can be gluten free  
☺ Half portions @ half price available for children – other requests please ask  

 
"Top 10 Finest Pub Gardens in the Country" (The Sunday Times 13 June 2010) 


