
Sunday Lunch Menu

To Start
Soup of The Day

Roasted vine tomato & red pepper with crusty bread

Tea Smoked Chicken
With cauliflower purée & tapenade toast

Coriander-Crusted King Prawns
With aioli dressing

Game Terrine
Venison, pheasant and pigeon, pistachio with onion puree

To Follow
Roast Sirloin of Beef

With Yorkshire pudding and all the trimmings!

Roast Loin of Pork
With apple sauce and all the trimmings!

Panko-Crusted Cod Fillet
With spiced bean ragout & seasonal vegetables

To Finish

Cox’s Apple Tart
Fine apple tart with cardamom anglaise & 

clotted cream

Poached Pear
In Merlot, served with blackberry posset, 

crystallized orange

The Red Lion Chocolate Sharing Platter
A tasting board of our Chefs’ favourite desserts!

Iced Amaretto Parfait
Amaretto and white chocolate parfait with 

fresh raspberries

£19.95 Two Courses - £23.95 Three Courses
Available 12-3:30PM Sunday

Mushroom & Spinach Wellington
Creamed mushroom and spinach in a puff pastry case with charred cauliflower cheese

Kentish Cheese
Selection of local cheese & biscuits with homemade chutney

£2.50 Supplement


