To Start

Smoked Ham Hock Terrine

Raisin Puree, apple, red pepper and walnuts
6.25

Soup of The Day
Ciabatta croutons
5.95

Trio of King Prawns
Garlic and chili dressing, honey and soy, coriander crusted.
7.95

Goats Cheese and Thyme Soufflé
Rocket pesto, parmesan cream,
5.95

Arancini
Confit Duck leg, juniper and burnt onion
6.75

Beetroot Cured Salmon
Baby Beets, beetroot puree, citrus cream.
6.45

To the best of our knowledge, none of our food contain ingredients produced from genetically modified soya/maize. Some of our dishes
may contain nuts or nut traces dairy products, yeast maize, eggs and other standard additives. Please inform a member of staff of any
allergies.

To Follow
Braised Sussex Shin of Beef

Cooked for 6 hours in a thyme and merlot marinade
Spinach, fondant potato.
14.95

Fish and Chips

Beer battered Cod steak, tempura prawn, pea puree,
Caper mayonnaise, lemon ketchup.
12.95

Grilled Salmon Maltaise

Pistachio crust, potato scallops, blood orange hollandaise
14.95

Risotto

With wild mushrooms, spinach, saffron tuille
12.95

Gressingham Duck Breast

Carrot puree, red cabbage, pearl barley, honey and orange glaze.
15.95

Ribeye Steak

Aged 8oz Steak, lightly rubbed in paprika, with chestnut mushrooms, triple cooked chips
21.95

To the best of our knowledge, none of our food contain ingredients produced from genetically modified soya/maize. Some of our dishes
may contain nuts or nut traces dairy products, yeast maize, eggs and other standard additives. Please inform a member of staff of any
allergies.

To Finish
Burnt Meringue

Raspberry Cream, white chocolate fondue,
4.95

Valrhona Chocolate Tart
Berry compote, orange tuille
5.95

Banoffee Cheesecake

Compressed banana, lemon sorbet.
5.95

Sticky Toffee Pudding

Almond crisp, butterscotch sauce,
5.45

The Red Lion Sharing Platter
Chef’s choice of favorite desserts
10.95

Kentish Cheese Board
Selection of local cheese and biscuits with homemade chutney
7.95

To the best of our knowledge, none of our food contain ingredients produced from genetically modified soya/maize. Some of our dishes
may contain nuts or nut traces dairy products, yeast maize, eggs and other standard additives. Please inform a member of staff of any
allergies.

