Set Lunch Menu
£12.95 Two Courses - £15.95 Three Courses
Available 12-3PM Mon-Sat

To Start
Soup of The Day
Please ask your server for details

Trio of King Prawns
Garlic and chilli, honey and soy, coriander crusted

Tea-Smoked Chicken
With cauliflower & burnt shallot

Game Terrine
Venison, pheasant and pigeon, with homemade chutney & crusty bread

To Follow
Braised Sussex Shin of Beef
Served with horseradish creamed potato

Chef’s Game Pie
Served with field mushrooms and fondant potato

Caramelized Shallot Tartlet
Glazed with melting brie

Grilled Hake Fillet
With creamed spinach and parsley mash

Fish and Chips
Beer battered cod, tempura prawn, curried scallop, pea puree, tartare salsa & triple cooked chips

To Finish
Cox’s Apple Tart

Valhrona Chocolate Brownie

Fine apple tart with cardamom anglaise &
clotted cream

With a sloe berry compote

Poached Pear

Iced White Chocolate Parfait

In honey and balsamic syrup, blackberry
posset, crystallized orange

Amaretto and white chocolate parfait with
damson syrup and fresh raspberries

Lunch Menu
Available 12-3PM Mon-Sat

Lighter Bites

Tempura Vegetables
A selection of vegetables in a light crispy batter with aioli dip
4.95

Wild Mushroom & Roast Red Pepper Fricassee
With homemade toasted focaccia bread
4.95

The Red Lion Caesar Salad
Caesar salad description here
6.95

‘The Lion’ Sandwich
Grilled chicken, avocado and bacon served with
a choice of triple cooked chips or salad
7.95

Mediterranean Sandwich
Chargrilled Mediterranean vegetables served with
a choice of triple cooked chips or salad
7.95

Y

To the best of our knowledge, none of our foods 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 us if you have any allergies)

Lunch Menu
Daily Doings

Beer Battered Cod
Served with triple cooked chips and tartare sauce
10.95

Slow Cooked Gammon Loin
With a poached hens egg and cider cream sauce
10.95

The ‘Lion’ Burger
Hereford beef and suckling pork burger with
serrano ham, tapenade, aioli & triple cooked chips
12.95

Game Pie
Kentish Pheasant, Partridge & Pigeon
with field mushrooms and fondant potato
12.95

Braised Sussex Shin of Beef
Served with horseradish creamed potato
12.95
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To the best of our knowledge, none of our foods 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 us if you have any allergies)
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To Finish

Poached Pear
In honey and balsamic syrup, blackberry posset, crystallized orange
4.95

Valhrona Chocolate Brownie
With a sloe berry compote
5.95

The Red Lion Sharing Platter
A tasting board of our Chefs favourite desserts!
10.95 for two people

Iced White Chocolate Parfait
Amaretto and white chocolate parfait with
damson syrup and fresh raspberries
5.95

Cox’s Apple Tart
Fine apple tart with cardamom anglaise & clotted cream
5.95

Kentish Cheese
Selection of local cheese & biscuits with homemade chutney
7.95

Y
To the best of our knowledge, none of our foods 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 us if you have any allergies)

