THE
LION HOTEL

BRAISED VENISON & FENNEL MEATBALLS £10

Red wine ragu, walnut crumb, sourdough

GARLIC KING PRAWN BRUSCHETTA GF* £10
Spicy nduja butter, sourdough

BRIE & BALSAMIC ONION TART Vv £8

Rocket & onion salad

SOUP OF THE DAY V GF* £7

Croutons, charred sourdough

MEATBOARD £24
Braised Venison & Fennel Meatballs, chicken liver & brandy parfait,
roast ham, chorizo, speck ham, olives, chutney, charred sourdough

CHICKEN & PANCETTA FETTUCCINE £20

Pan roasted chicken breast, mushroom, marsala wine & cream sauce

CHAR-GRILLED CHICKEN SOUVLAKI £18

Flat bread, Greek salad, tzatziki, rosemary fries

PIE OF THE DAY £18

Seasonal vegetables & choice of either mash or chips

ITALIAN FENNEL SAUSAGES GF £19

Parmesan & herb mashed potato, Tuscan bean & pancetta stew

GOAN FISH CURRY GF* £21

Aromatic rice, poppadom, lime pickle

BIG L BURGER £18
Double burger patty, dry cured smoked bacon, Monterey Jack cheese,
burger sauce, shredded lettuce, tomato, pickles, fries

BUFFALO CHICKEN BURGER £18

House slaw, hot sauce, fries

ALL STEAKS ARE 28 DAY DRY AGED ¢ SERVED WITH
HOUSE CHIPS, ROASTED TOMATO, GRILLED

MUSHROOM & ONION RINGS

8oz FILLET GF* £37
80z RUMP GF* £24
MIXED GRILL GF* £30

Rump steak, gammon, chicken, smoked streaky bacon, sausage,
black pudding, fried egg

ADD Black pepper sauce GF £3
ADD Mushroom & marsala GF £3
ADD Garlic & herb butter GF £3
CLASSIC CAESAR SALAD GF* £16

Chargrilled chicken breast, crispy bacon, croutons, gem lettuce,
caesar dressing

SERVED
DAILY

12.00 NOON
TIL’ 9pm

SMOKED SALMON & DILL MOUSSE GF* £9

Pickled cucumber & onion, toasted malted bloomer

CHICKEN LIVER & BRANDY PARFAIT GF* £9

House chutney, salad, crusty sourdough

CHILLI GLAZED ROASTED SQUASH VG GF £8

Toasted nuts, chermoula

GARLIC PI1ZZA BREAD V £7
Add cheese +£2

FISHBOARD £24
Smoked salmon & dill mousse, garlic king prawn bruschetta, fish
goujons, smoked salmon, homemade tartare, charred sourdough

CHILLI GLAZED BUTTERNUT SQUASH CURRY  £18
Aromatic rice, poppadomes, lime pickle GF* VG

RED WINE BRAISED BEEF LASAGNE £18

Sourdough garlic bread, house salad

BRIE TOPPED BEETROOT & MUSHROOM NUT £18
ROAST V

Garlic mashed potato, buttered kale, cranberry & rosemary sauce

FISH & CHIPS GF £18
Crushed minted peas, tartare sauce, charred lemon
PORTUGUESE CATAPLANA GF* £22

Portuguese fish stew with haddock, mussels, clams & chorizo,
crusty bread

GRILLED PORTOBELLO MUSHROOM £17
SOUVLAKIV

Flat bread, Greek salad, tzatziki, rosemary fries

HONEY GLAZED GAMMON STEAK GF £17

Spiced grilled pineapple, fried hens egg, chips

House Slaw V GF £4.5
Skinny Fries VG GF £4.5
House Chips VG GF £4.5
Sweet Potato Fries VG GF £6
Mixed Salad VG GF £4
Battered Onion Rings v £5
Small Caesar Salad crispy bacon, croutons, gem lettuce, caesar dressing €5
Olives, Feta, Crusty Bread V £6
Panache of Seasonal Vegetables V GF £4
GREEK SALAD £16

Tomato, cucumber, red onion, olives, feta cheese
with either rump steak GF or grilled portobello mushroom V



Served: Mon - Thur 12-3pm & 5-9pm & Friday - Sunday 12 - 9pm

All of our pizzas are made fresh in our stone baked ovens. Most pizzas can be made on a gluten free base - £2.5 Service Charge

MARGHERITA V GF* £11.5
Tomato sauce & mozzarella

REGINA GF* £13
Tomato sauce, mozzarella, ham & mushroom

DIAVOLA GF* £14.5
Tomato sauce, mozzarella & pepperoni

FOREST PIZZA GF* £15

Tomato sauce, mozzarella, speck ham, porcini mushrooms,
parmesan, truffle oil

CALZONE £14
Tomato sauce, mozzarella, ham & mushroom

HAWAII GF* £14
Tomato sauce, mozzarella, ham & pineapple

GOATS CHEESE V GF* £14
Tomato sauce, mozzarella & caramelised red onion

LIONS PRIDE GF* £16

Tomato sauce, mozzarella, spicy beef, red onion, chorizo, sun-dried
tomato & parmesan

ANCHOVIES GF* £15

Tomato sauce, mozzarella, anchovies, capers, black olives & oregano

CHICKEN TIKKA GF* £16
Tomato sauce, mozzarella, chicken tikka, sun-dried tomato, red onion
& mint yoghurt

NOCI V GF* £14
Tomato sauce, mozzarella, artichoke, stilton, roasted peppers &
walnuts

CALABRESE GF* £15
Calabrese piccante, salami, sweet pepper drops, goats cheese,
mozzarella, tomato sauce

THE VOLCANO GF* £16
Tomato sauce, mozzarella, spicy beef & chicken tikka
PULLED PORK GF* £16

Tomato sauce, mozzarella, pulled pork, barbecue sauce, smoked
cheddar & caramelised onion

FOUR CHEESE GF* £15

Tomato sauce, mozzarella, parmesan, stilton & smoked cheddar

VEGAN VG GF* £13

Tomato sauce, vegan mozzarella, mushroom, artichokes & red onion

EXTRA TOPPINGS
Meat £3 e Fish £2.50 ¢ Non Meat £1.50

THE LION YARD

Fancy sharing more than one pizza? Try our Lion yard pizza, 8 toppings (not including tomato
sauce & mozzarella) or stick three pizzas together. Two sides included £45

CHOOSE EITHER WHITE OR GRANARY BLOOMER BREAD
SERVED MONDAY TO SATURDAY 12-5PM

LION CLUB GF* £10
Chicken, bacon, mayo, salad
GRILLED FETA & BALSAMIC ONION V GF* £8

Rocket, cucumber

AGE 12 AND UNDER
LASAGNE £9
Garlic bread
CHICKEN GOUJONS £7.5
Chips, beans
TOMATO PASTA V £7
Topped with cheddar
BELGIUM WAFFLE V £4
Ice cream, chocolate sauce
MULLED WINE POACHED PEAR GF* £9
Biscuit crumble, mulled syrup, Chantilly
STICKY APPLE PUDDING V £9
Toffee sauce, Amaretti crumb, caramel ice cream
CHOCOLATE TRUFFLE TORTE V £9
Espresso Chantilly, caramelised hazelnuts
CRUMBLE OF THE DAY V £9

Vanilla pod custard

HAM & CHEESE PLOUGHMANS GF* £9

Homemade chutney, salad

CHARGRILLED RUMP STEAK OPEN SANDWICH  ¢11

Fried red onion, rocket, French mustard, grilled sourdough

FISH FINGER GF* £10

Tartare, lettuce

PEPPA PIG PIZZA V £7
Tomato sauce, cheese

FISH GOUJONS GF £7.5
Chips, peas

SAUSAGE £7.5

Mash, beans

AGE 12 AND UNDER

2 SCOOPS OF ICE CREAMV GF £3.5

Please ask for flavours

CARAMELISED BELGIUM WAFFLE V £9
Chocolate & vanilla ice cream, chocolate sauce, brownie bits
WARM TREACLE TART V £9
Vanilla ice cream, caramel sauce

NUTELLA PIZZA V £8
Fresh berries

SELECTION OF THREE BRITISH CHEESES GF* £12

Assorted biscuits, homemade chutney, apple, celery

GF - GLUTEN FREE « GF* - GLUTEN FREE ADAPTABLE « V - VEGETARIAN « VG - VEGAN OPTION -

ALLERGIES: Please inform a member of our team about any allergies you may have.

We have IOOde in detail at our kitC]’lCl’l procedures & although we have taken SthS to COl’ltI‘Ol thC unintended presence Of allergic

ingredients in our food we cannot fu]ly guarantee this.



