THE RED LION
Stessh

Starters
Garlic Mushrooms — Mushrooms in herby garlic butter with Toasted Sourdough
Bread £8.50
Pate of the Day — served with Warm Sourdough Toast & a Salad Garnish £9

Honey & Chilli Halloumi Bites — pieces of Halloumi Marinated in Honey &
Chilli served over a Bed of Lettuce £ 9

Breaded Whitebait — Served over a salad topped with Tartare sauce £8.50

Cauliflower Hashbrowns — Served on a bed of lettuce topped with Garlic Mayo
£8.50

Mains

8oz Ribeye Steak — (cooked to your liking) with Mushrooms, grilled Cherry
Tomatoes, Chunky Chips £25
Add Creamy Peppercorn Sauce £3
Pan Seared Lamb Rump (Served Pink) — Served with Creamy Dauphinoise
Potatoes, Honey Roasted Chantenay Carrots & Redcurrant Jus £23
Beef Short Rib — Slow Cooked in a Rich Red Wine Gravy Served over Creamy
Mash Potato with Seasonal Vegetables £22
Pork Belly Porchetta — Rolled Pork belly stuffed with Sage, Onion & Apple
Stuffing served with Wholegrain Mustard Mash, Seasonal Vegetables & a Rich Red
Wine Gravy £21
Pie of the Day — Handmade Shortcrust Pastry Pie served with Buttered New
Potatoes, Seasonal Vegetables & Gravy £19
Pan Fried Fillet of Salmon — served with Crushed New Potato Colcannon,
French Dressed Salad & topped with a Poached Egg £19
Chicken Carbonara — Pan Seared Diced Chicken Breast with Smoked Bacon
Tossed in a Silky Egg & Cheese Sauce topped with Freshly Grated Parmesan £17
Wild Mushroom Spaghetti — Wild Mushrooms in a Rich Cream Sauce with Baby
Spinach, Celery, Garlic & Onion £16
Mediterranean Vegetable Tart — Basil & Maize Pastry Case Filled with a Base of
Roasted Tomato Sauce topped with Grilled Courgettes, Mixed Peppers Red
Onions & Cherry Tomatoes Finished with a Pumpkin Seed Crumb served with
French Dressed Salad & New Potatoes £16

Please Ask a Member of Staff for the Daily Desserts Board

For Any Allergens, Intolerances or Dietary Requirements Please Speak to a Member of Staff

™
/ﬁ

The Red Lion Stodmarsh Supports British Farming



