
 

The Red Lion Stodmarsh Supports British Farming    
 

 
Starters 

Garlic Mushrooms – Mushrooms in herby wild garlic butter with Toasted 
Sourdough Bread £8.50 

Pigeon Breast & Walnut Salad (Served Pink) – Sliced Pigeon Breast served 
over a Salad with Walnuts with a Tomato & Chilli Chutney £9 

Grilled Goats Cheese & Beetroot Salad – Grilled Goats Cheese served over a 
salad with Beetroot & Toasted Pine Nuts £9 

Prawn Cocktail – Prawns Topped with Marie Rose Sauce over a Bed of Lettuce 
with Buttered Bread £9 

Cauliflower Hashbrowns – served over a bed of Lettuce & topped with Garlic 
Mayonnaise £8.50 

 
Mains 

8oz Sirloin Steak – (cooked to your liking) with Mushrooms, grilled Cherry 
Tomatoes, Chunky Chips £25 

Add Creamy Peppercorn Sauce £3 
1\2 Rack of BBQ Baby Back Ribs – 1\2 Rack BBQ Ribs served with Skin on 

Fries, Salad & Slaw £18 
Pie of the Day – Handmade Shortcrust Pastry Pie served with Chunky Chips, 

Peas & Gravy £19 
Pan Fried Fillet of Seabass – served with Crispy Crushed New Potatoes, French 

Dressed Salad & topped with a Creamy Prawn & White Wine Sauce £19 
Hunters Chicken Burger – Chicken, Bacon, BBQ Sauce topped with Melted 

Cheddar served in a Toasted Bap with Lettuce, Skin on Fries & Slaw £17 
Filthy Fries – Skin on Fries topped with Cajun Seasoned Chicken, Pepper, 

Onions, Mushrooms & Baby Spinach topped with BBQ Sauce Grilled Cheddar & 
Crispy Onions £17 

Chicken & Bacon Salad – Chicken & Bacon served over a Chopped Salad 
topped with Garlic Mayonnaise with Buttered New Potatoes £16  

Brie & Caramelised Onion Chutney Tartlets – 2 Tartlets topped with Brie & 
Caramelised Onion served with a French Dressed Salad £16 

Vegan Thai Green Chicken Curry – Vegan Chicken Served in a medium heat 
Thai Green Curry Sauce served with Fluffy Basmati Rice & a wedge of Lime £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 


