
The Red Lion winter Menu
Food Served: Friday & Saturday: 12 noon - 9.30pm   Sunday: 12 noon - 9.00pm  Monday to Thursday: 12 noon - 2.30pm and 6pm - 9pm

Nibbles
Grissini sticks, blue cheese dip, smoked almonds, marinated olives   7

Bowl of olives   3.5

Mixed breads, olive oil, balsamic   3

Starters
Homemade soup of the day, warm crusty bread   5.5

Smoked salmon simply served with lemon, capers, granary bread   9

Baked avocado, Stilton and crispy bacon   7.5

Piri piri chicken brochettes, chorizo, sun blushed tomatoes, aioli dressing   8.5

Smoked haddock and sweetcorn chowder, warm crusty bread   7

Oat crusted goat’s cheese, poached pear, walnut and wild rocket salad, cranberry vinaigrette   8.5

Mains
Char grilled rump steak, vine cherry tomatoes, baked flat mushroom, horseradish and mustard butter*   19

Lightly battered cod fillet, hand cut chips, mushy peas, caper berries, tartare sauce, served on the Red Lion Times   16

Homemade steak and Hooky pie with short crust pastry*   16

Char grilled pork fillet medallions, apple purée, black pudding and crackling, Dijon sauce *   18

Pan fried seabass fillets, wilted spinach, tomato Provençal, salsa verde*   17

Pan fried duck breast, braised red cabbage, roasted beetroot, red wine and thyme jus*   19

Spiced butternut squash, spinach and red onion filo parcel, curried cream sauce*   15

Slow braised lamb shank, cannelinni beans, tomatoes, garlic and rosemary*   15

Baked portobello mushrooms, vegetable ratatouille, herb crumbs*   15

Pancetta wrapped chicken breast, sweet potato purée, kale and wild mushrooms, red wine jus*   16

Puddings
Sticky toffee pudding, banana ice cream, toffee sauce   7.5

Steamed spotted dick, Bramley apples, custard   7.5

Lemon panna cotta, raspberry compote   7

Warm chocolate and hazelnut brownie, vanilla ice cream, chocolate sauce   7

Iced lime and ginger parfait, lime syrup, brandy snap biscuit   7

Selection of ice creams and sorbets   6

Cheese – Blue Monday, Rollright and Double Gloucester, homemade grape chutney, celery, biscuits   8.5

Please see our daily specials board



Sandwiches
Hot steak, tomato and horseradish on ciabatta   8

Smoked salmon, crushed black pepper and fresh lemon on granary bread   8

Hand carved ham and whole grain mustard on granary bread   6

Mature Cheddar, red onion and black pepper mayonnaise on granary bread   6

BLT on ciabatta   6.5

Fish finger, rocket and tartare sauce on ciabatta   8

Sides
Chips  small  3  large  5 |   New potatoes  3 |   Selection of vegetables  3 |   Mixed side salad  3

Tomato and onion salad  3 |   Rocket and Parmesan salad  3 |   Garlic bread  3 |   Creamy mash  3

Hot Drinks
Cafetière of coffee small  3.5  large  4.5 |   Americano  2.3 |   Café latte  2.8 |   Cappuccino  2.5

Espresso  2.3 |   Double espresso  3.5 |   Floater coffee  3

Hot chocolate  2.5 with cream  3

Liqueur coffee  6  Calypso l French l Irish
Pot of tea/herbal infusions  small  2.5  large  3.5 

Please ask to see our Prix Fixe Menu -
2 courses 15, 3 courses 18
Available Monday to Friday (excluding bank holidays) until 7.00pm. 

Allergy advice: All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include all ingredients -
if you have a food allergy, please let us know before ordering. Full allergen information is available.  All weights shown are approximate uncooked weights.

Cropthorne Inns, Orchard house, Crab Apple Way, Vale Business Park, Evesham, Worcestershire WR11 1GE. Trading as The Red Lion

Sunday Lunches
Roast beef with all the

trimmings - 16

Piggy Ears
For your dog !
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