
 
The Red Lion 
East Haddon 

 
 
JANUARY MENU 

 
SNACKS 

 
Gordal Olives (ve/gf)            4.5 

Bread Selection warm sourdough, Catalan bread, baguette, balsamic glaze, olive oil, Normandy butter (v)  5 

Sausage Roll prune ketchup           5.5 

 
STARTERS 

 
Onion & Truffle Velouté comté & prosciutto soldiers, potato puffs, sage oil        10 

Chilli Garlic Prawns lemon gel, sourdough, pickled samphire       10 

Copper House Cured Salmon compressed cucumber, horseradish creme, rye melba     10 

Local Pigeon Breast potato rosti, heritage beetroot, pickled blackberry, jus      10 

Croquetas jamon & manchego or leek & cheddar, black garlic ketchup       8.5 

Compressed Game Terrine Earl Gray chutney, toasted brioche, winter leaves      9 

 
BOARDS & SALADS 

 
Caesar Salad baby gem lettuce, parmesan, anchovies, migas (add chicken +4) (add prawns +4)     9 

Honey Beets goat cheese mousse, cashew cream, dukkah, pickled candied beetroot (v)     9 

Fish Board white crab beignet, house smoked chalk stream trout, prawn & crayfish cocktail, smoked mackerel pate, 21 

crevettes, sourdough, Normandy butter 

 
MAIN COURSES 

 

Venison Ragout tagliatelle, parmesan, gremolata         18 

Butter Chicken Curry basmati rice, kachumber, cashew cream, paratha      19 

Pie Of The Week mash potato, seasonal vegetables, red wine jus       18 

Roasted Hake & Clams Chowder crisps, dill oil         21 

Winter Squash Wellington glazed roots, tenderstem broccoli, black garlic ketchup, madeira reduction (v)  19 

White Hart Burger smokey house sauce, Monterey Jack, tomato, gem lettuce, brioche, bacon, Koffman fries  18 

Pork Belly mash potato, burnt apple ketchup, black garlic, kale, cider & wholegrain mustard sauce (gf)   21 

IPA Battered Haddock Koffman chips, malt vinegar, tartare, pea puree (gf)      18 

8oz Rib Eye king oyster, charred tenderstem, watercress, garlic & rosemary butter, Koffman chips (gf)   29 

 

 
 
 
 

Sides £4 .5 –  Beer battered onion rings | Parmesan fries | Dressed leaves | Rosemary fries 
 

gf=gluten free | gf=gluten free option available| v=vegetarian | ve=vegan 
 

Every effort is made during kitchen preparation to ensure that all our dishes, including those made of vegetarian ingredients, are not 
contaminated by allergens; however, we cannot always guarantee this to be the case. 

 
Allergen information is available on request. 


