
 
East Haddon 

 
 
 

NIBBLES 
 
Gordal Olives (ve/gf)            5 

Bread Board selection of breads, balsamic glaze, olive oil, Normandy butter (v)      6.5 

Scotch Egg honey mustard mayo, slaw                                                                 8.5 

 
STARTERS 

 
Artichoke Velouté confit egg yolk, truffle oil (v)                                  11 

Confit Korean BBQ Chicken Wings peanut crumb, Asian salad                               12 

Burrata asparagus, beetroot, peach, dukkah, lemon oil (v)(gf)                                                                                                12 

Sweet Potato Falafels red onion & red pepper salad, honey mint yoghurt (v)(gf)(ve-a)                                          11 

Mussels Marinière crispy onions, rustic bread (gfa)                                                  12 

King Prawns & Chorizo chilli garlic oil, grilled Catalan croute (gfa)                                                                     12 

 
 

BOARDS & SALADS 
 
Caesar Salad baby gem lettuce, parmesan, croutons (add chicken +4) (add prawns +4)                   11 
Camembert artisan breads, chilli jam, Normandy butter                                                                                                             12 
Fish Board crab beignet, smoked Chalk Stream trout, prawn & crayfish cocktail, smoked mackerel pate,               22 
crevettes, sourdough, Normandy butter   
             

 
MAIN COURSES 

 
Slow braised Rib of Beef burnt onion puree, horseradish mash, burgundy sauce, cavlo nero (gf)                23 

Tea spiced Pork Loin celeriac gratin, braised savoy cabbage, heritage carrots, sage & caraway jus (gf)                                22 

Pan seared Hake fillet crab & tarragon sauce, potato gnocchi                        22 

Lamb Rump potato rosti, asparagus, purple sprouting, broccoli (gf)                                              22  

Flat Iron Steak (served medium rare) Koffman chips, mushroom, tomato, rocket parmesan salad, peppercorn sauce              24 

Charred Cauliflower Steak heritage carrot puree, potato rosti, glazed heritage carrot, rich pepper jus(ve) (gfa)                     20 

Butter Chicken Curry basmati rice, paratha, kachumber         20 

Pie of the week creamy mash, mixed greens, gravy                                  20 

Beer Battered Haddock Koffman chips, tartare, pea puree (gf)       20 

Red Lion Burger smokey house sauce, Monterey Jack cheese, tomato, gem lettuce, brioche, bacon,                 20 

Koffman fries, gherkin 

 
 

Sides(gfa) £5 – Sweet Potato Fries| Beer battered onion rings | Parmesan fries | Side Salad | Fries 
 

gf=gluten free | gfa=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. 

April Update  


