
 

East Haddon 
 

SUNDAY 
 SNACKS 
 
Gordal Olives (ve/gf)            5 

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

Scotch Eggs 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)(vea)                                          11 

Mussels Marinière crispy onions, rustic bread (gfa)                                                  12 

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

 

 

      
MAIN COURSES  

 
Treacle Glazed Sirloin (served medium rare) goose fat potatoes, braised red cabbage,     24 

maple glazed roots, swede puree, seasonal greens, Yorkshire pudding, gravy (gfa)  

Caper & Mint Glazed Lamb Leg goose fat potatoes, braised red cabbage, maple glazed roots,    24 

swede puree, seasonal greens, Yorkshire pudding, gravy (gfa)  
Porchetta goose fat potatoes, braised red cabbage, maple glazed roots,       24 

swede puree, seasonal greens, Yorkshire pudding, gravy (gfa)  
Cornfed Chicken Supreme goose fat potatoes, braised red cabbage, maple glazed roots,     23 

swede puree, seasonal greens, Yorkshire pudding, gravy (gfa)  
Charred Cauliflower Steak roast potatoes, braised red cabbage, maple glazed roots,     22 

swede puree, seasonal greens, gravy (v) (gf)  

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 

 

Cauliflower Cheese confit garlic crumb, chives, parmesan        6 

 
 

 

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


