
Our menus are printed on 100% recycled paper, and are fully recyclable.

MAINS AND MORE ON THE OTHER SIDE

Make sure you know your table number.
It is written on the corner of your table.

If you need help at any time, please speak to a
member of our team.  

Our Wi-Fi is free to use - look for Lion.Free

Please maintain a respectful distance from
our staff and other customers at all times for
your health, hygiene, and safety, as well as
that of our staff, products, and other
customers.

We promise to do the same. 

MENU
NIBBLES

STARTERS

TO SHARE (OR NOT)

ALLERGENS

To help reduce contact as much as possible we
offer online ordering.  

Visit https://lion.menu on your phone or tablet,
order and pay online. 
You can also scan this handy code to save time. 

HOW IT WORKS

bread basket    |   2.90  (VG)

pork belly  bites    |   4.50
with homemade apple sauce

homemade scotch egg    |  5.50
with curry mayo

chicken caesar croquettes    |  5.50
with caesar dipping sauce

Items marked (V) are suitable for vegetarians
Items marked (VG) are suitable for vegans

Items marked with a lion are suitable for lions
Did you know the lion in our logo is called Rory.... geddit?

We use lots of different ingredients in our kitchens so cannot guarantee that our
food is completely free of any allergens. If you require any allergy information,
please ask a member of our team before you order. We change our recipes from
time to time, so please check regularly.

SEASONAL SOUP    |    5.50  (Vg)
mixed vegetable soup with bread and butter

Chicken Liver Paté    |  7.00
with brioche toast ,  and onion jam

Burrata  on toast |  10.50  (v)
creamy burrata cheese, with  posh
tomatoes on toast

Sharing Board    |   18.00
all  the nibbles - you don't  need the bread!

Charcuterie Board    |  25.00
a selection of cured meats,  cheese, and 
picky bits

ploughmans board |  9.00/15.00  (V)
cheese, pickles,  chutney, and bread

Crispy  Squid |  7.00  
with pickled red onion, and lemon mayo

Baked Camembert |  13.00  (v)
a whole camembert studded with garl ic
and rosemary,  topped with onion
chutney then baked unti l  melty in the
middle,  with sourdough toast for dipping

Sundried Tomato Arancini |  5.50  (v)
with tomato rel ish

SANDWICHES

Coronation Chicken    |  5.95
gri l led chicken in curry mayo, with
raisins and lettuce

Fish Finger Bap |  6.95
beer battered f ish goujons with tartare

BLT|  5.95

Served in a crusty baguette, with crisps
and a little salad

Cheddar and Picalilli |  5.95  (V)

Mon-Fri
12pm-5pm

Garlic Bread    |    4.50  (V)
to tear and share. Also great as a side order 



Please use this menu as your placemat
(And you might want dessert)

Don't forget the instructions on how to order are on the other side

FROM THE GRILL MAINS

DESSERTS

SIDES & SALADS

SUNDAY 

Burgers
with thick cut chips,  and salad

House |  13.00
homemade american style cheese,
lettuce, and tomato

Posh |  14.50
blue cheese, truff le mayo, and a fr ied egg

Ham ,  Egg ,  &  Chips    |   13.00
honey roast ham, two fr ied eggs, and thick
cut chips

Mac &  Cheese    |  12.50  (V)
a l i t t le salad, and some bread to dip!

Sticky  Toffee Pudding    |   5.50  (v)
vani l la ice cream, and toffee sauce

Smores Cronut    |  6.50  (v)
croissant doughnut f i l led with hazelnut
chocolate,  with dulce de leche ice cream,
candied popcorn, and honeycomb

Eton Mess |   6.50  (v)
whipped cream with meringue and
berr ies

Chicken Schnitzel|  13.00  
breaded chicken, with chips and salad  

Mediterranean |  14.50
basi l  pesto and chorizo

Add bacon to any burger for +£1.00
Change to skinny fries for +£0.50p

Steaks
with thick cut chips,  and posh tomatoes

fLASH steak    |  14.50
onglet steak f lattened out unti l  very thin
with sage and proscutt io 

Change to skinny fries for +£0.50p
Add a fried egg for +£0.50p each
 

Schnitzel|  12.50
breaded chicken, lettuce, and spicy mayo  

Veggie |  13.00  (V)
herby bean burger ,  with harissa and carrot
slaw 

Jackfruit Tacos |  13.50  (VG)  
jackfruit  carnitas,  with pico di gal lo
salsa and refr ied beans

Sausage &  Mash |  14.00
sausages with r ich,  creamy mash and
onion gravy

moules mariniere |  11.50
classic mussels with garl ic ,  cream, white
wine, bread and butter to soak up the
sauce!

Funky  Fries    |  4.00  (vg)
skinny fr ies shaken with garl ic and
rosemary

Seasonal Greens |  5.50  (V)
awesome creamed spinach

Ham  &  Egg Salad|  7.50  /   10.50
honey roast ham, hard boi led eggs, and
salad leaves with a mustard dressing

Cheese Board |  8.50  /  10.50  (v)
a medium or large plate of 4 cheeses,
cr ispbread, and pickles

ONLY Available on Sundays... Obvi.

Caesar Salad |  7.00  /  10.00

shredded lettuce, croutons,  anchovies,
parmesan, and caesar dressing 

Add grilled chicken for +£2.50

Ribeye    |  17.00
8oz r ibeye, cooked to your preference
with peppercorn sauce or hol landaise

Fillet    |  22.00
8oz f i l let ,  cooked to your preference with
peppercorn sauce or hol landaise

Tomato Salad|  5.50  (V)

Ice Cream |   3.50  (v)
two scoops from the Ice Cream Union,
choose from vani l la ,  lemon r ipple,  dulce
de leche, banana spl i t ,  or blood orange
sorbet
 

Fish &  Chips |  14.50
another classic ,  beer battered f ish,  with
mushy peas and tartare sauce!

Thick Cut Chips    |   3.50  (vG)

tr iple cooked so they're nice and cripsy
Thick Cut Chips &  Peppercorn Sauce |   4.50  (v)

BEEF

CHICKEN

VEG

All served with seasonal veg,
roast potatoes, yorkshire

pudding and awesome gravy

Roast Chicken | 13.50
with leeks, peas and bacon

Roast Beef Sirloin | 18.00
with celeriac pureé, braised kale, and

heritage carrots

Roast Pork Belly  | 16.00
WITH APPLE AND SULTANA BRAISED

CABBAGE


