
—————————THE————————— 
RED LION 

———————HOGNASTON—————— 

Daily Menu 
 

Snacks 
Chorizo croquettes, aioli 6 
Scampi, tartare sauce 6 
Focaccia bread, roasted garlic butter 6 

Starters 
Soup of the Day see specials board 8 
Camembert to share, roasted grapes, toasted focaccia, Red Lions winter chutney 12 gfa 
Sautéed wild mushrooms and spinach, truffle oil, toasted wholegrain bread 8 gfa 
Scotch egg, chip shop curry sauce 8 
Spiced roasted cauliflower, tahini, crispy coriander 8 ve gfa 
Crayfish and smoked salmon salad with marié sauce and malt bread 8 

Mains 
Simply Steak, 8oz Ribeye with sautéed mushrooms , grilled tomato and parmesan fries 23 gfa 
Red Lion Cheeseburger, BBQ pulled pork, slaw, pickles, triple cooked chips 16 gfa 
Suet pastry Steak and Ale Pie, buttery mash or chips, minted peas with  bacon 16 
Shetland Salmon with sweet potato & parsnip dauphinoise, spring onion bon bon , lemon butter sauce18 gfa 
Beer Battered Haddock, triple cooked chips, pea puree, tartare sauce 15 
Butternut Squash, broad beans and mint risotto with parmesan crisp and herb oil 16 v/gf 
Lasagne, tomato and parmesan salad, focaccia garlic bread  15 
Wild mushroom & roasted shallot gateaux with potato fondant and a whisky peppercorn cream 16 v 
Spiced Belly Pork , Bubble&Squeak mash, green veg, and Calvados sauce 17 gf 

Sides 
Triple cooked Parmesan chips 4, Plain chips 3, Peppercorn sauce 3.5, Stilton sauce 3.5 , Onion rings 3 

Desserts 
Double chocolate brownie, graham cracker crumble, rocky road ice cream 8 v 
Steamed pudding of the day with custard or ice cream 8  
Honeycomb pieces and honeycomb ice cream with chocolate sauce 8 v gf  
Bakewell Tart with raspberry coulis and vanilla ice cream  
Red Lion cheese board, cheese biscuits and a winter chutney 12 

v vegetarian ve vegan gf gluten free gfa gluten free adaptable  
Please let us know of any dietary requirements or intolerances. * Service charge is Not Included* 


