
L I O N  M E N U

Crispy squid / lemongrass,  g inger,  kaf f i r  l ime 7
Asparagus benedict / Parma ham, poached egg, bearnaise 8
Bruschetta / tomato, onion, whipped feta,  bas i l  7 (v,  or vg)

Pea soup /  chor izo, bacon, cream 7.5

S T A R T E R S

Olives 4.5
Bread basket with ol ive oi l  & balsamic and butter 5.5

Scotch egg with curr ied mayo 6
Arancin i  with tomato and parmesan 5.5

Pork belly bi tes with apple 5
Panko prawns with sweet chi l l i  6
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For al lergens or the gluten f ree menu, please see your server

Monday: Closed
Tuesday -  Thursday: 12-3 / 6-9

Fr iday: 12-3 / 6-10
Saturday 12-10

Sunday 12-6

K I T C H E N  O P E N I N G  T I M E S
 

Ribeye steak / garl ic butter,  gr i l led tomato, pul led mushrooms, cr ispy onions,

chips.  Choice of  sauce: bearnaise*,  blue cheese, peppercorn 24 

Fish tacos / f r ied haddock, guacamole, mango salsa,  p ico de gal lo,  yogurt  12.5

Fish and chips  / battered cod, chunky chips,  mushy peas,  tartar  14.5

Lentil  and bean stew /  lent i ls ,  beans,  root veg, herb broth,  bread 12.5

Fusil l i  pr imavera / broad beans,  peas,  pesto, cream, parmesan 12.5

Jackfruit  tacos / pul led jackfru i t ,  guacamole, vegan yogurt,  p ico de gal lo 13.5

Confit  chicken / on the bone chicken slow cooked with garl ic and thyme, served

with f r ies and salad 14

Toulouse sausages  / wine bra ised pork and beef sausages, chips,  salad 15

Caesar salad  / f resh leaves,  croutons,  parmesan, Caesar dress ing. (Add chicken

breast  and bacon £4)

 

M A I N S



Thick cut chips or sk inny f r ies,  3.8
 Upgrade to oregano and garl ic 4.5

 Upgrade to parmesan and truf f le 5.5
Add sauce: bearnaise or peppercorn +1

 
rocket and parmesan salad 5, spr ing greens with garl ic and nutmeg 6.5, tomato

mozzarel la and pesto salad 6/10, hal loumi st icks with sweet chi l i  6

S I D E S

The house /  6oz beef burger,  homemade American style cheese, burger sauce,
lettuce, tomato, onion, pickles 13.5

The BBQ / 6oz beef burger,  homemade American style cheese, BBQ sauce,
lettuce, tomato, onion r ings 14.5

The posh / 6oz beef burger,  blue cheese, t ruf f le mayo, f r ied egg 14.5
The bast i l le / 6oz beef burger,  bearnaise,  blue cheese, red onion, burger

sauce, lettuce tomato 15
The pesto and mozzarella / 6oz beef burger,  buf falo mozzarel la,  homemade

pesto 14.5
The brie and bacon / 6oz beef burger,  melted br ie,  cr ispy bacon, lettuce,

tomato, onion, burger sauce 14.5
 

The chicken / cr ispy chicken, bacon, Caesar mayo, rocket,  parmesan 13
The halloumi / gr i l led hal loumi,  burger sauce, lettuce, tomato, onion, pickles

14
 

for addit ional  toppings ask your server,  upgrade to sk inny f r ies for  75p

L I O N  B U R G E R S
A L L  B U R G E R S  S E R V E D  W I T H  C H I P S  A N D  A  F R I E D  P I C K L E

 

For al lergens or the gluten f ree menu, please see your server

P R I X E  F I X E
 Avai lable Tuesday -  Fr iday unt i l  6:30pm 

2  C O U R S E S  1 5 . 5
3  C O U R S E S  1 9 . 5

Pea, bacon, chorizo, cream

soup

panko breadcrumbs, sweet chil l i  dip
panko  p rawns

sundried tomato, marinara sauce
a ranc in i

6oz beef burger with American cheese

house  bu rge r

garl ic and thyme chicken with fr ies and salad
con f i t  ch i cken

BBQ jackfruit,  guac, pico de gallo
vegan yogurt

j a ck f r u i t  t acos

chocolate sauce, ice-cream

brown ie

butterscotch sauce, ice-cream
s t i cky  to f f ee

vanil la ice-cream and double
espresso

a f foga to


