
L I O N  
S U N D A Y  M E N U

Crispy squid / lemongrass,  g inger,  kaf f i r  l ime 7
Smoked trout pâté / crème fra iche, crost in i ,  f r ied capers,  lemon oi l  8.5

Bruschetta / tomato, onion, whipped feta,  bas i l  7 v (vg)
Pea soup /  chor izo, bacon, cream 7.5 (v)

S T A R T E R S

Olives  4.5
Bread basket  with ol ive oi l  & balsamic and butter 5.5 v (vg)

Scotch egg  with curr ied mayo 6
Mushroom  arancini  with tomato and parmesan 5.5 (v)

Pork belly bites  with apple sauce 5
Tempura prawns  with sweet chi l l i  6

N I B B L E S

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



Sharing board  / scotch egg, arancin i ,  pork belly bi tes,  prawns 18
Baked camembert/ bread and caramel ised onions 15 v

S H A R E R S

All  roasts  are served on a shar ing board family serv ice style.  



Her i tage carrots,  parsn ip celer iac and onion medley, red cabbage, tenderstem,
roast ies,  york ies,  gravy and caul i f lower cheese. All  made fresh on s i te. 



Pork belly / roasted str ips of  twice cooked pork belly,  home made apple purée 17

Lamb shoulder / shredded shoulder of  lamb, mint  jel ly 19
Confit  chicken supreme  / bone in conf i t  ch icken supreme, bread sauce 16

Côte de boeuf for 2 / pan roasted bone in super ior r ib eye steak for 2 to share,
served medium rare 65

Beggars purse  / mushroom r isotto stuf fed puf f  pastry sacks v (vg) 16



Vegan roasts  / Due to our preparat ion methods, our roasts  are not su i table for
vegans,  however we wil l  happi ly accommodate as long as your roast  i s  pre ordered at

least  48 hours in  advance. 

L I O N  S H A R I N G  R O A S T S

Please try and book in advance for Sunday lunch, i f  you don' t  have a booking we cannot guarantee
avai labi l i ty of  roasts.  



Thick cut ch ips cooked in beef dr ipping or sk inny f r ies,  3.8 (vg)
 Upgrade to oregano and garl ic 4.5 vg
 Upgrade to parmesan and truf f le 5.5 v

Add sauce: peppercorn +1 v



rocket and parmesan salad 5, tenderstem 5, pomme purée 4.5, tomato mozzarel la and
pesto salad 6/10, hal loumi st icks with sweet chi l l i  6

S I D E S

For al lergens or the gluten f ree menu, please see your server.  v = vegetar ian vg = vegan. (v)  or (vg)
means that  dish can be made to su i t  vegetar ians or vegans.

P R I X  F I X E

Avai lable Tuesday -  Fr iday unt i l  7pm


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

tempura battered, sweet chil l i  dip
t empura  p rawns

mushroom arancini  ,  marinara
sauce

a ranc in i

with pomme purée, cabbage, tenderstem,
apple sauce

pork  be l l y

breaded chicken breast with chips and salad
ch icken  schn i t ze l

guacamole, pico de gallo, vegan
yoghurt

mushroom tacos

c rème  b rû lée

butterscotch sauce, crème anglaise
s t i cky  to f f ee

vanil la ice-cream and double
espresso

a f foga to

Vanilla sugar crust, shortbread

 F ish tacos/ f r ied cod, guacamole, mango salsa,  p ico de gal lo,  yoghurt  12.5

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

Vegan f ish and chips / battered banana blossom, chips,  mushy peas,  ( tartar)  13.5 vg (v)  

Mushroom tacos / pulled mushroom, guacamole, vegan yoghurt,  p ico de gal lo 12.5 vg

Chicken schnitzel / breaded chicken breast  with chips and salad garn ish 13

Caesar salad  / f resh leaves,  parmesan croutons,  parmesan, Caesar dress ing 9 v

(add chicken breast  and bacon £5) 

Cheese and bacon burger  / beef burger,  Amer ican style cheese, lettuce, tomato, onion,

burger sauce, chips 14.5

Halloumi burger  / gr i l led hal loumi,  burger sauce, lettuce, tomato, onion and rel ish 14 v

M A I N S


