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The Red Lion Serving Monday to Sunday 12-2pm and Wednesday to Saturday 7-9pm
Country Inn Suitable for upto 20 guests. Parties of 8+ must pre-order. Valid until 28th February 2010

Light Bites & Appetizers

Chef’s soup
With croutons and grated Cheddar

Whole baked Camembert stuffed with fresh
garlic served with cranberry sauce

Newlyn’s Farm Paté
With redcurrant sauce & warm bread roll

Mexican Combo Plattter

With hot ‘n’ spicy baby corn, stuffed jalapeno
peppers and spicy Devilled beef bites

With sour cream & chive sauce and spicy salsa

Deep fried breaded mushrooms
With garlic mayonnaise

Moules Mariniéres
Prawn cocktail with rose marie sauce

Fried black pudding with poached egg
and bacon lardons on deep fried rosti potato

Organic baked baguette with garlic butter
Organic baked baguette with garlic butter
& stuffed with cheese

Steaks ‘n’ Grills

80z grilled Gammon Steak with pineapple
and fried egg
With deep fried battered onion rings and fries

Plain grilled chicken supreme

With a grilled flatcap mushroom, grilled tomatoes,

deep fried battered onion rings and fries

Steak ‘Mixed Grill’

With rump steak, gammon steak & pineapple,
grilled flatcap mushroom, chipolata sausages,
Tomato 1/2s, bacon, deep fried spicy battered
onion rings and fries

80z or 160z Rump Steak
With grilled flatcap mushroom, deep fried
battered onion rings and fries

Steak ‘Toppers’

Fresh tomatoes, onions & melted cheese
Mexican with spicy Salsa & melted cheese
Garlic butter

Grilled bacon, tomatoes, onion & melted
cheese

— Walnut & Stilton Butter; White wine sauce
Steak Sauces

Red Pepper sauce (mild);

Green peppercorn sauce, Diane sauce
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Main Courses

Newlyn’s Farm Braised sausages 8.95
With cheesy mash potato

Grilled Swordfish steak 9.95
with Citrus butter sauce
With mixed salad and hot new potatoes

Deep fried Seafood Platter

Bread wholetail scampi, battered Cod 9.95
goujons and breaded plaice goujons

With mixed salad and fries

Beef Madras (medium-spicy) 9.95

With puppodums, garlic & coriander naan
bread and mango chutney

Roast breast of French Barbary Duck 11.95
with Orange & Cointreau sauce

With a selection of vegetables and new

potatoes

Char Sui Pork with rice 9.95
A plum flavoured sauce with peppers,
water chestnuts and spring onions

Chef’s Fishcakes - please ask

With mixed salad and hot new potatoes 9.95
Braised lamb shank in red wine 9.95
& tomatoes

With a selection of vegetables and hot

new potatoes

Chicken Penne Dijonnaise 9.95

Strips of chicken in a creamy Dijon
Mustard, honey & brandy and cream
sauce served with penne pasta

& mixed salad

Vegetarian Options

Smokey bean & roasted vegetable chilli  8.50
Served with rice

Cheese stuffed Cannelloni baked in

rich tomato, Mediterranean vegetables 8.50
and red wine sauce

Served with mixed salad

(V) Vegetarian Choice — without meat,
fish, eggs or related products

Special Dietary Requirements

The Red Lion Country Inn will endeavour
where possible, to accommodate any
special dietary requirements. Please give
at least 72 hours notice in writing of
any requests




More meals.....

Old English Ploughman’s
Why not try Newlyn’s Farm pété or cheeses
Old English Ploughman’s with Chef’s soup

Shoulder of ham, 2 fried eggs and fries

Newlyns’ Farm Burger - please ask for choice
With a choice of 2 toppings:- bacon, spicy salsa,
burger relish, pineapple, melted Cheddar,

fried onions, fried mushrooms

Deep fried battered fillet of Cod
With fries and peas

Cottage Pie with peas

Pan fried omelette with mixed salad and fries
Make your choice of up to 3 fillings:

Bacon, ham, Cheddar, onions, tomatoes, potato,
mushrooms, peppers..........

Filled baked jacket potato

Make your choice of up to 2 fillings:-

Melted Cheddar, fried onion, grilled bacon, fried
mushrooms, Tuna mayonnaise, pan fried Chicken
Tandoori, Prawns Marie Rose.........

Filled organic white baguette

Make your choice of up to 3 fillings:-

Mixed salad, tomatoes, cucumber, onions,
Cheddar, Stilton, Camembert, grilled bacon,
Tuna mayonnaise, Pan fried chicken,
Prawns Marie Rose, Beef, Ham.........

Sides

- Baked jacket potato

- Portion of rosti potatoes

- Portion of fries

- A selection of mixed vegetables

- Mixed side salad with tomatoes

- Home made coleslaw

- Deep fried spicy battered onion rings

- Two warm bread rolls with butter/flora
SPECIAL DIETARY REQUIREMENTS PLEASE NOTE:

We cannot guarantee that all of our dishes are 100% free from nuts or
their derivatives. Our menu descriptions do not contain all
ingredients so please ask a member of our staff before ordering
if you have any particular allergy or dietary requirements. The
Red Lion Country Inn will endeavour where possible, to accommodate
any special dietary requirements. Please give at least

72 hours notice in writing of Any requests

We accept Visa, Mastercard, Maestro and Solo cards.

Minimum spend with credit cards is £10.00. Cash back available
Menu content is subject to availability. Terms & Conditions apply
Valid until 30/11/2009. Prices are inclusive of VAT

Please ask a
menber of staff about
our “e-cdleals”.
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Desserts

Chocolate rum fudge cake
With chocolate fudge sauce
ice-cream or cream

Sticky toffee pudding with ice-cream

Homemade pancake
With a variety of fillings:-

- hot chocolate sauce & chocolate ice-cream

- warm bananas in toffee sauce
& vanilla ice- cream
- lemon & sugar

Banoffee ice-cream bombe

DESSERT OF THE DAY......... please ask!

Banana split — made for Sharing!!
Newlyn’s Farm Cheese platter

St Clements steamed sponge pudding
With vanilla ice-cream

Apple pie with custard

Carte D’Or ice-cream

- Caramel with caramel chunks

- Vanilla with vanilla pods

- Milk chocolate with chocolate chunks
- Strawberry with strawberry pieces

with a choice of Ice-cream toppings.........

- warm chocolate sauce

- warm caramel sauce
warm fruits of the forest poured over the
top...heaven!

Carte D’Or Sorbet a choice of:
- Blackcurrant

- Mango

-Lemon

Hot Beverages

Liqueur Coffees
- French with brandy
- Russian with vodka

- Caribbean with rum... and there’s more.....

Espresso

Cappuccino

Mocha

Café Latte

Coffee topped with whipped Cream
Hot Chocolate

Hot Chocolate topped with whipped cream
Hot Chocolate with a shot of rum or brandy

Twinings Fruit Infusions
Fair Trade Traditional Tea

4,95

4.95

4.95

4,95

8.50

4.95

4.50

4.50

4.50

4.50

4.50

1.00
1.60
1.60
1.60
2.55
1.45
2.55
3.95
1.30
1.30



