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PERFECT PARTNER TO YOUR PINT

NACHOS

Topped with melted cheddar, served with guacamole, salsa, sour cream & sliced Jalapefios £8.95

RED LION GRAZING BOARD

Olives, hummus, salad, balsamic glaze & warm bread. SNG £10.75

Choose from; DBL £14.25
Deep fried sweet potato Falafel (V)

Seafood; Tempura king prawns, whitebait & scampi.

THE RED LION LOADED CHIPS;

With smoked bacon, fried onion, jalapenos, melted cheddar and topped with crispy
onions, served with sour cream & ketchup.

Add Sweet Chilli Chicken

Add Sticky plum, honey and sesame Chicken

Add baked Falafel

Enrar

Bowl of mixed olives £3.50 Portion of Chips

Cheesy chips £6.65 Cheesy chips and bacon
Cajun spiced chips £4.10 Beer battered onion rings
Garlic bread £3.20 Cheesy garlic bread

Trosh, Bahed, Cibattar

AVAILABLE MONDAY - SATURDAY LUNCHTIMES ONLY

All served with a salad garnish and small portion of chips, choose from;

Mature Cheddar & Pickle £8.95
Bacon, Brie and Cranberry £8.95
Minute Steak with Fried Onions £9.55
Fish Finger & Tartar £8.75
Bacon, Lettuce and Tomato £8.85
Cheese tomato and spring onion £8.55
Sausage and Fried Onion £8.95
Vegetarian Sausage and Fried Onion £8.95

Sausage and Chips

Crispy Chicken and Chips

Fish Finger and Chips

Baked Sweet potato Falafel and Chips

Please speak to a member of the team for Gluten free and vegan
options or if you have any queries regarding food ingredients.




CHEF’S SOUP OF THE DAY
Served with warm bread and butter.

GARLIC MUSHROOM, BACON AND LEEK STIR-FRY
Served with a salad garnish and toasted ciabatta.

THAI SALMON AND PRAWN FISHCAKES

Served with a salad garnish and sweet chilli glaze.

THE RED LION POTATO SKINS

Served on a bed of salad with sour cream. Choose from;
e Cheese andbacon

e Roasted mixed vegetables and cheese

e Garlic mushrooms, leeks, bacon and cheese

OVEN BAKED SWEET POTATO FALAFEL

Served simply on a salad garnish with hummus for dipping.

STICKY PLUM, HONEY AND SESAME CHICKEN

Battered Chicken breast tossed in sticky plum, honey and sesame seeds and
served on a salad garnish.

DIPPING BOARD

Warm ciabatta, with Olive Oil, Balsamic, Hummus and a bowl of Olives.

SEAFOOD PLATTER

Breaded Scampi, Whitebait and crispy Tempura Prawns. Served with a salad
garnish and Tartar sauce.

Please speak to a member of the team for Gluten free and vegan
options or if you have any queries regarding food ingredients.




MIDDLES

POLLO PESTO

Chicken supreme on a bed of sautéed new potatoes with an onion, mushroom
and pesto cream. Lightly drizzled with balsamic and served with seasonal
vegetables.

PAN ROASTED SALMON FILLET

Served on a bed of savoy and leek mashed potato, finished with a white wine
and wholegrain mustard cream sauce. Served with seasonal vegetables.

PORK FILLET WRAPPED IN BACON
Served on apple mashed potato, with a cider, white wine and leek sauce.

PAN FRIED CALVES LIVER AND BACON

On a bed of mashed potato with onion gravy and topped with beer battered
onion rings. Served with seasonal vegetables.

HOMEMADE BEEF BURGER

Servedin a floured bun, with chips, salad and relish.
Add cheese
Add bacon

DEEP FRIED WHOLETAIL SCAMPI

With chips, tartar sauce and alemon wedge. Served with your choice of; Peas,
mushy peas or salad.

BEER BATTERED CHICKEN BURGER

Servedin a floured bun, with chips, salad and relish.
Choose from Plain, Curried or Cajun spiced.

THAI SALMON AND PRAWN FISHCAKES

Served with chips, salad and sweet chilli glaze.

THE RED LION PASTA BOWLS

Fresh pasta boundin arich cream cheese sauce, topped with parmesan and
finished in the oven.

Choose your topping:

e Classic carbonara

e Garlic Chicken

e Steakand Cajun

e Pestoand Spring Onion
e Grilled Salmon and Leeks

Add Garlic Bread

Please speak to a member of the team for Gluten free and vegan
options or if you have any queries regarding food ingredients.




Red, Lisr Steale

SIRLOIN STEAK, CUT FRESH FROM THE JOINT AND
SERVED BY THE OUNCE

With grilled tomato, mushrooms and beer battered onion rings.
Served with your choice of:
Chips, Mashed potatoes or New potatoes & Salad, Vegetables or Peas

£3.55 PER OUNCE

‘A minimum of 50z can be ordered

SURF AND TURF

6oz Sirloin steakand Tempura prawns; Served with a grilled tomato,
mushrooms, onion rings, chips and peas.

Add a sauce?
Peppercorn, Blue Cheese, Rossini or Garlic Butter

STIR FRY VEGETABLE RICE

Mixed seasonal Vegetables and rice, finished with a vegetable broth.

Add sweet potato Falafel

VEGETARIAN SAUSAGE AND MASH

Cumberland vegetarian sausages, on mashed potato served with seasonal
vegetables. Finished with our homemade vegetable gravy.

HOMEMADE VEGETABLE BURGER

Mixed vegetable pattie (see board for current flavour). Served in a floured bun
with chips, salad garnish and relish.

L UNDAY ROAs,

AVAILABLE EVERY SUNDAY 12PM - 8PM

Please see our Sunday board for roast options;
Served with seasonal vegetables, braised red cabbage, carrot & swede mash,
roast potatoes, Yorkshire pudding and our meat gravy.

Sage and Cashew Nut Roast;
Served with roast potatoes, Yorkshire pudding, vegetables and vegetable gravy.

Mixed Roast;
All 3 meats, with extra potatoes, Yorkshire pudding and our meat gravy.

Small roasts and Children’s roasts are also available.

Please speak to a member of the team for Gluten free and vegan
options or if you have any queries regarding food ingredients.




ENDINGS

CINNAMON SWIRL CHEESECAKE
Biscuit base with vanilla cheesecake and caramel sauce. Topped with vanilla
sponge and cinnamon. Served with ice cream.

PROFITEROLES

Choux pastry filled with cream.

Choose your topping;

Belgian chocolate, salted caramel, Biscoff or White chocolate

RASPBERRY FRANGIPAN TART

Gluten free pastry base filled with raspberry & apple jam, almond frangipane
and topped with raspberries and almond flakes. Served with Ice cream.

CHEF’S CHOICE CRUMBLE
Braised fruit and baked crumble, served with ice cream or custard.

CHOCOLATE FUDGE SUNDAE
Warm chocolate sponge with ice cream, cream, chocolate sauce and a sprinkling

of cocoa powder.

SPOTTED DICK

A traditional British classic, made with vegetarian suet and generously packed
with sweet, juicy raisins. Paired perfectly with your choice of custard or ice
cream

ICE CREAM
3 scoops, choose from;
Vanilla, Strawberry or Chocolate.

SORBET
3 scoops, Choose from;
Lemon, Mango or Blackcurrant

CHEESE AND BISCUITS
A platter of Stilton, Brie and Mature Cheddar. Finished with a selection of

crackers and chutney.

Americano £2.00 Latte
Cappucchino £2.40 Hot Chocolate
Single Espresso £1.60 Tea

Mocha £2.95 Floater Coffee

Irish Coffee (Jameson’s) £5.50
French Coffee (Corvoisier) £5.65
Seville Coffee (Cointreau) £5.80
Calypso Coffee (Tia Maria) £6.30
Irish Cream coffee (Bailey’s) £6.60
Amaretto Coffee (Disaronno) £5.80

Please speak to a member of the team for Gluten free and vegan
options or if you have any queries regarding food ingredients.
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STARTERS - £3.75

Soup of the Day
Garlic Bread
Cheesy Garlic Bread
Nachos, topped with cheese and
served with salsa

MAINS - £7.95

Homemade Beef Burger
Pork Sausages
Vegetarian Sausages
Deep fried Scampi
Crispy Chicken Bites
Fish Fingers

All come with a choice of;
Chips, new potatoes or mashed potato
And;
Mixed vegetables, peas or baked beans

For all children who manage to eat all of their main meals, we
offer a free Ice lolly (ask your server for the current flavours

on offer)

Please speak to a member of the team for Gluten free and vegan
options or if you have any queries regarding food ingredients.




GLUTEN FREE AND VEGAN
GUIDE

The first section of this menu isintended for all guests with intolerance or allergy to Gluten,
the second section isintended for vegan customers.
Please use this guide alongside our main menu for full descriptions and prices.

GLUTEN FREE

The following are ether gluten free by the nature of their recipe or can be served gluten free with the alterations
listed.
Please alert your server of your intolerance before ordering in either case.

Chefs soup of the day; with gluten free bread

Potato skins; see menu for toppings

Garlic Mushrooms; with GF bread

Dipping board; with GF bread

Nachos

Baked Falafel

Nut Roast (On Sundays); served without Yorkshire pudding
Curry; served without naan bread Chocolate Fudge Sundae
Calves Liver & Bacon; served with GF onion rings
Sausage and Mash; served with GF onion rings
Vegetable Rice Chef’s choice crumble
Pork Fillet

Pan Roasted Salmon Fillet

Pollo Pesto

Catch of the day; with GF batter

Beef or Chicken Burger; with GF bread (and GF batter for
the chicken burger)

Vegetable Burger; with a GF bun

Sirlion steak by the ounce; with GF onion rings

Gluten Free Desserts

Frangipan Tart

All ice cream and sorbets

(not special ice creams)

Please aska member of staff for options on our specials board

VEGAN

Please ensure you make your server aware that you would like your meal vegan friendly before ordering

Chefs soup of the day; served without butter

Mixed vegetable potato skins; without cheese or sour cream Veegan Desserts
Mushroom & leek potato skins; without cheese
Garlic mushrooms; no bacon

Nachos; without salsa, cheese or sour cream
Baked Falafel Frangipan Tart
Vegetable rice

Vegetable burger

Vegetarian sausages with chips or new potatoes

Vanilla lce cream

Chef’s choice crumble

Please be advised that our chef’s have carefully studied all ingredients to compile this list; if a meal
from our main menu is not listed, please be assured it is because it is not possible for allergens to be
satisfactoily removed.




WELCOME TO THE RED
LION, WILLINGDON

We hope you have a wonderful experience with us, if our staff
can help you with anything at all, please ask!

Food Sesing Timey,

Monday - Thursday; 12pm-2pm & 6pm - 9pm
Friday and Saturday; 12pm - 9pm
Sunday; 12pm - 8pm

Please be advised that last orders are 10 minutes before the
kitchen closes.

We endeavour to provide excellent service at all times, please
bear with us during busy periods.

This menu changes seasonally and we have a series of specials
boards for something a bit different.

Also, remember,

“All dining experiences are equal, but some dining
experiences are more equal than others”




	LIGHT BITES
	PERFECT PARTNER TO YOUR PINT
	NACHOS
	£8.95

	RED LION GRAZING BOARD
	SNG £10.75
	DBL £14.25
	Choose from;

	THE RED LION LOADED CHIPS;
	£7.75
	£2.95
	£2.95



	Extras
	£2.95

	Fresh Baked Ciabattas
	AVAILABLE MONDAY - SATURDAY LUNCHTIMES ONLY

	Basket Meals - £8.95
	BEGINNINGS
	CHEF’S SOUP OF THE DAY
	£7.95
	GARLIC MUSHROOM, BACON AND LEEK STIR-FRY
	£8.95
	THAI SALMON AND PRAWN FISHCAKES
	£8.95
	THE RED LION POTATO SKINS
	£8.95
	OVEN BAKED SWEET POTATO FALAFEL
	£7.95
	STICKY PLUM, HONEY AND SESAME CHICKEN
	£9.95
	DIPPING BOARD
	£9.75
	SEAFOOD PLATTER
	£9.95
	Please speak to a member of the team for Gluten free and vegan options or if you have any queries regarding food ingredients.


	MIDDLES
	POLLO PESTO
	£19.75
	PAN ROASTED SALMON FILLET
	£18.95
	PORK FILLET WRAPPED IN BACON
	£17.95
	PAN FRIED CALVES LIVER AND BACON
	£18.95
	HOMEMADE BEEF BURGER
	£16.95
	Add cheese
	Add bacon

	£1.25
	£1.60
	DEEP FRIED WHOLETAIL SCAMPI
	£16.85
	BEER BATTERED CHICKEN BURGER
	£18.95
	Choose from Plain, Curried or Cajun spiced.

	THAI SALMON AND PRAWN FISHCAKES
	£16.85
	THE RED LION PASTA BOWLS
	£17.95
	Choose your topping:

	£2.50
	Please speak to a member of the team for Gluten free and vegan options or if you have any queries regarding food ingredients.


	Red Lion Steak
	SIRLOIN STEAK, CUT FRESH FROM THE JOINT AND SERVED BY THE OUNCE
	£3.55 PER OUNCE
	SURF AND TURF
	Add a sauce?

	£24.85
	£3.25

	Vegetarian Options
	STIR FRY VEGETABLE RICE
	£15.00
	Add sweet potato Falafel

	£2.50
	VEGETARIAN SAUSAGE AND MASH
	£17.95
	HOMEMADE VEGETABLE BURGER
	£17.95
	SUNDAY ROASTS
	AVAILABLE EVERY SUNDAY 12PM - 8PM
	Please see our Sunday board for roast options;
	Sage and Cashew Nut Roast;
	Mixed Roast;
	Small roasts and Children’s roasts are also available.

	£18.95
	£18.95
	£21.00
	Please speak to a member of the team for Gluten free and vegan options or if you have any queries regarding food ingredients.


	ENDINGS
	CINNAMON SWIRL CHEESECAKE
	£8.95
	PROFITEROLES
	Choose your topping;

	£8.95
	RASPBERRY FRANGIPAN TART
	£8.95
	CHEF’S CHOICE CRUMBLE
	£8.95
	CHOCOLATE FUDGE SUNDAE
	£8.95
	SPOTTED DICK
	£8.95
	ICE CREAM
	£6.25
	SORBET
	£6.25
	CHEESE AND BISCUITS
	£9.75


	Coffee
	Irish Coffee (Jameson’s)                           £5.50
	French Coffee (Corvoisier)                     £5.65
	Seville Coffee (Cointreau)                      £5.80
	Calypso Coffee (Tia Maria)                     £6.30
	Irish Cream coffee (Bailey’s)                 £6.40
	Amaretto Coffee (Disaronno)              £5.80
	Please speak to a member of the team for Gluten free and vegan options or if you have any queries regarding food ingredients.

	LITTLE LION’S MENU
	STARTERS - £3.75
	Soup of the Day
	Garlic Bread
	Cheesy Garlic Bread
	Nachos, topped with cheese and served with salsa

	MAINS - £7.95
	Homemade Beef Burger
	Pork Sausages
	Vegetarian Sausages
	Deep fried Scampi
	Crispy Chicken Bites
	Fish Fingers
	All come with a choice of;
	Chips, new potatoes or mashed potato

	And;
	Mixed vegetables, peas or baked beans
	For all children who manage to eat all of their main meals, we offer a free Ice lolly (ask your server for the current flavours on offer)



	GLUTEN FREE AND VEGAN
	GUIDE
	The first section of this menu is intended for all guests with intolerance or allergy to Gluten, the second section is intended for vegan customers.
	Please use this guide alongside our main menu for full descriptions and prices.
	GLUTEN FREE
	Chefs soup of the day; with gluten free bread
	Potato skins; see menu for toppings
	Garlic Mushrooms; with GF bread
	Dipping board; with GF bread
	Nachos
	Baked Falafel
	Nut Roast (On Sundays); served without Yorkshire pudding
	Curry; served without naan bread
	Calves Liver & Bacon; served with GF onion rings
	Sausage and Mash; served with GF onion rings
	Vegetable Rice
	Pork Fillet
	Pan Roasted Salmon Fillet
	Pollo Pesto
	Catch of the day; with GF batter
	Beef or Chicken Burger; with GF bread (and GF batter for the chicken burger)
	Vegetable Burger; with a GF bun
	Sirlion steak by the ounce; with GF onion rings
	Gluten Free Desserts
	Chocolate Fudge Sundae
	Frangipan Tart
	Chef’s choice crumble
	All ice cream and sorbets (not special ice creams)
	Please ask a member of staff for options on our specials board



	VEGAN
	Chefs soup of the day; served without butter
	Mixed vegetable potato skins; without cheese or sour cream
	Mushroom & leek potato skins; without cheese
	Garlic mushrooms; no bacon
	Nachos; without salsa, cheese or sour cream
	Baked Falafel
	Vegetable rice
	Vegetable burger
	Vegetarian sausages with chips or new potatoes
	Vegan Desserts
	Vanilla Ice cream
	Frangipan Tart
	Chef’s choice crumble


	WELCOME TO THE RED LION, WILLINGDON
	We hope you have a wonderful experience with us, if our staff can help you with anything at all, please ask!


	Food Serving Times;
	Monday - Thursday; 12pm-2pm & 6pm - 9pm
	Friday and Saturday; 12pm - 9pm
	Sunday; 12pm - 8pm
	We endeavour to provide excellent service at all times, please bear with us during busy periods.
	This menu changes seasonally and we have a series of specials boards for something a bit different.
	Also, remember,
	“All dining experiences are equal, but some dining experiences are more equal than others”



