
NIBBLES & SHARERS
£4.95DRESSED OLIVES. (ve,gf) £7.95'OUR DOUGH' ROSEMARY & GARLIC

FOCACCIA, whipped bone marrow & marmite
butter.

£7.75BLISTERED PADRON PEPPERS, smoked
paprika lime & garlic butter. (v,gf)

£7.95FRIED HALLOUMI STICKS, honey, soy &
crispy chilli mayo. (v,gfa)

£17.95Baked Normand Camembert, Caramelised
Onion Relish, Rosemary & Sweet Roasted Garlic,
Toasted Flutes. (v,gfa) £7.5'CORN RIBS' house spices, BBQ'd with

garlic butter, sweet roasted garlic aoli. (v,gf)

TO START
£12.50 / £19.95FRESH FISH & SHELLFISH SOUP, crusty bread, sweet roasted garlic aioli.

£8.5SOUP OF THE DAY, crusty bread & butter, please ask your server for todays flavour.
£10.50CREAMED FOREST MUSHROOMS on toasted sourdough with a hint of white truffle oil. (v,gfa)
£14.95'STEAK TARTARE' black pepper & horseradish mayo, crisp toasts. (gfa)
£9.75PORK & BLACK PUDDING SCOTH EGG, burnt apple & black garlic ketchup.
£10.5SALT & SZECHUAN PEPPERED SQUID, sweet roasted garlic aioli, chilli flake, coriander. (gf)

3@ 9.50 / 5@15.75 / 8@ £24.95CRISPY CHICKEN TENDERS, hot honey with szechuan fennel & lemon,
chicken aioli, chicken salt.

5@ £10.5 / 8@ £15.95 / 12@ £21.95SAUTÉED KING PRAWNS, parsley & garlic butter, torn bread,
lemon.(gfa)

PUB STAPLES
£18.95'HAKE & CHIPS' sourdough beer batter, hand cut chips, home-made tartare sauce. Add mushy peas,

red lion curry sauce or beef dripping gravy £2.5ea  (gfa)
(Market Price)FISH OF THE DAY, please ask your server for todays delight.

£21.75"NARELLE'S CHICKEN PARMY" a true Ozzie staple, panko schnitzle, rich tomato sauce, honey ham,
mozzarella & parmesan melt, caesar wedge & chicken salt fries.

£19.75PIE OF THE DAY, puff pastry top, buttered mash, garden peas & gravy.
£16.75'CHANA SAAG' chickpea & leafy green butter masala, pilau rice, garlic naan, popadom, mango

chutney. (v,gf,vea) Add chicken £4

PASTA RISOTTO & SALAD
£19.75CHANTERELLE MUSHROOMS & ROAST CHICKEN TAGLIATELLI in a creamy white wine

lemon & herb butter, aged parmesan. (gfa)
£19.50FOREST MUSHROOM RISOTTO, white truffle oil, aged parmesan. (va,gf)
£21.95CHILLI CRAB LINGUINE, sun-blushed tomato, creamy burrata. (gfa)
£19.95KING PRAWN & SWIMMER CRAB LINGUINE, burnt chilli, garlic, lemon, tomato & fennel butter.

(gfa)
£19.75CRISPY AROMATIC DUCK SALAD, fried aromatic roast duck, sweet plum sauce, pickled carrot &

radish, spring onions & coriander. (gfa)
£19.5Roast Chicken Caesar Salad, Cos Lettuce, Anchovies, Parmesan, Croutons, Crispy Bacon Lardons. (gfa)

established. 2016

Please inform your server of any dietary requirements. Please note all of our food is prepared &
cooked fresh to order, waiting time may vary at busy times, thankyou for your understanding.



THE RED LION'S "STEAKHOUSE" GRILL MENU
£24.959oz (255g) FLANK STEAK, recommended with sauce 'Venice' & grilled rare to medium only.

£35.9510oz (280g) RIBEYE, well marbled full flavour,  recommended cooking Medium Rare & above.

£36.512oz (336g) CENTER-CUT SIRLOIN, on the bone. the perfect all-rounder!

£36.957oz (200g) CENTER-CUT FILLET, lean & tender, melt in your mouth!

£42.59oz (255g) CHATEAU BRIANDE, from the top-end of the fillet, equally tender, great value.

£84.9518oz (510g) CHATEAU BRIANDE, sliced for sharing, includes 2 regular & 2 large sides.

£79.9530oz aprox. (840g) COTÉ DE BOEUF SHARER, a well marbled, thick cut ribeye steak on the bone.
Not sharing? Have it yourself for just £65.
Includes 2 regular & 2 large sides if sharing, 1 large & 2 regular if not and a choice of sauce.

STEAK SAUCES & ADD ONS
£3.95"SAUCE VENICE" a rich herbaceous split butter sauce with tarragon.  (gf,N)

£3.75BEEF DRIPPING GRAVY.

£3.5CAFÉ DE PARIS BUTTER (gf)

£3.95BRANDY & GREEN PEPPERCORN SAUCE.

BLUE CHEESE SAUCE.  £3.75

£6.5GO SURF & TURF, 3 king tiger prawns in garlic butter. (gf)

CHOOSE YOUR SIDES

£3.75Slow Roasted Pesto Tomatoes. £5.95Cheesy Chips

£3.95Coleslaw £5.75Buttered Tender Stem Broccoli

£4.5Caesar Salad Wedge £5.95Sautéed or Creamed Mushrooms.

£4.95Mixed Leaf Salad £6.5Mac 'n' Cheese

£4.75Beer Battered Onion Rings £6.95Truffle & Parmesan Fries

£4.95Skinny Fries or Hand Cut Chips £7.5Dauphinoise Potatoes

Large Sides

All Steaks are flamed grilled & doused with our flavoured beef tallow! 
We use.British grass fed cattle, all young heifers, graded for fat
marbling & consistency. Dry Aged on the bone for a minimum of 28 days 
to ensure only the very best in tenderness & flavour. Enjoy!

Regular Sides

Included in the price is 1 large side & 1 regular side.



BURGERS & SANDWICHES

£13.5DRY AGED COARSE CUT BEEF BURGER, Aubreys finest minced beef simply hand pressed and
lightly seasoned.

 BURGER TOPPINGS
 American Cheese, Roquefort, Smoked Bacon, Caramelized Beer Onions,  Mushrooms, £1.75ea

double £15.75 tripple £17.95THE RED LION's 8oz DOUBLE SMASH BURGER, with cheese & crispy
onions.

£15.25'THE BLACK & BLUE'  Spice crusted Aubrey beef burger, creamy blue cheese.

£12.95BUFFALO CHICKEN RANCH BURGER, crispy fried chicken, hot sauce, ranch.

£13.5AROMATIC GARDEN BURGER, A rustic mix of broad beans, peas, potato, spinach & spices. sweet
chilli mayo, brioche or vegan bun. (v,vea)

£12.5'OUR DOUGH' TUSCAN FLAT BREAD, a trio of Italian cured Meats, stracciatella, confit tomatoes,
pesto, chilli Honey.

£9.99"SOUP & A TOASTIE" please ask your server, (Monday-Friday lunches only)

THE GREAT BRITISH ROAST

£20.75‘MINI HOG ROAST’ loin & belly of orchard reared pork, stuffed with sausage meat stuffing, slow
roasted, crackling & apple Sauce.

£23.95AUBREYS DRY AGED SIRLOIN, yorkshire pudding.

£21.95ROAST LEG OF WEST COUNTRY LAMB, studded with rosemary & garlic.

£26.95CAN'T DECIDE? why not try a slice of each?

£19.75VEGGIE NUT ROAST LATTICE, sunday gravy or vegetarian gravy. (vea)

£4.95AN EXTRA SLICE OF MEAT? 

£1.95GRAVY BOAT FOR THE TABLE.

£4.95EXTRA ROAST POTATOES.

£4.95EXTRA VEG, CAULI CHEESE OR ROOT VEG.

All served in a dark glazed Sourdough Brioche Bun, with our Signature Burger Sauce, salad & pickles. (Sides Separate)

       We hope you enjoy your visit today. All Prices include 20% VAT. A discretionary 10%
 service charge will be added, this goes straight to the team here at The Red Lion Milton Bryan.

All roasts are served with a Root Vegetable Puree of the day, Roasted Potatoes, Honey Glazed Roasted Vegetables, 
Seasonal Greens, Cauliflower Cheese, Yorkshire Pudding & Lashings of Rich Gravy. (Sundays only)

Upgrade to our Wagyu Beef Burger £2.5 & or Double Up £4.95
"Burger Thursdays" 25% off Burgers!



SWEETS

£9.95SET VANILLA CREAM, red wine & honey figs, brandy snap tuille. (gfa)

£9.50COCONUT PANNA COTTA, mango & passion fruit. (gf)

£9.95BAKED HOT CHOCOLATE SABAYON, mint chocolate chip gelato, mini marshmallows. (gf)

£9.25STICKY PUDDING, toffee sauce, biscoff crumb, vanilla gelato

£9.75CARAMEL APPLE CRUMBLE, warm custard.

£9.95CHOCOLATE DELICE, peanut brittle, peanut butter & brownie gelato.

£6.10CAFÉ AFFOGATO
Served as Vanilla Gelato with a shot of Espresso.

£2.95 Per Scoop3 Scoop Luxury Italian Gelato or Sorbetto by Rossa
Gelato - Madagascan Vanilla, Belgian Chocolate, Strawberry, Biscoff, Honeycomb, Lemon Meringue, Peanut
Butter Brownie, Mint Choc Chip, Passionfruit.  Sorbetto - Raspberry, or Mango(ve).

STICKYS & PORTS

75ml £8.95  37.5cl £45Muscat de Rivesaltes
France. Bouquet of citrus & exotic fruits, perfect
partner for desserts.

100mls £9.00Unfiltered LBV Port
Sandeman, Douro, Portugal. Rich complex, juicy
ripe berries, a hint of spice & subtle notes coco.

£5.00Baileys 50ml £4.60Chambord

£5.10Rémy Martin VSOP £4.00Drambuie

£3.50Tia Maria £4.30Cointreau

£4.30Disaranno £5.00Woodford Bourbon

£5.00Laphroaig

HOT DRINKS

£3.15Single Espresso. £3.95Double Espresso.

£3.50Espresso Machiatto. £4.20Double Espresso Machiatto.

£3.45Americano. £3.60Flat White

£3.95Café Latte. £3.95Cappuccino.

£7.95Coffee Liqueur £7.50Baileys Latte.

£7.95Amaretto Latte £4.50Hot Chocolate

£2.95English Breakfast or Earl Grey Tea £2.95Herbal Teas

     We hope you enjoy your visit today. All Prices include 20% VAT. A discretionary 10%
 service charge will be added, this goes straight to the team here at The Red Lion Milton Bryan.


