-

STARTERS
-

Homemade Soup with bread roll and butter (please ask for today’s choice 4.50 (vevgf)
Antipasti Board with rustic bread, virgin olive oil and balsamic glaze, sliced cured meats. Mozzarella slices, green
olives, spiced baby gherkins, silverskin onions, sun dried tomatoes 12.00 (perfect for sharing)
Homemade Scotch Egg with Piccalilli and fresh rocket 5.95 (we have different flavour sausage meats throughout
the season)
Seabass, ginger and lime fishcake with seasonal salad and sweet chilli sauce 4.95
Sliced Mozzarella, beef tomato, pesto dressing and fresh rocket on a toasted rustic slice 5.25 (v)
Antipasti Board with rustic bread, virgin olive oil and balsamic glaze, sliced cured meats. Mozzarella slices, green
MAINS
olives, spiced baby gherkins, silverskin onions, sun dried tomatoes 12.00 (perfect for sharing)
Rack of Lamb in a Shallot and Red Wine Sauce served with minted mashed potato and seasonal vegetables in
Homemade
butter
14.00Scotch Egg with Piccalilli and fresh rocket 5.95 (we have different flavour sausage meats throughout
the season)
Macaroni Cheese with a breadcrumb topping and a drizzle of basil olive oil. Served with a fresh salad 10.50 (v)
Seabass,
gingerChurchill
and lime Farm
fishcake
with breast
seasonal
salad
and sweet
chilliand
sauce
4.95 sauce. Served with white rice
Award
winning
Chicken
with
a mustard,
cream
tarragon
and
seasonal
vegetables
13.50 pesto dressing and fresh rocket on a toasted rustic slice 5.25 (v)
Sliced
Mozzarella,
beef tomato,
Full Rack of hickory BBQ Ribs with Corn Cob, Basil Butter, flaky salt. Asian Slaw and a basket of chips 14.00
Pan fried chicken with Spaghetti in a rich tomato, garlic and basil sauce with parmesan shavings £13.50
Vegetable Nut roast with apricots and goats cheese served with new potatoes and a garden salad 10.95 (v)
Our delicious Steak, Onion & Tiger Ale pie with a puff pastry lid. Served with buttered mash or chips and seasonal
vegetables with a jug of rich gravy 12.50
Home made Hummus with warm pitta breads, roasted vegetables with drizzled basil oil 10.25

GRILLS

FISH

The Lion’s Mighty Beef Burger 11.95 Add Bacon 1.00
The Lion’s BBQ Lentil and Mixed Seed Burger
11.50(vevgf)
Both our burgers are on a toasted brioche bun with
beef tomato, lettuce, cheese, gherkin and smoky bbq
sauce and homemade onion rings. Served with chips
and our own Asian slaw.
Horseshoe Gammon Steak with Loodal Farm egg,
grilled tomato, garden peas and a choice of either
chips or jacket potato 10.95

Tilapia Fillet poached in butter with a creamy lemon
and dill sauce. Served on a bed of crushed potatoes
and buttered green beans 12.50 (vgf)
Our own hand Battered Haddock from Scarborough
Fare with chips, mushy or garden peas 11.95
(Take away Fish n Chips 8.25 add mushy or garden
peas 8.95)
Golden Breaded Whole tail Scampi with chips or
Jacket, a crisp salad and Asian Slaw 10.95

Prime 9oz Sirloin Steak, chips, grilled Tomato,
buttered Mushrooms, homemade onion rings and
fresh rocket 15.50

SIDES
Flat Garlic Bread 3.50

The Lion’s Mixed Grill of Rump steak, Cumberland
sausage, BBQ Chicken breast, Gammon, buttered
Mushrooms, grilled tomato, homemade onion
rings, Loodal Farm fried egg and chips 17.50
Add Diane or Stilton Sauce 1.75

Seasonal Vegetables 3.00 - Side Salad 3.00
Homemade Battered Onion Rings 3.00
Chips 2.25 or Cheesy Chips 2.75
Asian Slaw 2.50

SUNDAY CARVERY
Served 12 - 3pm
Join us for our home cooked Carvery
Adults 10.95 Children 5.50 (Under 3’s eat free)

Please also see our

SPECIALS BOARD

CHILDREN’S MENU
Mains 3.95
Fish Fingers served with hand cut chips or buttered
mash, peas or beans
Thick Cut Beef Burger with cheese served with
chips, beans or asian slaw
Battered fillet of chicken with chips, carrots or
beans
Cheese and Tomato Pizza with a seasonal salad (v)
Hummus with pitta breads and raw vegetable sticks
(v)
Vegetable Sausage with mash potato, vegetables
and gravy (vev)

Desserts 2.50
Jelly & Ice Cream
Chocolate, Strawberry & Vanilla Ice Cream
Warm chocolate fudge cake with ice cream
Mango and passion fruit sorbet (gf)
Small Cheese board with cheddar cheese (gf)

We are happy to help with your child’s food if
you require something that is not on the menu

SANDWICHES
Choose from White or Brown Bloomer Bread- all served with crisps, green salad leaves and homemade asian slaw
Thick cut honey ham with piccalilli 5.95
Local Mature Cheddar with tomato, fresh onion and a pot of chutney 5.95 (v)
Chicken breast with Caesar dressing, Cos lettuce and hard cheese 6.25
Bacon and Brie with lettuce and tomato 6.25 (without bacon 5.25

DESSERTS
Syrup Sponge Pudding with golden syrup served with custard,
ice cream or double cream 5.25 (gf)
Caramel Apple Pie with a shortbread crust. Served with custard,
double cream or ice cream 5.25 (gf)
Cheese Board of Hartington blue Stilton, French Brie, English
Cheddar, fresh apple and caramel onion chutney with savoury
crackers 8.00 (gf)
Chris’s homemade White Chocolate Cheesecake with a buttery
ginger base served with passion fruit and mango sorbet 6.00
Lovingtons & Movenpick Ice creams (3 scoops -please ask for
today’s flavours) 4.95 (gf)
Movenpick Passion and Mango Sorbet 3.95 (gf)
Home made Cherry Crumble served with custard, double cream
or ice cream 4.95

GLUTEN FREE MENU- available – Please ask a member of our
team for the Menu.
Senior Citizen Menu – Tuesday-Friday 12pm-2.30pm 9.95 two
courses
Please inform us of any allergens when placing your order

HOT DRINKS &
AFTER DINNER COFFEES
Please see our drinks menu
for our full selection

