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Light bites

Classics

Soup of the day

£5.50

served piping hot with house bread gfo

Crispy whitebait
£6.50

with garlic mayonnaise

Smoked mackerel pate
with piccalilli & warm crusty bread gfo

£7.50

with Wye Valley real ale chutney & warm crusty bread gfo

£7.95

The Red Lion Ploughman’s
hand-carved treacle glazed ham, potted belly pork
& a wedge of Worcester Blue and Hereford Hop cheese
with warm rustic baguette, salad & pickles served
with Wye Valley real ale chutney gfo

£8.50

treacle glazed ham with two
free-range eggs, chunky chips
& salad garnish gfo

£9.50

Home-made desserts
Rich chocolate brownie
with chocolate sauce
& vanilla ice-cream gfo

Sandwiches

£5.50

Lemon posset

Your choice of rustic baguette or white or granary bloomer (gluten-free option on
request). All served with chunky chips & salad garnish.

with a shortbread biscuit gfo

Cotswold brie & cranberry melt v

£6.95

Double Gloucester & Wye Valley real ale chutney v

£6.95

Local roast beef & horseradish

£7.50

Crispy bacon, lettuce, tomato & mayonnaise
Add chicken £1

£8.25

Crayfish tails, prawns & red onion with dill mayonnaise

£8.50

Breaded pollock goujons with chunky homemade tartar sauce gfo

£8.75

£5.50

Classic syrup sponge pudding
with syrup sauce
& vanilla ice-cream gfo

£5.50

Cherry & almond frangipane pudding
£5.50

with vanilla ice-cream

Hillbrooks of Kempley luxury
ice-cream & sorbet gfo

choose from vanilla, strawberry,
chocolate or salted caramel ice-cream;
orange or lime sorbet
1 scoop £1.50

Sharing platters

2 scoops £3.00
3 scoops £4.50

The Red Lion Ploughman’s

£14.50

Seafood platter
smoked salmon, king prawns, smoked mackerel pate,
crayfish & prawn pot, dressed leaves, granary bread,
lemon wedge & dill mayonnaise gfo

seeing is believing! Jumbo battered
cod in Wye Valley ale with chunky
chips, home-made tartare sauce
& petis pois
£13.95

Local ham, free-range eggs & chips

Gloucester Old Spot pork belly rillettes

hand-carved treacle glazed ham, potted belly pork
& a wedge of Worcester Blue and Hereford Hop cheese
with warm rustic baguette, salad & pickles served
with Wye Valley real ale chutney gfo

Famous Red Lion jumbo
beer-battered cod

Three Counties cheeseboard to share

Worcester Blue, double Gloucester
& Cotswold brie with green tomato
chutney & artisan biscuits gfo £8.50
Add a glass of port £2.00

£17.50

All our dishes are freshly cooked to order. Please ask your server regarding gluten free (gfo) options as marked on the menu.
We support local suppliers & are proud to use the following; Swift Farm in Worcestershire for our lovely pork; Ben Creese of Staunton for our
100% British beef burgers & meats; Severn Poultry in Stroud for our free-range chicken; Houldey’s Hill Farm in Hasfield for our lamb; Warners of
Tirley for our delicious steaks; St. George’s Bakery in Corse for our fresh bread; Harvey & Brockless of Gloucester for all of our deli meats; pickles
& cheeses; Philip Dennis from Devon for our fresh fish; Dave Perks of Cheltenham for our fresh fruit & local veg.
gfo = gluten free dish or option, please ask server for details. Some dishes contain nuts, gluten or other food allergens, so please inform your server of any
allergies or dietary requirements. An allergen advice menu is available upon request. Prices are inclusive of VAT. Please note that we do not accept American Express.
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Vegetarian & fish dishes

Simply choose your fish & sauce. We will freshly grill your selection
& serve with skinny fries & dressed leaves.
Your choice of fish:
Cod fillet
Yellow fin sole fillets
John Dory fillets
The Red Lion fish grill – enjoy all three of the above fillets
Catch of the day – see blackboard for details

Award-winning pies
£10.95
£11.50
£11.95
£15.50

Short-crust pastry pie served
with skinny fries & petis pois

£12.95

Your choice of:

Rich overnight shin of beef

Your choice of sauce:
Garlic butter, Hollandaise or Dill and white wine (all sauces gfo)

simmered in red wine & roasted
garlic with root vegetables & thyme.
Finished with Madeira.

All our fish can be traced back to the boat it was caught on & is delivered daily to
ensure its freshness.

Slow cooked Cotswold venison

Roasted vegetable lasagne
home-made and served with basil rustic bread & dressed salad gfo, v

£9.95

Home-made caramelised onion tart
pastry case filled with onions cooked in Herefordshire cider topped
with double Gloucester cheese. Served warm with salad & new potatoes v

marinated in Severn cider then
slow cooked with mushrooms, pearl
onions, sage & redcurrant jelly.

Breton chicken
£9.95

Marinated artichoke salad
with sundried tomatoes, feta and mixed leaves
served with a basil dressing & balsamic glaze v
Add chicken £1

Plenty! pies, Woodchester, Glos

£11.50

classic ingredients of Brittany: free
range chicken, gammon, apples and
local Severn Cider. Finished with a
grain mustard sauce.

Tuscan summer veg v
asparagus, broccoli, peas, broad,
haricot & green beans in a pesto
cream with fresh basil, mint & parsley.

From the grill
Locally-reared steak

cooked to your liking with chunky chips, field mushroom,
home-made onion rings and dressed leaves gfo
Add a sauce £1.95 bacon & Worcester blue, peppercorn or garlic butter

6oz minute sirloin £10.95
10oz rump £16.95
10oz sirloin £19.50

Burgers
Two 4oz char-grilled burgers in a brioche bun
served with relish, gherkins, skinny fries & coleslaw

Gloucester burger £12.95

with crispy bacon &
double Gloucester cheese

Worcester burger £12.95
with crispy bacon &
Worcester Blue cheese

£9.95

Hereford burger £12.95
with crispy bacon &
Hereford Hop cheese

All burgers served in a brioche bun with relish, gherkins, skinny fries & coleslaw

Childrens
Burger
4oz char-grilled burger in a brioche
bun served with skinny fries &
coleslaw
£5.95
Add double Gloucester cheese
or crispy bacon £1 each

Breaded pollock goujons
and chunky fries with home-made
tartare sauce & petis pois gfo
£5.95

All our dishes are freshly cooked to order. Please ask your server regarding gluten
free (gfo) options as marked on the menu.

Roasted vegetable lasagne

We support local suppliers & are proud to use the following; Swift Farm in Worcestershire for
our lovely pork; Ben Creese of Staunton for our 100% British beef burgers & meats; Severn
Poultry in Stroud for our free-range chicken; Houldey’s Hill Farm in Hasfield for our lamb;
Warners of Tirley for our delicious steaks; St. George’s Bakery in Corse for our fresh bread;
Harvey & Brockless of Gloucester for all of our deli meats; pickles & cheeses; Philip Dennis
from Devon for our fresh fish; Dave Perks of Cheltenham for our fresh fruit & local veg.

£5.95

gfo = gluten free dish or option, please ask server for details. Some dishes contain nuts, gluten or
other food allergens, so please inform your server of any allergies or dietary requirements. An
allergen advice menu is available upon request. Prices are inclusive of VAT. Please note that we do
not accept American Express.

home-made & served with basil
infused roll & dressed salad gfo, v

Local ham, free-range egg and chips
treacle glazed ham with a free-range
egg, chunky chips & salad garnish gfo

£5.95

