Starters

Pane e olive; mixed olives marinated in chilli, garlic, extra virgin olive
oil, crusty bread

Homemade soup of the day, crusty bread

Bruschette, choose from:

Marinated cherry tomatoes V £4.50
Parma ham £5.45
Scottish smoked salmon £5.95

Burrata cheese, roasted red peppers ~ £5.95
Whipped butternut squash, goat's cheese curd, walnuts, pitta bread V

Gamberoni al aglio; Mediterranean king prawns in white wine, garlic,
chilli, virgin olive oil, wild rocket salad

Baked portobello mushroom filled with cream cheese and garlic on
sautéed spinach V

Plum cured salmon, fennel and orange salad, green olive dressing
Deep fried whitebait, sea salt, lemon, tartar sauce

Polpette arrabiata; beef meatballs, arrabiata sauce, crusty bread
Sautéed chicken livers, raisins, pine nuts, rocket leaves

Burrata cheese, grilled aubergines, cherry tomatoes, basil
and balsamic caviar V

Empanadillas de queso; goat's cheese, roasted peppers in puff pastry,
salsa dip V

Empanadillas de carne; bolognese sauce in puff pastry, salsa dip

£3.75
£4.95

£4.95

£7.95

£6.50
£7.45
£5.95
£5.75
£5.95

£7.95

£4.50
£4.95

Nut warning. Because nuts are an ingredient in some of our dishes, please be aware that all food prepared in our kitchen may contain nut or nut traces



Sharer Plates

Antipasto misto; Parma ham, salami, burrata cheese, cherry tomatoes,

marinated green olives, grilled vegetables, crusty bread £11.95
Focaccia al'aglio; rosemary, garlic, olive oil £5.75
Focaccia parma; prosciutto, parmesan cheese, rocket, olive oil £8.95
Focaccia pesto; classic tomato sauce, pesto £6.75

Greek meze; feta cheese, baba ghanoush, marinated olives, cherry
tomatoes, hummus, mixed leaves, toasted pitta bread V £10.95

Bruschette platter; choose three toppings from the following:
Parma ham, cherry tomato, smoked salmon, burrata di mozzarella £9.95

Whole baked camembert, red onion marmalade, crusty bread £11.50
Fish platter; Mediterranean king prawns, Scottish smoked salmon, crab,

whitebait, smoked mackerel, mixed leaves, chilli and lemon dressing,
crusty bread £15.25

Light Dishes

Roast butternut squash and chilli salad, rocket leaves, pumpkin seeds,
chilli and lemon dressing V £6.95

Beetroot and goat's cheese tart, rocket leaves, pine nuts, balsamic glaze £7.95

Classic Caesar salad, gem lettuce, crispy bacon, white anchovies, parmesan

cheese, croutons £8.45
With chargrilled chicken £11.95
Greek salad; feta cheese, red onions, cucumber, peppers, olives, cherry

tomatoes, mixed leaves, red pepper coulis V £8.95
With lamb shish kebab and tzatziki £10.95

Girolles and spinach salad; gorgonzola cheese, walnuts, smoked pancetta,
blue cheese dressing £9.95

Smoked mackerel salad; rocket leaves, fennel, toasted pumpkin seeds,
cherry tomatoes, honey and mustard dressing £8.95

Salmon Nigoise; new potatoes, green beans, soft boiled egg, anchovies,
olives, tomatoes, mixed leaves £12.95

Nut warning. Because nuts are an ingredient in some of our dishes, please be aware that all food prepared in our kitchen may contain nut or nut traces



Pagnottelle Neapolitan Sandwiches

Add fries for £1

Mozzarella, tomato, basil V £6.95
Chicken, mozzarella, onions £7.95
Aubergine, mozzarella, tomato V £6.95
Salami, mushroom, goat's cheese £7.75
Tiger prawns, pesto, courgettes £8.50
Sautéed mushrooms, shaved parmesan, fresh herbs V £6.75
Prosciutto, tomato, mozzarella, basil £7.95
Pasta

Risotto of the day, see our specials board Price varies
Rigatoni pomodoro e basilico; tomato sauce, basil, cherry tomatoes V £6.95

Rigatoni con funghi di bosco; sautéed mixed mushrooms, cream,

porcini paste V £7.95
Pollo e panna; chicken breast, creamy mushroom sauce £9.50
Tagliatelle Bolognese £7.95
Tagliatelle granchio; crab, fennel, cherry tomatoes, white wine,

garlic, chilli £9.95
Tagliatelle gorgonzola; pancetta, cream, gorgonzola cheese, walnuts £10.25

Tagliatelle gamberi e porcini; king prawns, porcini mushrooms, chilli,
white wine, parsley £10.95

Baked cannelloni; butternut squash, spinach and goat's cheese
in a tomato sauce V £9.95

Nut warning. Because nuts are an ingredient in some of our dishes, please be aware that all food prepared in our kitchen may contain nut or nut traces



The Josper Grill

In support of the British farming community, we use both farm assured and outdoor
reared produce for both superior flavour and respect for animal welfare. All our
beef steaks are of British origin and are dry-aged for 21 days to ensure tenderness,

succulence and fuller flavour.

8oz rump steak, fries, vine roasted cherry tomatoes, rocket leaves £15.95
70z fillet steak, fries, vine roasted cherry tomatoes, béarnaise sauce,

rocket leaves £22.95
270z Boston rib steak, on the bone with fries, rocket leaves, béarnaise

sauce (for two to share) £39.95
The Red Lion burger; 8oz prime ground beef, Emmental cheese, beef

tomato, fries, mustard mayonnaise £10.95
Chicken breast, dauphinoise potatoes, baby leeks, girolles sauce £13.45
Slow cooked shoulder of lamb, potato purée, savoy cabbage,

rosemary jus £15.95
Supreme of salmon, fennel purée, spinach, new potatoes,

béarnaise sauce £13.95
Duck breast, dauphinoise potatoes, spinach, cherry glaze £15.95
Pork rib eye, butternut squash purée, savoy cabbage, crackling,

apple sauce, jus £12.95
Side Orders

Fries

Mashed potatoes £2.95
New potatoes £2.95
Sautéed potatoes £2.95
Rocket and parmesan £2.95
Mixed salad £3.95
Green beans and carrots £3.50
Roasted vegetables £3.50
Sautéed mushrooms £3.50
Béarnaise sauce £2.95

£2.95

Nut warning. Because nuts are an ingredient in some of our dishes, please be aware that all food prepared in our kitchen may contain nut or nut traces



The Wood Burning Pizza Oven

We are members of the 'Associazione Verace Pizza Napoletana', which ensures that

the ingredients we use and our cooking method conforms with the criteria of

'The Real Neapolitan Pizza'.

Margherita D.O.C.; classic tomato sauce, buffalo mozzarella, fresh basil V

Marinara D.O.C.; cherry tomatoes, tomato sauce, garlic, oregano,
extra virgin olive oil V

Margherita; tomato sauce, mozzarella, fresh basil V
Funghi; mushrooms, mozzarella, tomato sauce, garlic V
Napoletana; anchovies, tomato sauce, olives, capers, mozzarella

Quattro stagioni; mozzarella, tomato sauce, artichokes, mushrooms,
cooked ham, olives

Fiorentina; mozzarella, tomato sauce, spinach, free-range egg, olives,
cherry tomatoes V

Parma; prosciutto, tomato sauce, rocket, mozzarella

Diavolo; mozzarella, tomato sauce, chillies, roasted peppers, olives V
Gamberoni; tiger prawns, tomato sauce, black olives, rocket leaves
Napoli forte; salami, tomato sauce, mozzarella, chillies

Inferno; mozzarella, salami, onions, pepper, jalapenos, garlic butter,
tomato sauce

Forno vivo; house speciality. Mozzarella, ricotta, spinach, cherry
tomatoes, pancetta

Pollo; chicken, mozzarella, caramelised onions, pancetta

Caprino; goat's cheese, mozzarella, roasted vegetables, cherry
tomatoes, basil V

Quattro formaggio; red onion marmalade, goat's cheese, mozzarella,
gorgonzola, ricotta

Calzone vegetariano; tomato sauce, mozzarella, grilled vegetables V
Calzone alla forno vivo; goat's cheese, mozzarella, prosciutto
Calzone Bolognese; bolognese sauce, mozzarella

Calzone farcito; tomato sauce, mozzarella, ham, mushroom, spinach

£9.70

£6.40
£7.40
£8.20
£8.70

£9.95

£9.45
£9.95
£9.20
£10.75
£9.20

£9.75

£10.20
£9.70

£9.20

£10.25
£9.20
£10.20
£9.95
£9.95



Desserts

Warm apple pie, vanilla ice cream £4.95
White chocolate cheesecake, berry compété £5.75
Sticky toffee pudding, toffee sauce, vanilla ice cream £5.25
Chocolate cake, warm chocolate sauce, choice of whipped cream £5.25
or ice cream

Lemon creme brlée, lavender short bread £5.95
Brownie peanut butter sundae, chocolate ice cream, whipped cream £5.95
Very berry sundae, mixed berry comp6té, vanilla and strawberry £5.95

ice cream, raspberry sauce

Raspberry affogato, raspberry sorbet, amaretto liqueur £5.95
Selection of classic Italian churned ice creams and sorbets £4.50
Cheese of the week Price varies

Liqueur Coffees

Irish whiskey £4.95
Tia Maria £4.95
Frangelico £4.95
Cointreau £4.95

Sambuca £4.95

Nut warning. Because nuts are an ingredient in some of our dishes, please be aware that all food prepared in our kitchen may contain nut or nut traces



