We welcome everyone at the White Lion and aim to provide great food for all to enjoy. If you follow a
special diet, please ask how we can adapt our dishes to suit your needs
Please note that where possible, we use fresh, local and seasonal ingredients – this does mean our
menus are subject to availability and may change

Starters|Light bites
Homemade soup – ask for today’s variety

£5.50

English asparagus with a crispy duck egg and pancetta

£6.75

Steamed mussels with cider, leeks and chorizo

£7.50

Ham hock macaroni cheese

£7.00

Curried squash tart with apple and chicory salad (vg)

£7.00

Nachos with guacamole, salsa, and sour cream (v) Vegan available

£6.75

Smoked paprika king prawn skewers with Mediterranean bread

£7.75

If you would like a cheeseboard to finish your meal, please consider ordering
it now so we can ensure it is at the correct temperature for serving.

Main courses
Spring lamb cutlets, with chargrilled Provencal vegetables, olive tapenade and basil pesto

£13.50

Beef fillet with sauteed potatoes, roasted shallots, and a peppercorn sauce

£16.00

Parmesan pork with tomato and olive spaghetti

£12.50

Roast cod loin with chorizo, chickpeas and coriander

£13.75

Pan fried chicken breast with nduja, a rocket& green bean salad, and new potatoes

£12.50

Chorizo and rice stuffed squid with a roasted red pepper and rocket salad

£12.00

Vegan specials - ask for today’s selection.
Curry with rice and a chapatti - ask for today’s selection
Add poppadum – £1.50, vegetable side dish - £4.00

Our food is prepared in a kitchen where nuts, gluten and other allergens are present. Menu descriptions do not contain all ingredients.
If you have a food allergy or intolerance, please let us know before ordering. Written allergy information is available on request.
Fish dishes may contain bones. Game dishes may contain shot. All weights approximate when uncooked.
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Homemade Burgers

Served in a gourmet bun with lettuce, onion, tomato, mayo, and a pot of fries.

Classic beef burger - seasoned with a little salt, pepper and herbs

£12.00

Pork, honey and mustard burger

£11.00

Moving mountains plant-based burger (vg)

£10.00

Venison and red wine burger

£12.00

Add - bacon, cheese, stilton, homemade onion marmalade

75p each

Pub Favourites
Traditional fish and chips with Masterbrew batter, peas and homemade tartare sauce

£11.50

Home cooked gammon ham with 2 local, free range eggs and chips

£10.00

Chilli con carne served with rice, tortilla chips and sour cream

£9.50

Fish pie served with a selection of vegetables

£11.50

Ploughman’s Cheese, ham, and pork pie with salad, pickles and bread

£10.00

Breaded pork escalope with chips, salad and slaw

£12.00

On sour dough toast
Poached eggs, bacon, and avocado with chipotle mayo

£7.75

Hummus, crumbled Feta, pomegranate, roasted pepper

£7.25

Tuscan beans and spicy Italian sausage

£7.50

Sardines, tomato, and rocket

£7.50

Scrambled egg and smoked salmon with dill

£7.00

Add a basket of fries

£2.00

Our food is prepared in a kitchen where nuts, gluten and other allergens are present. Menu descriptions do not contain all ingredients.
If you have a food allergy or intolerance, please let us know before ordering. Written allergy information is available on request.
Fish dishes may contain bones. Game dishes may contain shot. All weights approximate when uncooked.

