Starters
White onion & cider velouté, warmed focaccia & whipped butter v 7.00
Torched mackerel, chicory marmalade, pickled black radish, toasted barley sauce 8.50
Chicken & black pudding terrine, Earl Grey & date purée, toasted milk bread 8.95
Seared pigeon breast, salt baked swede, sunflower seed paste, pear 8.00
Pan seared scallops, scallop roe emulsion, butternut squash textures 10.00
Smoked Staffordshire cheese custard, buckwheat, braised baby onion, pickled wild garlic capers v 6.50
Poached pear, candied walnuts, praline vinaigrette, endive v 7.00

Mains
Roasted stone bass, lemon rosti, parsnip, toasted hazelnut brown butter, lovage 19.00
Seared duck breast, caramelised turnip, baby turnips, fondant potato, bourbon whiskey jus 20.00
Braised pork belly, cauliflower & yoghurt purée, black pudding, pickled apples, granola 16.00
Roasted chicken supreme, braised Roscoff onion, bacon jam, pommes anna, café au lait jus 17.50
Sandon Estate pheasant, smoked artichoke, beetroot & orange terrine, baby beets 18.00
Braised feather blade of beef, glazed carrot, black garlic purée, truffle & parmesan chips 18.50
Salt baked celeriac, celeriac consommé, roasted onion petals, onion ash v 14.50

Sides 4.50
Truffle, parmesan & thyme triple cooked chips
Sautéed kale, grated apple
Braised winter red cabbage
Pear & candied walnut salad, Dovedale blue cheese

Invisible Chips 3.00
0% fat, 100% hospitality. All proceeds from Invisible Chips go to Hospitality Action, a charity who are
doing all they can to support those in the hospitality industry who have been worst affected by Covid19. For more information visit hospitalityaction.org.uk
v = suitable for vegetarians v = suitable for vegans
We love to see your posts & stories about your time at The Red Lion on Instagram! Don’t forget to tag us
@redlionbradley so we can share them!
If you have a food allergy please advise a member of staff before you order your food and drink, who will tell you about any allergenic
ingredients in our dishes.

