50 % OFF
Mains on
Monday

Ask the team
about our Kids
menu

l
OLD LION

LUNCH & A PINT « THU-FRI, 12-5PM . £12.50

Choose from a pint of Pravha Lager, Star Bitter, Aspall Cider, Pepsi, Diet Pepsi or Lemonade

Cheeseburger pickles, burger sauce, fries
Crispy Chicken Wrap lettuce, sriracha mayo, fries
Fish Finger Sandwich tartare sauce, lettuce, fries

Maple & sriracha cauliflower, wrap, avocado, houmous, iceberg, fries

SMALL PLATES -« 3 for £22

Cheeseburger croquettes, burger sauce 8
Maple & sriracha cauliflower wings (pb) 7
Mozzarella fries, hot honey drizzle 7.5
Crispy chicken wings; buffalo & blue cheese, Korean, or BBQ sauce 8.5
Hummus, tomato salsa, flatbread (pb) 7
Salt & pepper squid, garlic aioli, burnt lime 8.5
Padron peppers, smoked sea salt, lemon (pb) 7
Fried chicken bites; buffalo & blue cheese, Korean, or BBQ sauce 9
SHARING

Nachos cheddar cheese, salsa, guacamole, soured cream, jalapefios (V) 15
Kilo Buffalo wings, blue cheese sauce, celery 21.5
MAINS

Fish 'n' chips, mushy peas, fat chips, tartare sauce 17.5
House salad, quinoa, avocado, roasted squash, radish, shaved courgette mixed leaves 12.5
Korean fried chicken burger, kimchi mayo, lettuce, fries 16.5
Double smashed cheeseburger, burger sauce, gherkins & fries 16.5
Butternut, sweet potato, carrot & ricotta lasagane, walnut & pomegrante crust 14.5
Flat Iron Steak, skin on fries, garlic butter, rocket 19.5
Lentil 'shepherds' pie, winter greens 15
Sausage & Mash, Winter greens, onion gravy 15
SIDES

Skinny Fries (V) 4.5
Chunky Chips (V) 4.5
Buffalo fries, sour cream, jalapeno (V) 5
Dozen Onion Rings (V) 4.5
DESSERTS

Sticky toffee pudding, toffee sauce, vanilla ice cream 7

Chocolate Brownie vanilla vegan ice cream (V)

1 Scoop of Ice Cream ask the team for the day’s selection (V) 2

Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance. A voluntary 12.5% service charge will be
added to your bill today, all of which goes directly to our team. Please ask your server to remove this if you would rather it were not added. Due to shared
PORT BELLO fryers being used in our kitchen, some fried items may contain gluten, dairy, crustaceans or fish.

“ug O Key for Symbols: Vegetarian (v), Plant based (pb).

Q‘EWEQ n



THE OLD RED LION

WHITE 125ml 175ml Bottle RED 125ml 175ml Bottle
Brume di Monte Pinot Grigio, 505 6.90 275 Adobe Pinot Noir Reserva, Maipo, 5.9 8 32
Veneto, Italy Light, crisp and Chile Light bodied but with lovely

refreshing length stylish

Long Beach Chenin Blanc, - - 25 Peribanez Tempranillo Tinto,

Robertson, South Africa Castilla, Spain - B 26
Dry, fresh and fruity with a Deep ruby colour and spicy,

Zippy finish bramble fruitiness

Prime Cuts White, 425 575 23 Prime Cuts Red, South Africa

South Africa Light-bodied with subtle fruitiness 425 575 23
Light-bodied with subtle fruitiness Don Silvestre Merlot

Ochagavia Sauvignon Blanc, - - 295 Central Chile 48 65 26
Rapel, Chile Ripe, black cherry fruitiness

Zesty and fresh with tropical and juicy finish

fruit flavours Les Coteaux Cotes du

l'Ormarine Picpoul de Pinet, 625 85 34 Rhone Villages, Rhone, France - - 33
Languedoc, France Brightly spicy, medium bodied

Very food-friendly, with a tangy and delicious

lick on finish Tabali Gran Reserva Malbec,

Torre Lapela, 595 815 325 Limari, Chile . o 68 925 37
Vinho Verde, Portugal Elegant structure with vanilla hints,

Has a natural delicate spritz to supported by ripe black fruits

retain fruit freshness
Moko Sauvignon Blanc,

Marlborough, NZ
Packed with lively passion
fruit flavours

6.45 875 35

SPARKLING 125ml Bottle ROSE 125ml 175ml Bottle
Bolney Brut NV, East Sussex, - 55 Piattini Pinot Grigio Blush, Italy 505 6.9 275
England Traditional method and Pale coral pink, a dry, fresh and
Champagne- like wine style fruity rose with delicate aromas of
Santa Fosca Prosecco DOC, red berries
Veneto, Italy 625 30 EL Ninot Rosado, 46625 25
Italian classic, refreshingly Castilla, Spain
crisp and dry Dry and crisp with bright freshness

Cuvee Edalise Rosé, - - 375

Provence, France
Pale pink yumminess that lingers
on the palate



