
 Sunday 17th May 

 
 

V – Vegetarian, VA – Vegetarian Available, VG – Vegan, VGA – Vegan Available 
DF – Dairy Free, DFA – Dairy Free Available, GF – Gluten Free, GFA – Gluten Free Available 

Our kitchen handles nuts, gluten, and other allergens.  
While we take precautions to minimise cross contamination, there is a risk that traces of these may be in other food that we serve.  

Please let a team member know of any allergies or dietary requests. Allergy information available upon request. 

 

 

 

 
 

Homemade focaccia   VG D F  £4.5   

House marinated olives  VG DF GF  £4.5  

Flamingo pea hummus, seasonal crudites  VG DF GF  £4.5 

Pickled white anchovy fillets, Kalamata olive, anchovy & parmesan crumb  £6 
 

Starters 

Seasonal soup of the day  VG DF  £8.5 

Country pork terrine, cornichons, house mustard, homemade bread  DF GFA  £9.5 

Courgette, broad bean & lemon thyme risotto, with ricotta, nduja toast VA GFA  £9 / £16 

Prawn Cocktail GF   £9 
 

Sunday Roast 

Roast topside of beef  £20 

Roast pork lion  £20 

Homemade nut roast  VG  £18 

All served with roast potatoes, Yorkshire pudding, seasonal vegetables and gravy 
 

Mains 

The Lion beef burger, baconnaise, Red Leicester, crispy onions, rosemary salt fries  GFA  £19.5 

Beer battered cod, chips, pea salad, homemade tartar sauce  DF GFA  £19.5 

Orecchiette pasta, creamy cashew, carrot and miso sauce. Parsley & carrot top gremolata VG DF  £9 / £16 

Caesar salad, soft egg, anchovies, parmesan, croutons  £12 

Add hot smoked chalk stream trout or roast chicken breast £5 
 

Sides 

Cauliflower cheese  £6   Seasonal vegetables VG DF GF  £4.5 
 

Desserts 

Sticky toffee pudding, butterscotch sauce, vanilla ice cream V  £8.5 

Millionaires shortbread mousse, aerated chocolate, fudge salted caramel  £10 

Fragrant coconut rice, mango, pineapple & passionfruit  VG GF DF  £9 

Affogato V GF  £6 

East Anglian cheeses  GFA   £12 

Saffron Ice Cream – selection of flavours and sorbets V GF £3 per scoop 


