
 

Fascinating February Menu 2010 

Number1 on Google... visit 

www.redlionwinepub.co.uk                                           

Marinated olives with balsamic olive oil & crusty bread   2.50   ☻ 

Ask for the soup of the day   3.75    ☻ 

Honey grilled goats cheese topped with pine 
nuts served on a red onion marmalade filled 

tart   5.00 

Smooth chicken & orange pâté with spicy 
chutney and warm toast   5.00  ☻ 

Smoked salmon, prawn & crayfish salad 
finished with lemon dressing   6.00 

Cod, salmon & coriander fishcake with sweet 
chilli dipping sauce   5.00 

Handcrafted ravioli with basil & pesto ratatouille   6.00 

~~~~ 

From local farms we use Joseph Morris 

butchers.....British Fillet or Rump steak 

served with either peppered or Stilton sauce & 

hand cut chips    fillet 18.00 rump   14.00 

Slow roasted pork belly with white onion & 

mustard sauce   11.00 

Baked wild Alaska salmon suprême with 

wilted spinach & hollandaise   10.00  ☻ 

One pheasant supreme wrapped in bacon served with black pudding & 

game jus   10.00   ☻ 

Braised beef feather steak in a rich beer & red wine sauce   12.00 



 

Chicken supreme  with white wine & creamy mushroom sauce   10.00  ☻ 

Our large beer battered cod fillet ‘fick’ or ‘finn’ chips & mushy peas   

10.00 

Broccoli & 3 cheese pasta bake, garlic bread & salad   9.00 (v)  ☻ 

Our hand-made faggots mash purée, mushy peas & onion gravy   9.00 ☻ 

All served with appropriate vegetables & 
potatoes Extras: 

Hand-cut or shoestring fries, vegetable 
selection or mixed salad        All   2.50 

~~~~ 

Glayva & vanilla brûlée   4.50 

Autumn fruits & ice cream brandy snap basket   4.50 

Date & sticky toffee pudding with vanilla ice 
cream & toffee sauce   4.50 

Apple & sultana crumble with melting vanilla 
ice cream   4.50    ☻ 

Adult ice-cream: Chocolate with a Baileys 
shot   4.50    ☻ 

 
Warm chocolate fondant, chocolate sauce & 

vanilla ice-cream   4.50 

A mixed ice-cream   3.25  ☻ 

Our speciality English & French cheeses, celery, chutney & biscuits   6.00 

Freshly brewed filter coffee 1.50       Espresso 1.75 Large   2.10 

Cappuccino 1.75 Large 2.50     All Served with mints & bonbons 
  



 

 
Monday Night is Curry Night 

With a selection of homemade curries served with popadoms and pickles from still 
the outstanding price of just £5.00 

(á la carté also available) 
 

Tuesday to Saturday Night  
Our pub favourites are available from faggots to fillet steaks on our ever changing 

á la carté. 
 

Wednesday to Saturday Lunch 
Pop in for a bargain lunch 2-Courses for £9.95 

 
Sunday lunch 

Our a la carte Sunday lunch is available 12-2 
from a mouth-watering £8.00 

BBQ weather will soon be here so pop along and enjoy along relaxing Sunday 
afternoon in sunny Sibbertoft 

 
 
 

Come and see us again soon! 
Andrew, Sarah & The Red Lion Team! 

 
 
  



 

We have special offers on take away wines & beers for parties 
& weddings. Get your wine orders in now, don’t bother with 
that stuff you will never see again in the supermarkets, get 
some quality in without the headache, Just ask Andrew! 

Wines of the month 

Tempus Two Merlot from Australia – Rich blackcurrant wines 
gums in a glass 16.00 

Clairault Shiraz – Silky smooth beautifully balanced Shiraz 16.00 

Gouguenheim Malbec – The class of Bordeaux without the price 
16.00 

Vat 10 Pinot Noir De Bortoli – Stunning wine making from 
Australia 18.00 

Vat 8 Shiraz De Bortoli – Gold medal winning Shiraz 18.00 

Vat 5 Botrytis Semillon – Dessert wine of style just 4.95 for 
125ml glass 

  

 
 
 


