Shelly welcomes you to dining at the Red Lion Pinwall
We serve food

Monday — Friday 12 noon until 2.30pm and 6pm until 9pm
Saturday 12 noon until 9pm

Sunday 12 noon until 5pm

Or until the food runs out!

Shelly will prepare and cook your meal to order so this may incur a wait especially during
the busier times. However it does mean if you have special dietary requirements or just
wish to change the accompaniment to a meal please just ask, we are happy to
accommodate wherever possible. If you are in a hurry, in a large group or just to avoid
disappointment why not take advantage of our pre order service so we can have your meal
prepared and ready for your arrival.

We are proud to use local suppliers daily, Smithy farm shop for our fruit and vegetables,
Frank Parker for our meats and Gaytons for our fresh bread. We may therefore run out of
some of the more popular choices, but are happy to discuss alternatives with you. Usually
our eggs are from our own free range hens, if they are being lazy and not laying Bearfox
poultry top us up from their free range.

If you are watching your weight, detoxing or just prefer to eat healthily please discuss it with
us, butter can be omitted, Slimming World chips cooked and generally low fat alternatives
provided. Please ask for our healthy eating supplement to the menu.

As well as our standard menu here we have a nightly offer in the dining room:

Monday Second chance roast —ideal if you missed your Sunday roast,
feast on a homemade roast and fresh veggies.
Tuesday Spice Night! As well as our yummy chicken tikka masala Shelly

will be cooking a different spicy dish each week.
Wednesday Shelly’s home cooking just like her Grannie taught her. Is it your
favourite this week?

Thursday Sausage and Mash Menu — choose your sausages, mash and
gravy!
Friday Traditional fish and chips today!

Saturday Mega Mixed Grill on offer —a whopping 300z of meat! Are you
up for the challenge?

Sunday Enjoy a drink and takeaway. As we stop serving at 5pm (to give
Shelly a rest!) you can have your favourite takeaway delivered
here. We will provide the plates and cutlery — no need to wash
up! Enjoy the beer and company!



Starters

Homemade Soup of the Day

Ask your waiter what our thick and creamy homemade soup is today, served with
a freshly baked bread roll

Garlic Mushrooms

Button mushrooms cooked with garlic, parsley and cream served with garlic
bread and side salad

Prawn Platter

Plump prawns topped with Marie Rose sauce served with buttered brown bread
and side salad

Pate

Smooth liver pate served with red onion marmalade, toast and side salad
Chicken Skewers

Marinated chicken served with Hoi Sin dip and side salad

Soups and Salads

Minestrone Soup

Thick and chunky homemade soup served with a freshly baked bread roll (can be
served veggie)

Chicken Broth

Very thick homemade broth brimming with pulses, vegetables and chicken served
with a freshly baked bread roll

Caesar Salad

A bow! full of crisp salad leaves, croutons, chicken and bacon topped with creamy
Caesar dressing

Salad Bowl

A large bowl! of Red Lion salad topped with your choice of

Cajun chicken, steak, salmon, tuna, ham, beef, pork, prawns or cheese

Dressed with your choice from

Red Lion dressing, Moroccan orange, or vinaigrette

£3.95

£4.95

£5.95

£3.95

£4.95

£4.50

£4.50

£7.50

£8.50



From the Char Grill

160z Rump Steak
80z Rump Steak
40z Rump Steak
100z Sirloin

Tender and succulent steaks cooked to your liking on our chargrill served with real

chunky chips, mushrooms, tomatoes and beer battered onion rings
Gammon

10 oz D cut gammon steak topped with fried eggs or pineapple served with real

chunky chips, grilled tomatoes and peas
120z Steak Burger

60z Steak Burger

4oz Steak Burger

Mouth-watering steak burgers topped with cheese and bacon served in a split
bread roll served with chips and Red Lion salad

Chicken Breast
Tender chicken breast butterflied and chargrilled served with real chunky chips,
grilled tomatoes and peas

Compliment your steak with a Pepper or Diane sauce for £1.95

Side Orders

Chips

Real chips made from real potatoes by a real person
Cheesy Chips

A bowl! of real chunky chips smothered in grated cheese
Salad

A bowl! of Red Lion salad

Onion Rings

A bowl of beer battered onion rings

Garlic Bread

A split baton smothered in garlic, butter and parsley
Cheesy Garlic Bread

A split baton smothered in garlic, butter and parsley and smothered in cheese
Vegetables

A bow! of freshly cooked vegetables of the day

£17.50
£11.50
£6.50

£15.50

£10.50

£11.95
£8.50
£6.50

£8.50

£1.95

£2.95

£2.95

£1.95

£2.95

£3.95

£2.95



Traditional Favourites

Our traditional favourites are sold in three sizes

For a “standard size” meal choose cub, for the hearty appetite Lion and the

young at heart who require a smaller portion choose young!

Steak in Ale

Chunks of tender steak and vegetables cooked slowly in
real ale served in Yorkshire pudding with real chunky chips
Sausage and Mash

A selection of different sausages served with creamy leek
mashed potatoes, peas and thick onion gravy

Quorne sausages and veggie gravy are available as a
veggie option

Baked Salmon

Baked fillet of salmon drenched in Hollandaise sauce
served with new potatoes and Red Lion salad

Liver and Onions

Slices of lambs liver pan fried with bacon and onions,
finished with thick gravy served with crushed buttered
new potatoes and green beans

Ham and Eggs

Our honey baked ham topped with fried eggs served with
real chunky chips

Scampi

Wholetail breaded scampi deep fried until golden brown
served with real chunky chips and Red Lion salad
Hunters Chicken

Plump chicken breast wrapped in bacon smothered with
melted cheese and BBQ sauce served with new potatoes
and Red Lion salad

Lasagnhe Meat or Veggie

Layers of meat or roasted vegetables, bolognaise sauce
and pasta topped with Béchamel sauce and cheese served
with Red Lion salad and garlic bread.

Tortellini

Pasta stuffed with cheese bound in a tomato and basil
sauce served with Red Lion salad

Chilli Con Quorne

A spicy Quorne chilli served with rice and cheesy nachos —

a vegetarian take on this favourite can you tell the
difference?

Lion
£10.50

£9.50

£13.50

£9.50

£8.50

£9.95

£10.50

£12.95

£8.95

£8.95

Cub
£8.50

£6.95

£11.95

£6.95

£6.95

£8.50

£8.50

£7.95

£6.95

£6.95

Young
£6.50

£5.50

£9.50

£5.95

£5.50

£5.95

£5.95

£6.50

£5.95

£5.95



Sandwiches and Snacks

Hot Baton

A freshly baked crusty baton filled with choice of

Steak and onion, Cajun Chicken, Tuna Cheese Melt, Beef (with a pot of gravy),
Pork (with a pot of gravy)

Ploughman’s

A good slice of pork pie, cheeses and pickles served with a crusty baton and side
salad

Sandwich

A variety of sandwiches are available at the bar.

Hot Sandwich

White or brown bread filled with any of the following and served with crisps
BLT

Steak and Onion

Chicken Breast

Jacket Potatoes

Baked potato served with side salad and a choice of the following fillings
Cheese, Tuna Mayonnaise, Beans, Cheese and beans

On toast

Cheese or beans on toast

Cheese and beans on toast

Just Burger

A juicy 6oz steak burger topped with cheese and bacon served in a split freshly
baked bread roll

Desserts

Hot

Homemade hot desserts perfect with creamy custard ask your waitress for details
of today’s hot dessert

Chocolate Fudge Cake

Slices of chocolate sponge layered and coated with chocolaty fudge delicious with
ice cream

Cheesecake

Yummy cheesecake ask your waitress what todays flavour is

Fresh Fruit Salad

Fruit from the basket freshly chopped and combined for this healthy option
Cheeseboard

A selection of our favourite cheese served with biscuits

Ice cream

Choose from vanilla pod, double chocolate chip or our flavour of the day

£5.50

£8.50

£1.95

£4.50
£5.00
£4.50

£4.95

£2.95
£3.95
£4.95

£3.95

£3.95

£3.95

£3.95

£3.95

£1.95



Wine List

Wine by the Glass 125ml 175ml

Savignon Blanc, Liebraumilch, Pinot Grigio, White Zinfendel, Merlot or £2.60 £3.00
Shiraz

White Wine by the Bottle

Piesporter

Medium-dry with a refreshing, racy acidity and grapey character.

Sauvignon Blanc

Sauvignon is the quintessential fresh and crisp white. Packed with racy vitality to quench the
thirst and lift the spirits.

Pinot Grigio

A versatile wine with a big following. Often neutral in aroma and light in the mouth but always
fresh and clean with the better ones offering scents of peaches, white flowers and pears with
juicy fruity flavours in the mouth.

Sancerre

A famous name and justly so. Made from 100% Sauvignon Blanc, benchmark Sancerre has a
classic bouquet of gooseberries, green bell pepper with a stunning zippy, zingy freshness in the
mouth. Elegant and sometimes complex but always delivers.

Rose Wine by the Bottle

Rose Wines

In just a few short years, rosé has become the fashionable and increasingly sophisticated choice
for many, and not just for summer. Our pink wines will happily match a wide range of dishes on
the menu, combining the refreshing qualities of a white with the extra flavour & weight from a
red grape. Crowd-friendly, versatile and good to look at —what’s not to like?

Red Wine by the Bottle

Cabernet Sauvignon

With Cabernet you know what you are getting — structured, ink-deep wines with leafy
blackcurrant or cassis flavours, and plenty of them.

Shiraz/Syrah

Not all Shiraz based wines are blockbusters. All but a small few Shiraz wines are from relatively
cool climate zones, so are not overly heavy but deliver delicious sweet fruit intensity and will
complement the most flavoursome dishes on our menu.

Merlot

The mellow Merlot grape can sometimes appear a little mean in comparison with more assertive
grapes such as Shiraz & Cabernet. But not ours as it has flavours within flavours and offers
effortless drinking with bags of mouth-watering fruit.

Melbec

Rich and berry fruit flavours are backed up with a soft, juicy finish.

Chateauneuf Du Pape

The famous red of the Rhéne can be made with a blend of up to 13 grape varieties ! Packed with
concentrated bramble fruits, flush with strawberry, pepper cinnamon & cloves — outrageously
delicious.

Rioja — Faustino 1

A Spanish classic that has stood the test of time with sales growing year on year. Full robust black
cherry and damson fruit flavours. Clean and well balanced with a rich lingering finish. Beautiful!

Fizz by the Bottle

Moet Chandon

A classical blend with notes of green apples, citrus fruit and warm bread.
Pinot Brut

Refreshing apple and pear fruit backed by a dry fizz!

250ml
£4.00

£10.90
£10.90

£11.80

£19.00

£12.50

£12.50

£12.50

£12.50

£12.50
£25.90

£30.00

£35.00
£15.00



