
Red Lion & Cellar Room Betchworth 
Pub & Celebration Venue with Bedrooms 

To Start 
(VE) (GF) Chefs Homemade Soup of The Day £7.25 

With selected toppings. Please ask your server.  
Szechwan Pepper & Salted Squid £8.50 

Citrus salad & chipotle mayo  
Panko Breaded Pesto Goats Cheese  

Heritage beetroot carpaccio, croutons and sweet balsamic dressing £7.95 

(VE) (GF) Vegan Bruschetta £7.25 

Toasted ciabatta topped with salsa and vegan cheese. Served with olive &  
sun-dried tomato salad and French dressing  

Mezza Platter to Share £19.95 

Pepperoni, Chorizo & Salami with olives, tapenade,  
warm ciabatta & dressed sun dried tomato salad 

 
Mains 

(GF) Tender Pork Medallions  £22.95 

Savoy cabbage mash, char grilled black pudding & brandy apple sauce 
(GF) 10oz Sussex Rump Steak £23.95 

Peppercorn sauce, chips & mixed salad, portobello mushroom, tomato and onion rings  
Handmade Beef, Mushroom & Red Wine Pie  

Chips or creamy mash? Just tell your server. Seasonal vegetables & chef’s homemade onion gravy £17.95 

(GF) Inhouse Honey Glazed Ham, Eggs & Chips 

Served with dressed mixed salad £15.95 

(GF) Chorizo Stuffed Chicken & Mozzarella   
Served with black eye bean & smoked bacon casserole with crispy kale £18.95 

(GF) Classic Country Chicken Breast  
Smoked back bacon, melted cheddar cheese, Texan BBQ sauce, chips & dressed salad £15.95 

Fresh Pilgrims Brewery Battered Cod & Chips 
With mush peas & homemade tarter £17.25 

(GF) Parmesan Glazed Smoked Haddock Fillet 
Sautéed new potatoes, smoked paprika soft boiled egg, roasted cherry tomatoes and hollandaise sauce £21.95 

Wholetail Breaded Scampi  
Homemade tartar sauce, lemon, chips & Caesar salad leaves garnish £15.95 

(GF) (V)Chefs Cajun Spiced Sweet Potato Roulade 
Sweet potato wedges and finished with a Smokey cherry tomato compote £14.95 

(VE) Homemade Cauliflower & Sweet Potato Curry  

On a bed of turmeric flavoured basmati rice with mango chutney & pea shoots £14.95 

 
 

Chefs Fresh Salad Creations 
Rocket, lollo rosso, radicchio, lollo bionda & baby leaves salad with tomato, onion,  

Mixed pepper, shaved carrots, cucumber & baked pitta bread   
Crispy Chilli Beef with homemade sweet chilli £16.95 

Peppered smoked mackerel with beetroot & creamy horseradish dressing £15.95 

Smoked Bacon & Chicken with French dressing £15.95 

 
PTO For more  



In House Homemade Burgers (always here) 
Lovingly made 100% beef 8oz burger, brioche bun, fries, dressed salad & slaw. Gf available. 

Fancy chicken breast instead of a beef patty? Just let your server know. 
Plain £14.95   Cheese £15.95   Cheese & Bacon £16.95 

The Red Lion House back bacon, cheddar, BBQ sauce & beer battered onion rings £17.95 

Italian Job mozzarella, pepperoni, fresh tomato & garlic mayo £16.95 

American Dream gherkins, American mustard, ketchup and smoked applewood cheese £15.95 

Spicy Spanish chorizo, chilli cheese, olive tapenade and jalapeno chilli mayo £16.95 
The Wellington Vegan Bad Boy root vegetable patty, pea shoots, vegan cheese & mayo £14.95  

 

Ciabatta’s & Jacket Potato’s up to 5pm only 
*Ciabatta’s £7.95 *Jackets’ £8.95  can be made gluten free 

 

All served with homemade slaw & house dressed salad.  
Brie, Bacon & Chutney  - Tuna, Red Onion & Mayonnaise    -     

Cheddar & Baked Beans  - Smoked Applewood Cheese, Pepperoni, Fresh Tomato & Garlic mayo  
   

Children’s All £7.95 
 

Served with chips or mash & baked beans or vegetables. Please let your server know.  
 

Chicken Goujons     (GF)Ham & Egg                 Cheesy bean jacket potato 
Wholetail Scampi            (GF)3oz Cheese Burger   Pork Sausages 

 

Desserts All £7.95 
 

 

Salted Carmel Churros  
Sugar coated with cinnamon & served with vanilla ice cream & chocolate dipping sauce  

(GF) Rich Chocolate Brownie Belgium triple chocolate ice cream & chocolate sauce 
 
 

 

Chefs Banoffee Pie Blueberry Ice cream  
 

Homemade Apple & Cinnamon Crumble Creamy custard 
 

(VE) Warmed Treacle Tart Passion fruit sorbet & mango coulis 
 

Landlord’s Hand-Picked Cheese Selection £10.95  
 

(GF) Brighton High Weald blue cheese, Charcoal Carrow Lodge Briquette  
cheddar & Mont d’Or Brie, crackers, celery, red grapes, 

Smokey onion & orange chutney, pea shoots 
 

A Selection of Ice Cream & Sorbets £2.45 (per scoop) 
 

*Vanilla Bean *Strawberries * Triple Chocolate *Salted Caramel  
Sorbet * Lemon *Blackcurrant *Raspberry *Mango *Passion Fruit 

Vegan Ice Cream: *Chocolate *Vanilla *Coconut  
 

Coffees, Teas & Little Tipples 
Coffees*Espresso £2.75 *Americano £2.95 *Cappuccino £3.40 *Latte £3.40 Floater Coffee £4.95 

Teas £2.95 *English Breakfast *Earl Grey *Green Tea *Mint *Fruit Teas (selection, please ask your server) 
Hot Chocolate with whipped cream£3.95 

 
Disaronno £3.95 Baileys £3.95 Cointreau £3.75 Tia Maria £3.95 Grand Marnier £3.75  Kahlua £3.75  Port £4.25 

Drambuie £3.45 Courvoisier £3.75  Limoncello £3.10 
 

Food Allergies / Intolerances:  Please speak to us, we can accommodate most changes. 
 All prices include VAT at the current rate. Service is not included. 


