LUNCHTIME MAINS
The ‘Classic Red’ Cheeseburger (VO)

7.95

handmade beef burger, topped with molten Cheddar, homemade house
relish, pickled gherkin & red onion. Served in a glazed brioche bun with
seasoned, skinny fries & house slaw.
Top it with house smoked bacon? Please add 1.50

at Lunch

SERVING BETWEEN MIDDAY & 4PM

Mac, Mushroom n cheese (V)

5.95

Local pork sausages & mash (VO)

6.95

FRESH ARTISAN SANDWICHES

Pan fried chicken (GFO)

7.95

Unless otherwise stated, all of our freshly prepared sandwiches are
presented upon your choice of fresh white or brown bloomer bread with a
fresh leaf garnish
Why not add a side of seasoned skinny fries? Just add £1

Baltimore beef (VO) (GFO)

8.95

sautéed mushrooms in a creamy macaroni cheese,
topped with a herb crumb
Add a succulent grilled chicken breast for £3
Mr Taylor’s local pork sausages, creamy herbed mash
& chef’s roast gravy

strips of pan fried chicken ﬁllet, smoked bacon & garlic, white wine
& herb cream sauce, served with fresh mash or herb infused rice
strips of prime local steak, pan fried in a creamy, wild mushroom
& paprika sauce, choose herb infused rice or creamy mash

The Red Dirty fries (GF) (to share, or on your own as a starter or main) 5.95

Red skinny fries, layered with smoked back bacon,
house smoked spiced sausage, jalapenos, sour cream,
spring onions & smothered in grilled Cheddar cheese
Just add BBQ pulled pork? Add £2

Grilled halloumi (V)
Steak n Stilton
Smoked salmon

8.95
8.95
8.95
10.45
10.45

12oz Rib-eye on the bone (GF)

18.95

19.95

Known as the butchers favourite. This cut has the bone in, plus beautiful
marbling that melts during cooking to give amazing depth of ﬂavour

8oz Fillet (GF)

23.95

16oz Porterhouse (GF)

29.95

The most tender cut of beef, full of ﬂavour and exceptionally lean.
It’s very ﬁne marbling gives it a richer ﬂavour
This highly prized ‘on the bone’ cut is like getting two steaks in one.
A slice of sirloin on one side of the bone and a juicy, well-marbled
ﬁllet on the other

Bistro 8oz rump (GF)

Leaner than a traditional rump. Packed full of ﬂavour and cut to be
ﬁrm and juicy

Posh ﬁsh ﬁnger sandwich

6.95

Portobello mushroom & red pepper melt (VO)

5.95

Grilled goat’s cheese sandwich (VO)

5.95

House smoked salmon

6.50

with chef’s own ﬁg chutney

simply served with pickled cucumber & watercress

Loaded potato skins (GF)(VO)

All of our locally sourced steaks are from grass-fed british cattle and dry-aged
on the bone for distinctive succulence. We simply season them with sea salt
and black pepper before lovingly chargrilling to your liking.
Our steaks are served with grilled ﬁeld mushroom, vine tomato, caramelised
roast garlic, and your choice of twice cooked & seasoned, skin-on rustic fries
or smoked applewood cheesy mash
Wanna combo your steak?
Why not add a Cajun chicken breast for 3.00?

Rich with marbling, containing just the right amount of fat to give
exceptional ﬂavour

6.50

with mustard mayonnaise & red onion

EXTRA SIDES?

FLAME GRILLED STEAKS

8oz Sirloin (GF)

Local roast topside of beef

sliced Portobello mushrooms & grilled red peppers
with molten smoked cheese, upon toasted sourdough bread

Our superfood salad is a mix of seasonal leaves, avocado, baby spinach,
cucumber, spring onions, mixed peppers, edamame beans, slow-roasted
tomatoes & mixed seeds, smothered in a lemon & olive oil dressing.
Served with a topping of your choice, choose from:
Goat’s cheese (V)

5.95

layers of grilled chicken breast with smoked bacon,
gem lettuce & sweet chilli mayonnaise

house breaded chunky ﬁsh ﬁngers, with tartare sauce
and a side of curry sauce for dipping

Superfood Salad (GFO)

Chargrilled Cajun chicken breast

The Red Chicken Club

Two-4.50 Four-7.95 Six-12.50

with your choice of house smoked bacon & Cheddar,
BBQ pulled pork & Cheddar or Cheddar & spring onion.

Ale battered onion ring stack (V)

2.75

Skin on rustic fries (GF)(V)

2.75

Cheesy garlic toast to share (V)

3.50

Doorstop garlic toast (V)

2.25

Red smoked Applewood cheesy mash (GF)(V)

2.75

Sweet potato fries (GF)(V)

2.75

House slaw (GF)(V)

1.95

Side salad (GF)(V)

2.95

Buttered corn on the cob (GF)(V)

2.95

Rustic Cajun chips (GF)(V)

2.95

Unlike other restaurants, The Red does not believe in cheeky ‘service charges’...
We’re grateful you have chosen to dine with us and our friendly service is offered regardless of gratuities...
Reservations are allocated a two hour table time.
At The Red, we pride ourselves on individuality and the freshest produce every day.
(v) Denotes dishes that are vegetarian, (vo) Denotes vegetarian option available. (GF) Denotes Gluten Free,
(GFO) Denotes Gluten Free option available.

15.95

All dishes may contain traces of nuts. Please inform your server if you have any allergies, full allergy
information is available upon request. It is important not to rely exclusively on menu information because
sometimes, our recipes may change. Customers who consider themselves at risk should always seek advice
from our team before ordering.
All weights are pre-cooked and close estimates.

WHY NOT ZING UP YOUR STEAK with one of chef’s house herb butters?

All our dishes are freshly prepared to order, which means on some occasions not all items will be available,
we apologise should this occur. All of us at The Red are totally committed to providing our customers with
outstanding service and product quality... If you are not totally satisﬁed with any aspect of your visit, please
speak to a member of our team who will be only too happy to help and hopefully rectify any problems.
Alternatively; please complete a customer comment card.

SAUCE UP YOUR STEAK (GFO) - choose black pepper, Stilton,

All major credit cards are accepted. Please note we cannot accept payment by cheque. Cash back facilities are
available with all purchases

Choose Chilli & lime or garlic & parsley…
shhhhh keep it quiet, they’re free!

red wine & thyme, roast garlic, or port & mushroom

1.75

