
 
 
 
 
 
 
 
 
     

Main Courses set lunch 

Desserts set lunch  
 

 

 
Lunch Menu 

(when choosing from the Pub’s favourites, starters and desserts are charged separately) 
 

1 Main Course 17.95 | 2 Courses 20.95 | 3 Courses 23.95 

  
 

 
 

Starters set lunch 

 

Chicken Madras (mild), basmati rice, naan, mango chutney  

Pan fried salmon fillet, fish velouté, sautéed potatoes, vegetables GF 

Mixed stew, mash potatoes, seasonal vegetables  

Penne pasta, mushrooms, spinach, peppers, tomato sauce, parmesan shavings VG, V 

Creamy mussels, coconut milk, garlic and white wine, served with bread 

Marinated peri-peri chicken, chips, salad 

Homemade tender beef meatballs, rich tomato sauce, fries, parmesan 

Pork lion, served with vegetables, mash potato, gravy 

Lamb chops, mash potato, seasonal vegetables, red wine jus GF 

Marinated chicken curry (mild), naan bread, rice, mango chutney 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Crispy breaded goat cheese, mixed peppers and courgette, vibrant mixed berries sauce V 

Avocado Hummus, olive oil, warm pitta bread V, VG 

Chicken liver pate, chutney, toasted bread, butter 

Deep fried calamari, salad, lemon, tartare sauce  

Crispy breaded halloumi cheese, salad, sweet chilli sauce V 

Creamy garlic mushrooms on toasted French baguette V 

Marinated Chicken skewers, spices, peppers, garlic mayonnaise GF  

Locally sourced Sevenscore asparagus, lightly grilled served with Fleurette sauce  

Traditional prawn cocktail, iceberg lettuce, marie rose sauce  

 

 

 

 

 

 

 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Apple and mix berries crumble with custard 
Eton mess 

Lotus Biscoff cheesecake, ice cream 
Chocolate trillionaire tarte, ice cream (VG) 

Belgian apple cake, ice cream 
Sticky toffee pudding, ice cream 

                           Selection of Salcombe ice-cream: strawberry, honeycomb, chocolate 
Choice of sorbet: Mango, lemon, raspberry 

Cheese platter, selection of cheese, grapes, celery, apple, biscuits 
 

Let us know of any dietary or allergies requirements. 
A discretionary service charge 12.50 % will be added to bills for groups of 8 or more, also when been served in the garden 

Wi-Fi: Red Lion Bridge Guest | Password: serena2000 
 

 
 

 



Pub's favourites 

 
 
 
 
 
 
 

 
 
 
 
 

                       Vegan burger, salad, tomato, onion, sweet chili sauce, sweet potato fries VG. V 16.95 

Gammon steak, chips, pineapple, peas, fried egg GF 17.95 

Beef burger, cheese, bacon, burger sauce, salad, tomato, gherkin, fries 18.95 

Crispy breaded chicken burger, chips, mayo, tomato, salad 14.95 

Grilled Cumberland sausages, mash potato, gravy, garden peas 16.95 

8oz ribeye steak, salad, peppercorn sauce, chips GF 27.95 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                                   

                                                                                                                  

                                             

Chicken and asparagus pie, chips, seasonal vegetables 18.95 

Steak and mushroom suet pudding, chips, seasonal vegetables, gravy 18.95 

Traditional beer batter fish and chips, garden peas, tartare sauce 17.95 

Crispy chicken nuggets, salad, fries 17.95 

Breaded scampi, fries, tartare sauce, garden peas, lemon 17.95 

Omelette, French fries, and side salad | Plain 7.95 | Cheese 8.95 | Ham and cheese 9.95 

 French baguette served with salad and fries:  

Ham and cheese 10.95 BLT 11.95  

Cheese and chutney 9.95 

 

 

 

 

 

 

Small plates/ Kids’ Menu 

Scampi, chips, peas 7.95 

Penne pasta, tomato sauce, grated cheese 6.95 

 Fish and chips, peas 7.95 

Burger and chips 7.95 

Sausage, chips, peas 7.95 

Chicken nuggets, chips, peas 7.95 

*All can be served with seasonal vegetables 

Bar Snacks 

Side salad 4.95 | Chips 5.50 

Cheesy Chips 6.25 + 

 Bacon 6.95 

Sweet potato fries 5.90  

Cheesy sweet potato 6.95   

 

 

From The Grill 

Classic Main courses 
 


