THE LION HOTEL
BELPER
Sharing Platters

Appetisers
Marinated Olives &
Feta Cheese

Pork & Chorizo
Meatballs

Fish

With garlic & fresh herbs

With a chipotle dipping sauce

Rustic Bread

Mini Mozzarella
Balls

£3.5

£4.5

Fresh from our ovens with
balsamic & olive oil

Marinated in herb oil with toasted
ciabatta

£3

£3

Meat Platter

Thai marinated smoked
mackerel, Scottish smoked
salmon, salt & pepper king
prawns on skewers, prawns
with Marie rose sauce &
crusty bread

Salami, chorizo, honey roast
ham, Cajun chicken strips, A selection of crusty breads,
pan fried belly pork pieces in a wedge of mature cheddar
& brie, sliced apple, pickled
a plum sauce
£13
onions & gherkins with
honey roast ham

£12

£13

Starters
Chefs Soup of the Day
With freshly baked bread roll

£4.5

Baked Camembert

Camembert infused with garlic & thyme served with crusty
bread, pickles & a red pepper purée

£7.5

Pulled Pork

Ploughman's
Lunch

Mains
Cajun Chicken Burger

Chicken breast marinated in Cajun spices dressed
with sweet chilli mayo, tomato and red onion
served in a brioche bun with skinny fries and
onion rings

£10

Beef Lasagne

Layers of rich Bolognese sauce, pasta sheets
and béchamel. Topped with tomato, cream and
grilled cheese and served with garlic bread and
side salad

£10

Cannon of Lamb

Gammon, Duck Egg and
Pineapple

Grilled with smoked cheese. Served with toasted ciabatta
and salad garnish

10oz Gammon steak, fried duck egg , caramelised
pineapple and hand cut chips

dressed with black pepper and olive oil

Mushy Peas

With fondant potatoes, baby corn, green beans
and a shallot, red wine & mint jus

£15

Courgette, Atlantic Prawns
and Roast Garlic
Scottish Smoked Salmon & Prawns Hand Battered Fish & Chips
Tagliatelle
Set on mixed leaves with capers, red onion and lemon
North Atlantic cod fillet in beer batter. Served with
£5.5

£6

Chicken Liver Pate

Accompanied by doorstep toast, dressed leaves & red onion
chutney

£5.5

Prawn Pil Pil

Cooked in garlic and chilli oil with cherry tomatoes. Served
with ciabatta

£7.5

Tomato & Mozzarella Salad

Vine ripened tomatoes & mozzarella served with sundried
tomatoes & marinated olives dressed in pesto

£5.5

Handmade
Onion Rings

£2.5

£3

Seasonal
Vegetables

Skinny Fries or
Hand Cut Chips

Creamy Mash

£3

Sweet
Potato Fries

£3.5
£3.5

Mixed Salad
£2.5

£3.5

£9.5

£9

The Smoked Dog

Our personally handmade jumbo sausage served
in a brioche bun with chilli cheese, fried onions
with BBQ sauce & fries

£9

Baked Chicken Supreme

Stuffed with a mozzarella mousse set on
parmentier potatoes in a tomato, black olive &
garlic sauce. Served with seasonal vegetables

£12

Add Pulled Pork £3

Stilton and Creamed Leek
Tartlets

Penne Carbonara

With diced pancetta, egg, parmesan and a touch
of cream served with garlic bread

Set on a mature cheddar sauce, roasted new
potatoes and a side salad.

£10

£10

Roasted Pork Loin
£13

Homemade
Coleslaw

£3

Finely sliced courgette, plump prawns and garlic
gently cooked in butter sauce

Set on sweet potato mash & braised cabbage with
a white wine, mushroom & cream sauce

Sides
Pulled Pork

£10

Fillet of Beef Stroganoff

Strips of beef fillet tails sauté in paprika with onion
and button mushrooms. Finished in a brandy
cream sauce with braised rice and pickles

£13

The Lion Burger

100% minced steak in a brioche bun topped with
grilled mature cheddar, crispy bacon and pickled
gherkin. Served with skinny fries, onion rings,
mustard Aioli and relish

£12

Add Pulled Pork £3

Pan Fried Seabass Fillet

Set on buttered spinach, parmentier potatoes and
Steak, Ale & Mushroom Pie
drizzled with lemon, basil and cherry tomato
Topped with a puff pastry lid with chips or mashed
butter.
potatoes & seasonal vegetables
£12

£10

Roasted Cod Fillet

Calabrese Tagliatelle

With balsamic glazed chorizo and pepper stew,
paprika roasted potatoes

£10

A tomato based sauce with aubergine, chilli, garlic
& herbs topped with parmesan and served with
garlic bread

£10

Salads
Mozzarella and
Parma Ham

Thai Marinated
Mackerel

With marinated olives,
cherry tomatoes, rocket and
leaves tossed in balsamic and
basil oil

Spring onion, cucumber, radish, and sesame seed on
sliced radicchio

Chicken Caesar
Salad

Grilled Goats
Cheese

£10

Little gem lettuce, herb
croutons, crispy bacon,
parmesan shavings tossed in
a Caesar dressing

£10

£10

With sundried tomatoes,
olives, spinach and mixed
leaves, toasted pine nuts &
balsamic dressing

£9

Steaks

All served with baked field mushroom, slow roasted tomato, hand cut chips & homemade
onion rings

21 Day Aged 8oz Ribeye Steak
£18

21 Day Aged 8oz Fillet Steak
£23

21 Day Aged 8oz Sirloin Steak
£18

Mixed Grill

sausage, 5oz gammon, 4oz rump steak, lamb chop, chicken strips, black pudding ring and a fried egg

£18
Add a sauce for £2

- Diane, peppercorn or stilton

THE LION HOTEL
BELPER
Appetisers
Marinated Olives
& Feta Cheese

Sharing Platters

Pork & Chorizo
Meatballs

With garlic & fresh herbs

With a chipotle dipping sauce

Rustic Bread

Mini Mozzarella
Ball

£3.5

Fresh from our ovens with
balsamic & olive oil

£4.5

Marinated in herb oil with
toasted ciabatta

£3

Fish

Meat Platter

Ploughman's

Thai marinated smoked Salami, chorizo, honey roast
Lunch
A
selection
of crusty breads,
mackerel, Scottish smoked ham, Cajun chicken strips,
salmon, salt & pepper king pan fried belly pork pieces a wedge of mature cheddar
& brie, sliced apple, pickled
prawns on skewers, prawns
in a plum sauce
£13
onions & gherkins with
with Marie rose sauce &
honey roast ham
crusty bread

£3

£12

£13

Sandwiches

Specials

Pan Fried Bavette Steak

Lunch Specials are served
12 - 4pm
Monday - Saturday

With caramelised onion and French mustard

£6

Honey Roast Gammon Ham

With sliced tomato and wholegrain mustard

Posh Fish Finger

Owen Taylors Award Winning Sausage with
Creamy Mash

£5

Beer battered cod goujons with tartar sauce and mixed leaves

Served with a Yorkshire pudding and a stock pot onion gravy

£6

£6

Cheddar Ploughman's

Honey Roast Gammon Ham

Mature cheddar with pickle

£5

Grilled Goats Cheese

With balsamic red onion chutney and mixed leaves

£5

Hand cut ham served with two fried eggs and hand cut chips

£6

Beer Battered Cod & Hand Cut Chips
Served with mushy peas

£6

Prawn Marie Rose

Plump north Atlantic prawns bound in a Marie rose sauce

£6

3 Free Range Egg Omelette
with a Choice of Two Fillings

£6

Lion Club
£6

Cheddar cheese, Blue Cheese, Onion, Mushroom, Ham, Bacon, Goats Cheese,
Tomato or Chorizo
Served with Hand Cut Chips & Salad

Barbeque pulled pork, topped with melted cheese and served on
ciabatta bread

Extra Fillings £1 Each
Cottage Pie

Pan fried chicken breast, grilled bacon, salad and mayonnaise

Pulled Pork & Smoked Cheddar

£6
All sandwiches are served on white, brown
or ciabatta bread with dressed leaves &
salted crisps

Served with mixed salad and chips

Pulled Pork

Mixed Salad

Handmade
Onion Rings

Seasonal
Vegetables

Skinny Fries or
Hand Cut Chips

Sweet
Potato Fries

Creamy Mash

Homemade Coleslaw

£3
£3

£3.5

£2.5
£3.5

With marinated olives, cherry
tomatoes, rocket and leaves
tossed in balsamic and basil oil

£10

Chicken Caesar
Salad

Little gem lettuce, herb
croutons, crispy bacon,
parmesan shavings tossed in a
Caesar dressing

£10

£6

Spaghetti Bolognese

Beef braised in a tomato, garlic and herb sauce

£6

Childrens

£3.5

Sausage & Mash

£2.5

Chicken Nuggets, Chips & Beans

£5
£5

Fish Goujons, Chips & Beans

Salads
Mozzarella and
Parma Ham

£6

Homemade Cheddar and Mushroom Quiche

Sides
£3

Slow cooked minced beef topped with creamy mash and mature cheddar .
Served with a side of vegetables

Thai Marinated
Mackerel

Spring onion, cucumber, radish,
and sesame seed on sliced
radicchio

£10

Grilled Goats
Cheese

With sundried tomatoes, olives,
spinach and mixed leaves, toasted
pine nuts & balsamic dressing

£9

£5

Pasta & Tomato Sauce
£5

Margherita Pizza
Can be shaped like Peppa Pig

£5

Allergy Advice
Some of our menu items contain nuts, seeds and other
allergens. There is a small risk that tiny traces of these maybe
in any other dish or food served here. Please ask a member of
staff for more information. Prices and menus are subject to
change without prior notice.

