Starters
Roasted pumpkin creamy soup served with Italian ciabatta £4.95
Fried spicy baby squid with rocket, peppers, spring onion, sweet chilli dressing £5.95
Grilled halloumi cheese with chickpeas salad, mango, sweet balsamic and extra virgin olive oil £5.95
Marinated sardine fillets served with leeks and red pepper mayonnaise £6.50
Duck breast-ginger and lime spring roll served with spicy barbecue sauce £6.50
Black Lion Scotch egg served with mixed leaf salad and English mustard sauce £6.50

Sunday Roasts

*All meat roasts are served with roast potatoes, selection of seasonal veg,
homemade Yorkshire pudding and veal gravy



 Beef £13.95
 ½ Corn Feed Chicken £12.95
 Lamb £13.95
 Pork Belly £12.95
Vegetarian Wellington served with celeriac purée and basil pesto £11.95

Mains
Salmon fillet
wrapped in streaky bacon with herb lentils, baby spinach, cherry tomatoes and Greek style yogurt dressing £14.90
Grilled pork chops steak
with sweet and sour peppers, onion, garlic and thyme served with new potatoes £14.50
Sage chicken breast
with sun-dried tomatoes wrapped in Parma ham, served on warm beans, cherry tomatoes and new potatoes£13.90
Chicken and mushrooms pie
served with onion, garlic, butter spinach and mash potatoes £12.90
Black Lion Burger
with lettuce, tomato, red onion and cheddar, served with pickles, bacon, onion rings, coleslaw and potato wedges £12.50

Desserts
Chilled rice pudding with roasted peaches, vanilla and honey ice cream and cinnamon topped £5.50
Chocolate and cherries cheesecake £5.50
Apple and blueberries crumble served with vanilla ice cream £5.50
Vanilla panna cotta with mixed berries and chocolate flavours £5.50
Chocolate basket stuffed with banana, cream and biscuits £5.50
Cheese Board - Selection of our favourite cheeses, seasonal fruit and biscuits £6.95/10.95
Allergy advise: All our food is prepared in a kitchen where nuts, gluten & other allergens are present & our menu descriptions do not include
all ingredients – if you have food allergy please let us know before ordering

