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THE RED LION, AXFORD, NEAR MARLBOROUGH, WILTS SN8 2HA 

MENU 

 

STARTERS 

 

Homemade soup of the day  £5.25 

Warm salad of woodpigeon with lardons of smoked bacon and black 

pudding  

£6.25 

Six Bourguignon escargots with garlic and chopped parsley  £5.75 

Seared scallops with sauce vierge and sweet and sour rocket  £7.25 

Assiette of smoked salmon and smoked trout with celeriac remoulade 

and capers  

£6.85 

Bacon and eggs. Quails eggs with bacon and hollandaise  £6.25 

Grilled crewkerne goats cheese with sautéed wild mushrooms  £6.75 

Tempura of king prawns in beer batter and chilli dip  £7.05 

Homemade Wiltshire ham hock terrine with sauce gribiche  £6.50  
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MAINS 

 

FISH 

 

Classic lobster thermidor  £35.00 

Oven roasted cod pave with a shellfish bisque  £15.50 

Whole sea bass baked with lemon and rosemary served with sauce 

Neptune  

£16.75 

Baked Atlantic hake fillet with Mornay sauce and steamed mussels  £14.95 

Grilled red mullet with an emulsion of citrus fruits and tarragon  £13.95 

Grilled lemon sole with brown butter  £17.95 

Fillet of Scottish loch salmon topped with herby tapenade and  

knapped with hollandaise  

£15.25 

Monkfish tail with sweet cure ham, Provence sauce and wild mushrooms  £17.75 

Cornish mackerel with colcannon and tomato fondue  £12.95 

Fillet of sea trout with scallops, baby prawns and lemon butter sauce  £16.75 

Tiger prawns sautéed with garlic and swathed in curry Indian sauce  £14.95 
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MEAT 

British braised oxtail in crepinette with a fumet of red wine  £14.50 

Fried escalope of veal in honey breadcrumbs  £16.65 

Half a roast duck in orange and grand marnier sauce {we use whole 

gressingham ducks}   

£17.50 

UK. confit of slowly braised belly pork served with a sauté of  

scallops and dressed with a honey and sweet chilli glaze & coriander  

£14.95 

Roast rump of lamb with redcurrant, red wine and port wine reduction  £16.95 

8 oz Aberdeen Angus ribeye steak with brandy and mixed peppercorn 

sauce  

£16.95 

Sauté of lambs kidneys in rich tomato and thyme sauce with vermouth  £10.95 

Sauté frogs legs in rich garlic and tomato  £10.95 

Fillet of venison with Cumberland sauce  £19.95 

Baked guinea fowl with garlic beans and smoked sausage  £14.50 

8 oz Aberdeen Angus fillet steak with port and wild mushroom sauce  £22.80 

  

 

VEGETARIAN 

Wild mushroom risotto  £12.95 

Sweet potato blue cheese and leek tart  £10.95 

Free range frittata layered with potato, onion and spinach  £10.95 
 
 


