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Starters  
Soup of the moment          £5.50 
served with warm focaccia V  
      
Pan Seared Scallops          £9.00 
served with Cornish Hogs pudding, cider sauce and sea vegetables      
      
Tiger Prawns           £8.00 
cooked in a chilli and garlic butter, served with salad garnish and warm ciabatta     
       
Red Lentil Dahl          £7.00 
served with creme fraiche V GF   
      
Crispy Beef           £8.50 
served with salad garnish and soy dipping sauce     

Classic Moules Marinière          £9.00 
served with fresh bread        

Sides  
Fries £3.00, Sweet Fries £3.50, Onion rings £3.00, Slaw £3.00, Side salad £3.50, Garlic Bread 

£3.00, Cheesy garlic bread £4.00  

Mains  
Locally Sourced Haddock         £11.50 
cooked in homemade beer batter, served with skin on fries, tartar sauce 
and minted mushy peas       

Smoked Chicken and Wild Mushroom Risotto      £12.50 
served with parmesan shavings and truffle oil         

Crab Linguine           £13.50 
infused with chilli and lime         

Red River Moules           £14.50 
choose from marinière or Thai green sauce, served with fries 
  
Vegan Sweet Potato and Chickpea Curry       £11.00  
served with lime rice V GF     

Super Salad           £11.50 
leaves, tomatoes, cucumber, beets, halloumi, quinoa, sweet potato, seeds, 
hummus and delicious dressing V GF  

Pan Seared Lamb Cutlets         £13.50 
served with crushed new potatoes and mediterranean vegetables       
    
Fish of the Day 
fresh fish from local boats, brought in each day, see special board for more information 



�
Grill Section  

Rump Steak            £16.00 

Sirloin Steak            £18.50 
  
Gammon Steak          £14.00 

All served with skin on fries, onion rings, cherry vine tomatoes, field mushroom and garden peas.  

Sauces: Peppercorn sauce £3.00, Mushroom and mustard sauce £3.00. 

Burgers  

Red River Beef Burger         £12.00 
red onion marmalade, leaf, tomato and relish, finished with a brioche bun and skin on fries   
     
Red River Pulled Pork Burger        £12.50 
homemade slaw, leaf, tomato and finished with a brioche bun and sweet potato fries.    
     
Red River Veggie Burger         £11.00 
Beetroot and quinoa burger, leaf, tomato, onion and curried mayo, finished with 
seeded bun V  
Add cheddar cheese, bacon, halloumi, onion rings or avocado (each)    £1.50 
    

Desserts  

Cheesecake of the moment         £5.50 
see special board for today’s flavour        
 
Homemade Sticky Toffee Pudding        £5.50 
served with salted caramel ice cream V     
 
Seasonal Crumble          £5.50 
see special board for today’s choice, served with vanilla ice cream V        

G-Land Chocolate Sundae         £6.50 
chocolate and vanilla ice cream, brownie, chocolate sauce, chocolate chips, cream V     

Ice Cream           £1.50 
Vanilla, Chocolate, Strawberry, Salted Caramel, Banana (per scoop ) V GF  


