Sharing Platters for two

Cheese platter £14.00 (V)
Whole baked camembert cheese topped with smoked
truffled mushrooms served with ciabatta bread,
homemade red onion marmalade and salad garnish

Harbour Master's platter £26.00
Homemade crab and chilli croquettes, crispy salt and
pepper squid, Clovelly Cobbler battered fish goujons,
cocktail prawns, shell on prawns, smoked salmon served
with ciabatta bread, Marie rose sauce, coriander and
chilli dressing and saffron aioli.

Farmer’s platter £22.00
Homemade Scotch egg, pork pie, a chunk of local
cheese, olives, home-cooked, hand-carved gammon
ham, real ale chutney and homemade sweet pickled red
onions served with ciabatta bread.

Vegetarian & Vegan dishes
Vegan smoked truffled mushrooms, leek, cherry tomato
and baby spinach risotto £10.50 (VG) (V)
Spicy BBQ lentil & mixed seed burger in a bun with spicy
bbq mayonnaise and sliced tomato served with chips
and a salad garnish £10.50 (VG) (V)
Vegetarian sausages served with creamy garlic mashed
potato, garden peas and gravy £10.50 (V)
Vegan curry served with rice, mango chutney and a
poppadum £10.50 (VG) (V)

Fish dishes

Salads

*Clovelly Cobbler beer battered fish and chips with peas,
homemade tartare sauce and lemon £11.00 (DF)

Roasted whole mackerel on the bone, baby leaf salad,
tomatoes, red onions, cucumber, mixed peppers with a
horseradish dressing £12.50

*800g of River Exe mussels cooked to order and served
straight from the stove with a bread roll £15.00

Clovelly caught and landed lobsters – half a lobster
served with salad, boiled new potatoes and saffron aioli
£22.50 (DF)
Available, weather and tides permitting

Greek salad, feta cheese, mixed olives, baby leaf salad,
tomatoes, red onions, cucumber, mixed peppers with a
balsamic glaze £10.00

Side orders
Chips £3.50
Cheesy chips £4.50
Boiled new potatoes £3.50

Seafood taglierini rustici with mussels, prawns, crispy
squid, leeks and mushrooms bound in garlic and dill
cream sauce £14.00

Mixed salad £3.00
Homemade coleslaw £3.50
Large portion of baked beans or garden peas £2.50

Meat dishes

Garlic bread £2.50

6oz homemade Clovelly Longhorn beef burger in a bun
with homemade sweet pickled sliced red onions, sliced
tomato and mayonnaise served with chips and salad
garnish £12.50 (DF)

Cheesy garlic bread £3.50

Add to your burger, melted West Country cheddar cheese, bacon
or melted Devon blue £1.00 each

Homemade BBQ pork ribs served with corn on the cob,
coleslaw, chips and a salad garnish £17.00 (DF)
*Curry of the day served with rice, mango chutney and a
poppadum £10.50
*Local pie of the day served with creamy garlic mashed
potato, garden peas and gravy £11.50

* Please see our Special board for today’s specials

Symbols
(VG) Vegan (V) Vegetarian (DF) Dairy free (GF) Gluten Free

Gluten free menu available
For other allergens please ask
* Please see our Special board for today’s specials

Children’s menu

Deli roll or rustic roll
Only available at lunch times

Clovelly Cobbler beer battered fish and chips £5.50

A soft deli white roll or a soft rustic brown roll

Two farmhouse sausages, creamy mashed potato and
gravy £5.50
Both dishes are served with your choice of garden peas, baked
beans or mixed salad.
Instead of chips, boiled new potatoes are available on request.

Taglierini pasta with a tomato and basil sauce topped
with West Country cheddar £5.50

with your choice of filling:

The Red Lion Hotel has 17 rooms with sea or
harbour views, and a Harbour restaurant upstairs. If
you would be interested in staying with us or dining
in the Restaurant please ask at reception.

Home-cooked, hand-carved gammon ham and
English mustard £6.00
Local West Country cheddar and real ale chutney (V)
£6.00
Cocktail prawns, rocket and Marie rose sauce £7.50
West Country crab and pickled cucumber £9.50

Desserts

Farmhouse sausage & red onion marmalade £7.50
Clovelly Cobbler beer battered fish goujon butty with
tartare sauce £7.50

Sticky toffee pudding with butterscotch sauce £5.50

All served with Burts sea salt crisps and a salad garnish .

Gluten free chocolate brownie with chocolate sauce
(GF) £5.50
Homemade lemon posset with fruit coulis (GF) £5.50
Four Devonshire and Cornish cheeses with celery,
homemade red onion marmalade, apple and a selection
of cheese biscuits (GF crackers available) £8.00
Farmer Tom’s ice cream £1.50 a scoop

Please make sure you notify us of any dietary requirements at
the time of ordering. Here at The Red Lion we prepare and cook
your food to order, so there may be a delay.

Email: stay@clovelly.co.uk Tel: 01237 431237
www.clovelly.co.uk
www.facebook.com/ClovellyVillage
www.twitter.com/ClovellyVillage

Light bites
Soup of the day with a roll and butter (V) £5.50
Large classic prawn cocktail, iceberg lettuce, lemon,
Marie rose sauce, roll and butter £8.50
Homemade Scotch egg, salad garnish and real ale
chutney £6.50 (DF)
Deep-fried crispy salt and pepper squid, coriander,
chilli and lime dressing £7.00 (DF)
Cornish pasty £4.00

