
 

 

 

 

 

 

Starters 

Soup and artisan bread, Netherend butter      5.75 

Lamb croquette with red pepper sauce 7.50 

Lyon Bruschetta, white balsamic tomato, burrata, nasturtium pesto  8  V 

Scallops, lime, mango and coriander dressed leaves   10 

Charred Peach and maple glazed tofu with puy lentils       7.5   V  Ve 

Wild Boar and Cognac pate, crisped sourdough with pear & grape chutney    7.5 

Baked camembert with warm artisan sourdough baguette & chutney to share   12.50    V 

 

 

Main Courses 

Pork Belly, pomme anna, seasonal vegetables and severn cider sauce      16.50 

Roasted vegetable quinoa, topped with wild mushrooms, braised baby gem, pesto and 

toasted nuts and seeds   15      V  Ve 

Aged Longhorn Fillet steak, vine tomatoes, wild mushrooms, salad garnish, triple cooked chips     27 

Pepper or stilton sauce       2.50 

Roasted duck breast, plum sauce, pak choi, courgettes, spring onions, green beans,  

                   crispy rice noodles      19.50 

Grilled fish of the day. Available with mash and seasonal veg or new potatoes and salad    17 

Moroccan crusted Cotswold lamb loin chops on cous cous, wilted spinach, roasted 

vegetables   19.75 

         

 Please ask:  We may be able to adjust menu items to accommodate Gluten Free and Vegan options.   

We do not put a service charge on your bill, tips are at your discretion and are split between the Lyon Team, inc, chefs, wash ups, bar and 

waiting staff.  However, parties over 10 will have a 10% discretionary service charge added. 

 

  

 



 

 

 

 

 

 

Desserts 

 

Gooseberry “Eton” mess            7 

Sticky Toffee Pudding        7 

Hereford Strawberries with clotted cream      5 

Summer Pudding with pouring cream    7 

Chocolate caramel torte profiterole slice with pouring cream   7.50 

Trio ice creams        5 

Vegan Chocolate torte and ice cream      7 

Tipsy affogato      6                   non alcoholic     4 

 

Dessert wine and post-prandial’s  

Sauterns 

Moscato Passito 

Port 

Remy Martin or Courvoisier 

Baileys or Tia Maria 

Amaretto 

 

Tea and Coffee 

Breakfast tea and 6 other flavours available from £1.80 

American, latte, cappuccino, flat white, espresso, affogato, floater available from £2.00 

Decaf available in both. 

Soya milk also available 

 

 


