
The Lyon Inn
public house & restaurant

"The best memories are made  gathered around the table" 

If you have an allergy or dietary requirement, please inform a member of the team before placing your order with us - so that we can advise you

accordingly. Please note - whilst we do all we can to prevent cross-contamination at The Lyon, our kitchen is very busy and we cannot guarantee

that a dish will be entirely allergen free. A 10% service charge is applied to all tables of 6 people or more & surcharges may be applied to your

bill for the service of celebration cakes, shared main courses and extras ordered for your table.

VE = Vegetarian, VG = Vegan, GF = Gluten Free, GFA = Gluten Free Available

evening bar menu

 

Bar Nibbles
olives, garlic & peppers (VG/GF) £3.95 

thai chilli crackers (VG) £3.00

lyon bread box with butters (VE) £7.50

Starters
Soup of the Daywith fresh bread & Netherend Butter (GFA) £6.50 

Sriracha Cauliflower bites with chilli, honey & lime (VE)£7.50

Charcuterie Sharer cured meat, cheese & fresh bread (GFA) £14.00

Halloumi & Chorizoskewer with red pepper tapenade (GF) £7.50

Feta & Olive Bread with virgin olive oil & balsamic (VE) £4.50Classic Burgers
all served with skin-on fries, dressed 

salad & home slaw - all £15.00

Lyon Burger - Beef Patty, Cheddar, Bacon & Onion Rings 

Vegan Burger - Moving Mountains Patty & Vegan Cheese (VG)

Fish Burger - Battered Cod, Mushy Peas & Lemon Tartare

Grill Burger - Grilled Chicken Breast, Cheddar & Relish (GFA)

Signature Burgers
all served in a bun with skin-on-fries, dressed 

salad & home slaw (unless stated) - all £17.00 

Posh Dog - Gloucester Sausage in a Brioche Roll, Crispy Onions, 
Truffle & Parmesan Fries & Home Battered Onion Rings 

Jerk Burger - Fiery Jerk Chicken Breast & Mango & Lime Sauce (GFA)

Hawaiian Burger - Pork Steak, Smoked Streaky Bacon, Grilled 
Pineapple & Mozzarella Cheese (GFA)

Southern Burger - Southern Fried Chicken, Cheddar & Bacon

Halloumi Burger - Halloumi, Mushroom, Avocado & Spinach (VE/GFA)

Wagyu Burger - Wagyu Beef Patty, Bacon, Caramelised Onion,
Tomato, Gherkin & Cheddar

Mushroom Burger - Flat Field Mushroom, Avocado, Spinach, 
Vegan Cheese & Vegan Brioche Style Bun (VG/GFA)

Ultimate Platters for One

The Pork Platter BBQ Pork Ribs, Grilled Pork Chop,

Sweet & Sour Pork, Rice, Salad & Crusty Bread - £19.00

The Rump Trio Shredded BBQ Rump, Stir Fried Rump

Strips in Chimichurri, Grilled Rump Steak, Triple Cooked

Chips, Onion Rings, Peas, Mushroom & Tomato - £23.00 

What the Cluck? Baked Half Chicken, Salt & Vinegar

Chicken Thigh, Fries, Home Slaw & Garlic Bread - £20.00

The Lyon Grill
10oz Ribeye Cooked to your liking - served with grilled mushroom and tomato, triple cooked chips, onion rings & peas - £28.50 (GFA) 

8oz Fillet Cooked to your liking - served with grilled mushroom and tomato, triple cooked chips, onion rings & peas - £36.50 (GFA) 

Tomahawk Sharer Cooked to your liking - served with mushroom and tomato, salad, truffle chips, onion rings & peas - £32.50 p.p. 

Salmon Fillet served with mushroom and tomato, tripple cooked chips, onion rings, peas & white wine sauce - £25.00 (GFA)   

Our  Homemade Pies

All pies are served with your choice of chips or mash, garden peas and rich gravy. Please note: there is a 45 minute cooking time 

Balti Pie

Veggie Pie

Steak Pie

traditional chicken balti encased in shortcrust pastry - £16.00

creamy cheese, leeks & harissa cauliflower encased in shortcrust pastry (VE) - £15.00

Cameron's steak & our own Westbury Lyon ale encased in shortcrust pastry - £16.00



While you Wait

olives, garlic & peppers (VE/GF)£3.95 

pig and apple (GFA) £3.00

lyon bread box with butters (VE) £7.50

Starters

Smoked Salmon & Jack Daniels wholewheat bread & Jack on the Rocks £7.50

Roast Cabbage Wedge tomato lentils, roasted butternut squash & buttered new potatoes (VG, GF) £21.00

Fresh Market Fish today's fish - served with crushed potatoes, seasonal veg & white wine cream sauce (GF) £23.00

Creamy Tiramisu 

Limoncello Brulee

Chocolate Tart

Lyon Shortcake

Cookie Dough Skillets

Pineapple Pudding

Berry Cheesecake

Ice Cream Sundae

Cheese Board

enjoy a tea, coffee or hot chocolate with one of the below £6.50: 

Nose of Cheese & Crackers | Chocolate Brownie | Limoncello Brûlée | Lyon Bar | Scone with Butter and Jam 

The Lyon Inn
public house & restaurant

"The best memories are made  gathered around the table" 

If you have an allergy or dietary requirement, please inform a member of the team before placing your order with us - so that we can advise you

accordingly. Please note - whilst we do all we can to prevent cross-contamination at The Lyon, our kitchen is very busy and we cannot guarantee

that a dish will be entirely allergen free. A 10% service charge is applied to all tables of 6 people or more & surcharges may be applied to your

bill for the service of celebration cakes, shared main courses and extras ordered for your table.

a-la-carte menu

 

Soup of the Daywith fresh bread & Netherend Butter (GFA) £6.50 

Charcuterie Sharer cured meat, cheese & fresh bread (GFA) £14.00

Goats Cheese Parfait with golden beets and crispy quinoa (VE/GFA) £7.50

Duck & Plum with hoisin & plum sauce £4.50

Lyon Signature Entrees

Supreme of Chicken roasted pepper, mozarella & basil pesto - served with tarragon risotto & sundried tomatoes (GF) £24.50

Crispy Confit Duck Breast warm salad of peas & candy stripe beets, port & berry jus - with crispy parmentier (GF) £28.50 

Chicken Tagliatelle white wine cream sauce, garlic & red pepper - served with garlic bread & house salad £20.00

Charred Lamb Rack lemon & thyme crust - served with garlic carrots & rosemary fondant potato (GFA) £27.00

Pork Ribrich cider sauce, bacon new potatoes, apricot & ginger apple sauce - served with tenderstem broccoli (GF) £24.00

Coffee & a Small Pudding

Fancy a Pudding?

Feta & Olive Bread (VE) £4.50

made with locally roasted Greenhills Coffee £8.00

served with fresh lemon sorbet (GFA) £8.00

laced with rich salted caramel £8.00

towered with strawberries & cream £7.50

choose from Jammie Dodger, Biscoff or Triple Chocolate with ice cream £8.00 

warm vanilla sponge baked with pineapples & served with cream £7.50 

biscuit base, summer berries, sweet cream cheese & whipped cream £7.50 

choose 3: white chocolate raspberry, clotted cream, honey ginger, salted caramel (GFA) £6.95 

 four cheese selection, mixed crackers Netherend butter, caramelised onions, figs & grapes - £10.00 

VE = Vegetarian, VG = Vegan, GF = Gluten Free, GFA = Gluten Free Available


