
If you require any information regarding the presence of allergens in any of our food or drink, please ask our staff who will be 
happy to help.  Whilst a dish may not contain a specific allergen, due to the wide range of ingredients used in our kitchen, food 
may be at risk of cross contamination with other ingredients. 

 

 

The Highclere Red House Menu 

See our Specials Board for today's seasonal dishes 

 

Starters 

Homemade Soup of the Day – £8.50 
A hearty homemade soup, changing with the seasons, served with warm Astons Bread and lightly salted butter 

(GF, V) 

 
Smoked Haddock & Leek Fishcake – £10.50 

Flaked smoked haddock and tender leeks wrapped in a crisp golden crumb, mustard & dill sauce, served with a 
fresh green salad garnish 

Crispy Vietnamese Pork Belly – £10.50 
Tender pork belly bites, crisped and glazed with Vietnamese “Caramel” sauce, served with a crunchy cabbage and 

apple slaw (GF) 

Duck, Chicken & Sour Cherry Terrine – £11.50 
Duck & chicken layered terrine, dotted with sour cherries and served with cornichons, toast & chutney (GF opt) 

Goats Cheese – £10.50 
Nut-crusted goats cheese, whole blackberries, blackberry syrup with micro-herbs (GF, V) 

 

Pub Classics 

The Red House Signature Burger – £20.50 
Homemade beef burger topped with melted Emmental cheese, our sticky chilli jam and gherkins, served with fries, 

coleslaw and an Astons Bakehouse bun 
*Cooked through only 

Add Bacon | Mushrooms | Onions £2.00 
 

Brixham Beer-Battered Fish & Chips – £22.50 

Fresh Brixham fish in a crisp beer batter, served with chunky chips, mushy or garden peas and homemade tartare 
sauce 

Autumn Risotto – £19.50 
Creamy risotto filled with seasonal vegetables, finished with a crisp Parmesan tuile (GF, V) 

9oz Sirloin Steak – £32.00 

A perfectly cooked 9oz sirloin served with chunky chips, rocket, watercress and a Parmesan garnish 
Choose from: Brandy & Peppercorn Sauce • Herb Butter • Blue Cheese Sauce 

Laszlo's Famous Indian Curry – £22.50 

A rich, fragrant homemade curry (vegetable or chicken) served with basmati rice, warm naan bread, crispy 
poppadum and a selection of Indian chutneys (GF, V option) 

Homemade Cottage Pie – £20.50 

Slow-cooked minced beef topped with creamy, buttery mashed potato, served with seasonal vegetables  

Mushroom Pithivier – £21.50 

Mushroom, herb and creamy filling encased in buttery puff pastry, served with seasonal vegetables (V) 

 



If you require any information regarding the presence of allergens in any of our food or drink, please ask our staff who will be 
happy to help.  Whilst a dish may not contain a specific allergen, due to the wide range of ingredients used in our kitchen, food 
may be at risk of cross contamination with other ingredients. 

 

 

 

 

The Highclere Red House Menu 

See our Specials Board for today's seasonal dishes 

 

Sides 

Chunky Chips | Skinny Fries £5.00 

Sauteed Green Veg | Fresh Green Herby Salad £5.00 

Homemade Coleslaw £4.50 

Cheesy Chips £6.00 

 

 

Boards 

Charcuterie & Cheese – £24.50 
A generous selection of Parma ham, salami, chorizo and British & Continental cheeses. Served with Astons bread, 

marinated olives, vine tomatoes, extra virgin olive oil and balsamic vinegar 

 

 

The Highclere Red House Pizzas 

Create your own & see the Specials Board for seasonal pizza creations! 

 

9” Garlic & Mozzarella Bread £ 7.50 
12” £9.50 

 
9” Margherita with House Slaw £ 11.50 

Add up to 3 Toppings £13.50 
 

12” Margherita with House Slaw £14.50 
Add up to 3 Toppings £16.50 

 
Extra Toppings 
9” £1.00 each 

12” £1.50 each  

 

 

Anchovy 
Bacon 

Buffalo Mozzarella 
Capers 

Chopped Chilli 
Chorizo 

Feta 
Four Cheeses  
Goats Cheese  
Gorgonzola  

Ham  
Jalapeños 
Meatballs  

Mushrooms 

N’Duja  
(spicy Italian sausage) 

Olives  
Pepperoni  
Pineapple  
Red Onion 

Roast Chicken  
Roasted Peppers 

Salami 
Serrano Ham 

Spinach 
Sweetcorn  

 


