
    THE  
  RED LION 

 Christmas 
Party 
Menu



Starters 
Roasted Beetroot and Coconut Soup 

With crusty bread (V, GFA) 
 

Halloumi Fries  
With sweet chilli dip (V, GFA) 

 
Black Pudding and Apple Fritters 

 
Prawn Cocktail 

 
 Mains 

Pan Fried Sea Bass  
With a medley of steamed vegetables, served  

with dauphinoise potatoes and hollandaise sauce 
 

Squash, Red Onion and Cranberry Tagine  
A mix of butternut squash and red onion with roast and  

mashed potatoes in an orange, cinnamon, cranberry  
and sultana sauce (VV) 

 
Roast Turkey Crown  

With seasonal vegetables, pigs in blankets, stuffing, roast parsnip, 
Yorkshire pudding, roast and mashed potatoes 

 
Classic Beef Bourguignon 

A classic beef dish with slow cooked beef, vegetables  
and mash in red wine gravy 

 
 Desserts 

Christmas Pudding  
Served with brandy sauce, cream or custard (GF option) 

 
Apple and Cranberry Crumble  

Served with ice cream or custard (V) 
 

Chocolate Brownie  
Served with ice cream or custard (V, GF) 

 
Winterberry Pavlova 

Served fresh cream 
 

Plum and Almond Frangipani Tart 
Served with creme fraiche 
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Festive Menu  

2024 
 

AVAILABLE  
4th-21st DECEMBER 

(EXCLUDING SUNDAY) 
 

2 Courses £25.95 
3 Courses £29.95 

Christmas Crackers 
 

V = Vegan or Vegetarian option available 
GFA = Gluten Free option available 

 
Please inform us of any allergies  
or intolerances before ordering 

 
WE RESERVE THE RIGHT TO  

ALTER THIS MENU WITHOUT NOTICE 
 

£5 Non-refundable deposit and pre-order  
for tables over four please 


