
Main Courses

Christmas Party Menu
Starters

Desserts

 WINTER SPICED BUTTERNUT SQUASH SOUP (VG)

SMOKED SALMON CANAPÉS WITH CREAM CHEESE

CHICKEN LIVER & SCOTCH WHISKEY PATE

TRADITIONAL ROAST TURKEY WITH PIG IN BLANKETS

 BEETROOT WELLINGTON 

PAN SEARED DUCK BREAST WITH DAUPHINOISE POTATOES (GF)

GRILLED SEA BASS

CHICKEN STUFFED WITH MOZZARELLA WRAPPED IN PARMA HAM (GF)

HOMEMADE AFTER-EIGHT CHEESECAKE

HOMEMADE APPLE CRUMBLE 

SELECTION OF SORBETS (VG)

WITH CRUSTY BREAD & BUTTER

WITH SIDE SALAD

WITH CROSTINI & RED ONION PICKLE

The Red Lion

WITH ROAST POTATOES, SEASONAL VEGETABLES, YORKSHIRE PUDDING AND GRAVY

WITH BUTTER MASH, SEASONAL VEGETABLES AND CREAMY PEPPERCORN SAUCE

WITH HONEY GLAZED CARROTS & RED WINE SAUCE

WITH ROASTED NEW POTATOES, SEASONAL VEGETABLES & LEMON CAPER SAUCE

WITH BUTTER MASH & CHUNKY MEDITERRANEAN SAUCE

WITH VANILLA ICE CREAM

WITH CUSTARD

£18

£17

£20

£20

£20

Available between 6th-30th December, excluding Christmas Day 

Pre-booking mandatory, 72 hours in advance

Minimum of 6 people 

2 courses + £6.00
3 courses + £10.00 plus a free glass
of mulled wine 


