THE RED LION 1NN

Llcml[ihanqel Nanj{ Melan

01544 350220

Chpisjlmas Menu

All meals must be booked in advance
2 Courses inclchinq Colfee £12.05

3 Coupses includinq Coﬂee £15.95



Starters

CPiSpLJ l)PQCICIQCl CC] membepjl,

S€PV€C| on a l)QCl O{ SCIlClCl |€ClV€S

wiﬂ1 a porJJI and cmnlJePPq sauce

Muslwooms in a creamy \SjliHon sauce,

served wiJI|1 cr)usjlq Ijread

L€€I< CII’ICl DOiCIiO soup,

SQPVQCI WIH’] a warm cheese scone

Chicken liver and andq paté,

served WiJ[I’I solac] annish and
ﬂ]ic|< wlwolemecll foast



Main Meals

Tmclijlional [Qoasjl Tu PLeq R

sere(J wijlh JImdijlional accompanimenfs

ancl {PQSII SQCISOI’]CI' VQqGiCIl)lff'S

Lamlo SIan,

slowlq cool«zd in a Pic|1 PQCI wine
ancJ rosemary gravy, serecJ on a Eecj ol(

wholeqmin mUSiC]PCll C]I’ICJ |€€I< masheCJ pOJ[C]J[O

Oven l)(]|<€d organic salmon l[i”ejl

Wi”‘l a creamy whijle wine anc] wafercress sauce,
sepvecJ with new pojlcljloes cch a selecjlion ol[

{PQSL veqejla IDlQS

Cammelised onion, I)UHQPHUJ[ squash, chesjlnujl
onc] qoojl cheese J[C]PJ[, SGPVQCJ wijlh new pojlajloes onc]

a SQIQC“OI’I O{ {PQSI’I veqejlaljles

Braised fender Iaeel( steak in Madeira and peppercorn sauce,
served with roast pofojloes and parsnips,

a selecjlion ol( I[Pesh veqe’lalales and VOPkShiPe puc]dinq



SWQ QJ[S

deifional Chris’lmas Duddinq Wiﬂ] cusjlcmd or cream

| emon MePinque pie, made with fresh lemons
and local free range eqgs,

serecJ wiﬂl cream or vani”a ice cream

\X/arm CICIPL Cl]OCOICIiQ Fudqe CGLQ,

serecJ Wiﬂ] Peal claqu vani”a ice cream
TPiO ol( SOP[)QJ[S, I:)lo(:l«:urmnjl, PasplaePPq anc] |emon

Welsh clweese cch l)iscuijl selecjlion

Mulled wine cheese cake, cleep vanilla cheesecake
J[oppec] with mixed berries cooked in mulled wine,

Serecl wi’lh cream or voni”o ice cream

A” meols {O”OWGCI IZ)lJ COHGQ ancl ChOCOlC]{Q mlnjl



\X/e wi” l)e serving ChPis’Imas meals I[Pom Ist fo 24“1 Deceml)ep

Dlease asl< il[ you woulcl IiLe our Clwisjlmas daq menu



