
Christmas Day at the Red Lion
Lower Withington

Seasons greetings with Kir Royale

To start
Jerusalem artichoke veloute, Messine sultana, Kaiser roll & best butter - vegan &

gluten free available

King & Greenland prawn cocktail, baby leaf, thousand island dressing and our home
made crispy prawn toast 

Twice baked local goats cheese souff le, glazed with gruyere fondue, Kaiser roll &
best butter

Damson sloe gin sticky glazed belly pork, Lower Withington crab apple chutney,
crispy king prawn wonton

Sharp apple & candied ginger sorbet

Mains
Golden roasted Cheshire turkey crown & ballotine of turkey leg, Swettenham honey

glazed ham with all the Christmas trimmings; Yorkshire pudding, gravy boat of bread
sauce, WH Frost pigs in blankets and our 3 day gravy

Bourgignon of Aberdeen Angus featherblade, caramelised butter carrots, horseradish
dumpling, roasted shallot, British pancetta

Pan roasted fillet of sea trout, fondant potatoes, winter stem greens, Bernaise sauce

Cheshire root vegetable and heritage potato gratin bubbling with homemade cashew
cheese & citrus olive oil winter greens

Dessert
Figgy pudding with cognac creme Anglais

Mum’s boozy mulled fruit trif le with vanilla custard, Bidlea chantilly cream, Belgian
chocolate f lakes

Chocolate delice, Kirsch steeped cherries, white chocolate cheesecake mousse 

Coffee or tea with a hand made mince pie and chantilly cream 

Traditional Cheeses
Sharing selection of three fine cheeses, winter chutney, celery, candied walnut,

biscuits

£100 per person £50 per child (under 12's only)
1st sitting 12.30pm. 2nd sitting 4pm
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