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EST. 1819

THE RED LION

CHOLSEY

CHRISTMAS PARTY MENU

DECEMBER 2026
TWO COURSES £24.95 | THREE COURSES £29.95

STARTERS
PRAWN COCKTAIL, Bloody Mary sauce, lettuce, cucumber &
ciabatta (GFA) )
CHICKEN LIVER PATE served with ciabatta & onion chutney
(GFA)
CRISPY DUCK SALAD, lettuce, cucumber, spring onion, coriander,
hoisin sauce & pink ginger (GFA)
SPICED CARROT & CORIANDER SOUP crusty ciabatta & butter
(GFA | VEA)
PORK BELLY BITES served with chilli jam (GF)

MAINS
COTSWOLDS’ ROAST TURKEY served with roast potatoes,
broccoli, star anise carrot, pig in blanket, sage stuffing & turkey
gravy(GFA)
NO NUT ROAST served with roast potatoes, broccoli, star anise
carrot & vegetable gravy (GF | VEA)
LOCH FYNE SALMON served with crushed new potatoes, creamy
peas, shallots & bacon (GF)
ROYAL WINDSOR PORK BELLY served with bubble & squeak,
broccoli & gravy (GFA)
8oz SUSSEX RUMP STEAK served with triple cooked chips, rocket
& Parmesan salad and peppercorn sauce (£5 supplement) (GFA)

DESSERTS
CHRISTMAS PUDDING served with brandy vanilla sauce (GFA)
STICKY TOFFEE PUDDING served with toffee sauce & vanilla ice
cream
CHOCOLATE BROWNIE served with salted caramel ice cream
BLACK CHERRY CHEESECAKE served with black cherry compote
OXFORD BLUE & SMOKED CHEDDAR with crackers, celery &
chutney

PLEASE NOTE: Menu is subject to change. Entire adult group to eat from same
menu - either Festive menu or Main menu but not a mixture of both.

All reservations for our Festive menu require a deposit of £10 per head within 5
days of asking us to hold the reservation. Deposit is non-refundable and is
redeemable against the balance on the day of your visit. Should you cancel the
booking after paying the deposit, the deposit will be used against another
booking (but must be used within 6 months of original booking date).

A pre-order is required to be completed for all festive bookings at least 7 days in
advance of your reservation. Preorder form will be emailed to you. If we are given
less than 48 hours notice of party numbers decreasing, the full menu price will be
applicable.

(GF) GLUTEN FREE | (GFA) GLUTEN FREE AVAILABLE | (V) VEGETARIAN | (VE) VEGAN | (VEA) VEGAN OPTION AVAILABLE
PLEASE INFORM A MEMBER OF STAFF OF ANY ALLERGIES OR DIETARY REQUIREMENTS BEFORE ORDERING.
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