
CHRISTMAS FAYRE

2026
at the Red Lion Ellesmere

Broccoli & Stilton Soup
with homemade bread. £7.50 (gf upon request)

Mussels in a White Wine, Leek & Bacon Sauce
with homemade bread. £9

Pico De Galo & Sliced Avocado
on homemade bread with a balsamic glaze finish. £9 (vegan)

Warm Camembert & Hot Honey
with bread, sprouts & pigs to dip. £14

British Turkey or Honey Roast Ham
with carrots, parsnips, buttered sprouts, sweet potato mash, roast potatoes, stuffing & hand rolled pigs in blankets. £18

“Osso Bucco” Slow Cooked Beef Shank in rich tomato sauce
with truffle mash, roast carrots, parsnips and buttered sprouts. £17 (gf)

Nut Roast
with maple syrup roasted carrots & parsnips, sprouts, sweet potato mash, roast potatoes, “pig in a blanket” & vegan gravy. £18

(vegan)

Turkey Kebab
authentic Greek pitta, filled with turkey shavings, Oteley stuffing, bacon, cranberry & smoked chilli sauce and melted brie, with a

side of sage & onion fries and gravy. £17

Ocean Fresh Fillet of Seabass and Buttered Garlic Prawns
with a spinach & pea risotto. £22 (gf)

Christmas Pudding from “Pigging Delicious of Ellesmere”
with brandy cream £7 (vegan upon request)

“Portokalopita” Greek Orange & Syrup Cake
with vanilla ice cream. £8 (vegan)

Berry & Sherry Trifle £7.50 (gf)

Shropshire Cheese & Crackers
charcoal cheddar, black truffle & garlic, fig & port and a smokey oak cheddar served with apples, grapes and homemade chutney. 

£12

Warm Mince Pie & Mulled Wine
with brandy butter £7

STARTERS

MAIN COURSE

DESSERTS

Please notify your server if you have any food allergies, intolerances, or specific dietary requirements. Our team are happy to
assist you in making a safe selection.
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