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Lion Hill, Stone Cross, Pevensey,
CHRISTMAS EVE 11AM - 11PM
East Sussex BN24 5EG

< 01323 761468 CHRISTMAS DAY 12PM-4PM
= enquiries@redlionstonecross.co.uk BOXING DAY 12PM - 6PM

L3 redllons-tonecr'oss.co.uk NEW YEAR'S EVE  11AM - 1AM
f /theredlionstonecross

@theredlion_stonecross X @theredlionsc NEW YEAR’S DAY 12PM - 4PM




CHRISTMAS FAYRE

AVAILABLE FROM
29™ NOVEMBER
TO 105" JANUARY

3 COURSES FOR 35.00PP » 2 COURSES FOR 28.00PP

STARTERS

PRE-ORDER ONLY

Honey Roasted Creamy
Cauliflower Soup

with parmesan & herb crumbs
and toasted bread

Duck Rillette
with piccalilli and toasted baguette

MAINS

Scottish Smoked Salmon Parcel
with horseradish cream cheese,
toasted brioche and caperberries
& dill vinaigrette

Brie & Spiced Grape Chutney Tart
with balsamic vinegar and dressed leaves

All served with goose fat roasted potatoes, honey roasted root vegetables and brussel sprouts

with chestnuts and crispy bacon

English Rose Bronze Turkey Breast
served with pigs in blanket, chestnut
stuffing, red cabbage and gravy

Braised Beef Roulade
Stuffed with Bacon
with gnocchi and red cabbage

Slow Cooked Belly Of Pork
served with caramelised apple,
winter greens and gravy

DESSERTS

Roasted Salmon Fillet
with baby potato cake, wilted spinach
and creamy leek & bacon sauce

Creamy Chestnut Mushroom
& Lovage Tart

with roasted baby potatoes
and rocket salad

Harvey’s Christmas Pudding
served with brandy sauce

Orange and White Chocolate Bread
& Butter Pudding

with custard

Belgian Chocolate Ganache
with orange coulis and cinnamon cream

A %10 service charge will be added to all parties

Baileys Cream Filled Profiteroles
with Belgium chocolate sauce

Cheese Selection
served with grapes, celery, chutney
and biscuits

Un-refundable deposit of £10 per person will be taken to secure your booking

Pea, Watercress & Spinach Soup
with crispy bacon, poached egg

Crayfish & Prawn Cocktail
with baby gem and toasted brioche
and toasted bread

Spanish Goat’s Cheese Tart (v)
Beef & Thyme Croquettes with spiced apple chutney, honey
with watercress and creamy roasted figs, dressed leaves

horseradish sauce and balsamic dressing

All served with goose fat roasted potatoes, honey roasted root vegetables and brussel sprouts with
chestnuts and crispy bacon

Pan-fried Salmon Fillet
with sautéed potatoes, asparagus
and lemon hollandaise sauce

English Rose Bronze Turkey Breast
served with honey roasted gammon,
pigs in blanket, chestnut stuffing,
red cabbage and gravy

Brie, Spinach & Mushroom Wellington
Sirloin of Beef with winter greens, cranberry sauce
with tenderstem broccoli, and gravy
Yorkshire pudding and gravy

Roasted Duck Breast
with wilted spinach, fondant potato
and black cherry jus

Harvey’s Christmas Pudding
served with brandy sauce

Baileys Cream Filled Profiteroles
with Belgium chocolate sauce

Cheese Selection
served with grapes, celery, chutney
and biscuits

Apple & Winterberry Crumble
with custard

Sticky Toffee Pudding
with vanilla ice-cream

A %10 service charge will be added to all parties
Un-refundable deposit of £30 per person will be taken to secure your booking
Pre-orders only

Coffee with Mince Pie



LIVE MUSIC & EVENTS
INDECEMBER!

FRIDAY 4TH « 9PM
ELTONJOHNTRIBUTE

SATURDAY 5TH * 9PM
ABBAPARTY

SUNDAY 6TH ¢ 2PM
SANTAGROTTOANDA

PARTY WITH MRS CLAUS
*6PM »

TOM JONES TRIBUTE

THURSDAY 10TH * 8PM
AMY WINEHOUSE &
CHRISTMAS SPECIALS

FRIDAY 11TH « 8PM
TAYLORSWIFTTRIBUTE

SUNDAY 13TH ¢ 6PM
CHRISTMAS PARTY WITH
STEVE B &REGGAEROOTS

FRIDAY 18TH « 9PM
KANGAROO JUICE

SUNDAY 20TH « 6PM
RICKBONNER’S
CHRISTMAS SHOW

WEDNESDAY 23RD * 4PM
SANTAGROTTOANDA
PARTY WITH MRS CLAUS
* 8PM ¢
CHRISTMAS CAROLSWITH
ST.LUKES CHURCH

WEDNESDAY 23RD ¢ 8PM
CHRISTMAS CAROLS WITH
ST.LUKES CHURCH

BOXING DAY
SATURDAY 26TH « 1PM

CHRISTMAS LUNCHWITH
MARY GRACE

SUNDAY 27TH * 6PM
ELVIS PRESLEY TRIBUTE

NEW YEARS EVE « 8PM
FANCY DRESS AND DISCO
PARTY WITH DJ J-JAXON




