
CHRISTMAS DAY MENU

Profiteroles with chocolate sauce

Classic Christmas pudding wih brandy sauce

STARTERS
Homemade Broccoli & Stilton Soup with crusty bread (GF)

Traditional Christmas Turkey or Roast Beef (GF) with all the
trimmings: Roast parsnips, roast potatoes, pigs in blankets, Brussel

sprouts pan-fried with pancetta, yorkshire pudding, seasonal
vegetables & gravy

Breaded Camembert with salad garnish & red onion chutney

MAIN COURSE

DESSERTS

£59 PER PERSON

The Cottage Inn

Panetonne Bread & Butter Pudding served with cream

£5/head deposit required at time of booking
Email: Enquiries@cottageinnhotel.co.uk  Tel: 01665 576658

The Village, Dunstan, Alnwick NE66 3SZ

advance booking & pre-order required

Crispy Potato Skins with Garlic Mayo & BBQ dipping sauces (GF VE)

Pan-Fried Salmon Fillet with a ginger, chilli, parsley & garlic butter,
new potatoes & salad (GF)

Butternut, Kale & Apricot Vegan Roast with roast parsnips, roast
potatoes, pan-fried Brussel sprouts, seasonal vegetables &

vegetable gravy (GF VE)

Raspberry  Sorbet with fresh raspberries & Raspberry Coulis (GF VE)

GF = Can be served Gluten-free on request                 VE = Vegan

Classic Prawn Cocktail with buttered brown bread fingers

Cheese Selection with biscuits, grapes, celery & chutney


