
TO START

THE MAIN EVENT
BUTTER BASTED TURKEY

With honey glazed gammon and all of the 
traditional trimmings 

SMOKED BEEF SHORT RIB
Served with fondant potato, buttered savoy, 

tender stem broccoli & a rich red wine jus
 

AT

HONEY & ORANGE GLAZED FILLET OF SALMON
Served with pan roasted new potatoes, seared 

asparagus tips and a creamy white wine & chive sauce

BEETROOT WELLINGTON (VE) 
With herb roasted potatoes, roasted parsnips,  

seasonal vegetables & a celeriac puree

TO FINISH...

RICH BELGIAN CHOCOLATE CHEESECAKE (VE) 
With fresh raspberries &  vanilla ice cream 

SPICED APPLE & RHUBARB CRUMBLE 
Topped with an almond crumb and served with 

creamy in house custard

the

TRADITIONAL CHRISTMAS PUDDING 
Served with rich brandy sauce 

CLASSIC TIRAMISU

LOCAL PILGRIMS COFFEE AND HAND CRAFTED PETIT FOURS

£32.00

SPICED TOFU KEBAB (VE) 
With an in house mango and chilli dip

HOMEMADE YORKSHIRE PUDDING
Filled with shredded pork and a rich apple and cider jus

TRADITIONAL SCOTCH BROTH (V) 
Topped with a herbed dumpling 

PRAWN AND SMOKED SALMON COCKTAIL 
Topped with chilli and garlic roasted crevette 

SWEET TREATS

@thedir t ybot t les

32 NARROWGATE, ALNWICK,  
NE66 1JG
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