THE DEER'S HEAD
with URBAN SCULLERY

CHRISTMAS 2024
2 COURSE£30 ~ 3 COURSE£35

STARTERS

Winter vegetable broth, treacle wheaten (V)
Chicken liver parfait, date chutney, Scullery toast
Mushroom parfait, date chutney, Scullery toast (VG)
Whiskey cured salmon, whipped ricotta, Scullery rye bread
Potted prawn cocktail, treacle wheaten
MAINS
Roast turkey, baked ham, sage stuffing, chipolatas, local veg & proper gravy
Baked fillet of hake, steamed greens, herb & lemon butter sauce
Nut roast, sage stuffing, local veg, cranberry gravy (VG)
Sugar pit pork, apple chutney, parsley cream sauce

100z dry aged sirloin, portobello mushroom, grilled tomato, sprouts & bacon,
peppercorn sauce (+£10 surcharge)

All mains are served with buttery mash and roast potatoes
DESSERTS
Christmas sticky toffee pudding, butterscotch sauce
Chocolate and Amaretto marquis, fresh cream, morello cherry glaze
Bailey’s Tiramisu, fresh cream

Selection of Irish cheeses, crackers, chutney

URBAN
SCULLERY

10% service charge for parties of 4+



