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The Scolt Head Christmas Menu

Corn, Leek, Chilli and Coconut Chowder with Artichoke Crisps 6.00 (ve)
Smoked Trout, Boiled Egg, Watercress and Radish Salad 7.50 (GF)
Beetroot and Roast Onion Filo Tart 6.00 (ve) with Goats Cheese 7
5 Opysters with Shallots and Soda Bread 11.00 *
Spiced Cranberry Chicken Wings 6.50
Honey Roast Ham Hock Terrine, Mulled Wine Chutney, Cornichons and Sourdough 6.50 *
Q
Stuffed Roast Turkey, all the trimmings, Pigs in Blankets and Cranberry Sauce  15.50 *
Christmas Nut Roast with Red wine Jus and all the trimmings 13.50 (ve)

Salmon en croute, Grilled Sprouting Broccoli, Watercress & Mustard Sauce 14.50
Peppered Venison Steak, Celeriac Remoulade, Truffle Chips and Peppery Leaves 15.50 (GF
Slow Cooked Beef Cheek Stew, Herb Dumplings and Red Cabbage 14.50 (GF)
Turkey and Bacon Burger, Smoked Cheddar, Sage and Onion Mayo, Pickled Red Cabbage and
Chips 13.50
Puff Pastry Mushroom Pie, with Chestnuts, Sprouts, Peas and Kale 13.00 (v)

Q
Chocolate Fondant, and Salted Caramel Ice Cream 6.00
Cranberry and Almond Roulade with Vanilla Ice Cream 6.00
Cinnamon Bun topped Apple Pie with Custard 6.00
Berry Sorbet 6.00 (VE) (GF)
Vegan Apple Strudel with Berry Sorbet 6.00 (v)
Neals Yard Stichelton, Montgomery Cheddar, Goats Cheese and Brie de Meu with Biscuits and
Chutney 7.50 *

Winter Fruits Eton Mess available for pre order 5.50 (GF)

*Can be Gluten Free on request

Please email info@thescolthead.co.uk to book your Christmas party or call 020 72543965 and speak to Rosie or Jackie
We ask that parties of 8 or more order two courses minimum. Please tell us if you have allergies
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