
Burns Night

starter

Seared Scottish scallops, chestnut butter & pickled neeps

Scotch broth, root vegetables, pearl 

barley & lentils (vg)

main

Haggis, neeps and tatties, whisky sauce

Highland roast beef, all the trimmings

Pan seared Scottish Cod, oatmeal, creamed cabbage & crushed tatties 

  Cauliflower & root veg wellington, all the trimmings (vg)

pud

Raspberry cranachan, pear sorbet

Apple & pear oatmeal crumble, whisky custard  

£65

Haggis & pork Scotch egg

Chicken liver, crispy chicken skin, pickled walnuts

Chestnut stuffed mushroom, whipped feta (vg)

amuse bouche

includes 1 whisky cocktail which you can enjoy on arrival or with pud

choose one meal per course 


