
Burns Night
Menu A modern ce l ebration  of

Scot land’ s  larder  and i t s  bard

STARTER

M A I N

D E S S E R T

Cullen  Skink  Croquette
Smoked haddock  cream,  charred  l eek ,  cr i spy  potato

Whiskey-cured  trout
Pickled  cucumber ,  horseradish  crème,  di l l  o i l

Heritage  Beetroot  & Chowdie  Sa lad  (vg)
Toasted  oat s ,  p i ckled  walnut ,  honeyed  viniagret t e

Braised  Venison shoulder
Burnt  carrot  purée ,  neeps ,  b lackberry  jus ,  cr i spy  haggi s  crumb

Pan-seared  Sa lmon
Clapshot  brown butter  & whisky  sauce ,  sprouting  brocco l i

Barley  & wi ld  mushroom wel l ington (vg)
Carameli s ed  onion  purée ,  kale ,  whisky  shal lo t  jus

Dark chocolate  & whisky  mousse
Hazelnut  praline ,  co coa  nib  tui le

 S t icky  toffee  pudding
Malt  butter s co t ch  sauce ,  vanil la  i c e  cream

Rhubarb Cranachan (vg)
Vanil la  cream,  toas ted  oat s ,  poached  forced  rhubarb

A tast ing  of  three  s ingle  malts  to  accompany your  meal ,  served
alongs ide  each  course :

Glenfiddich  12yr  -  l ight  & f loral
Glenlivi t  1824 -  orchard fruit  & honeyed  malt

Laphroaig  10yr  -  smoky  i s lay  f ini sh

W H I S K E Y  F L I G H T ( + £ 1 5 )

£55pp  


