
Our food and drink is prepared in food areas where cross contamination may occur and our menu descriptions are not guaranteed to include all ingredients. 
If you have any questions, allergies, or intolerances please let us know before ordering. Substitutions are available to support dietary needs.

For tables of 6 or more a discretionary 10% service charge will be added to your bill and fairly distributed amongst the team who prepared and served your meal and drinks.

S U P P E R
B U R N S  N I G H T

Saturday 24 January 
Enjoy 3 Courses for £29.95

STARTERS 
Scotch broth soup crusty bread Ve 

Venison & black pudding scotch egg picalilli mayo

Scottish smoked salmon
tattie scone, crème fraiche, capers and red onions

MAINS
Traditional Haggis 

neeps and tatties

Veggie Haggis V

neeps and tatties

Smoked haddock fishcake 
poached egg, broccoli and mustard cream

DESSERTS
Apple & blackberry cranachan V

buttery shortbread

Deep fried Mars bar V

with raspberry sorbet

Ice cream V

with a brandy caramel sauce

               Vegetarian             Vegan             * Vegan AlternativeV Ve Ve



BURNS NIGHT


