
burns night

£49 PER PERSON

£70 PER PERSON WITH WINE PAIRING

A Scottish welcome from 7pm with traditional bagpipes 
and a glass of Irn-Bobby-Bru fizz on arrival

STARTERS 
Whisky Cured Salmon

blini, crème fraîche, keta
or

Leek and Potato Soup
focaccia crisp

Address to a Haggis

‘Fair fa’ your honest, sonsie face, Great Chieftain o’ the Puddin-race!’

MAIN
Haggis Stuffed Beef Wellington

neeps, tatties, carrot, red wine gravy
or

Salmon en Croûte
crushed new potatoes, tenderstem broccoli, lemon butter sauce

Silver served haggis
Accompanied by our piper

DESSERT
Cranachan Cheesecake
oats, whisky, raspberry

or
Selection of Cheese and Crackers

seasonal chutney

Glenmorangie 10yr to finish
Traditional bag pipes to close the evening

If you are concerned about any food allergies, intolerances or dietary requirements, please ask a member of the 
team, who will be delighted to assist. All prices are inclusive of VAT. A discretionary 12.5% gratuity is added to the bill 

and divided between all staff, independently from the business.




