
Burns Night
Sunday 25 January 2026

Canapés

Cullen Skink – Creamy Smoked Haddock Velouté
– straw potatoes, smoked croutons

Stornway Black Pudding and Haggis Croquette
– celeriac purée, whisky sauce

Laura Black’s Champion Haggis
 – bashed neeps, rosti tattie, single malt sauce

Balmoral Chicken
– corn-fed chicken breast, pancetta wrapped, haggis stuffing,

 black pudding potato cake, light peppercorn sauce

Highland Fallow Deer Wellington
– roasted shallot, clapshot, scotch ale jus

with a ‘wee nip’ of Macallan’s 12 Year Old Single Malt!

The ‘Kings of Scottish Puddings’

Raspberry Cranachan Cheesecake

Tipsy Laird – a traditional drambuie trifle

Coffee – truffles

£75 per person

25.I.26
 

General Manager Kay Musgrove   Head Chef Jamie Mason   Service Manager Florian Hertling   Restaurant Manager Jay Stainton

Please advise The Team of any food allergies
Gratuities are at your discretion


