
BURNS MENU 
£45 per person Cullen Skink Arancini

Crispy Smoked Haddock and Leek Risotto Balls, Aioli,  
Crispy Leeks

 
Whisky-Cured Scottish Salmon
Whisky Cured Salmon, Pickled Cucumber,  

Horseradish Crème Fraiche, Oatcakes
 

Heritage Beetroot Carpaccio v
Goat’s Cheese Mousse, Toasted Hazelnuts, Pickled Shallots, 

Whisky-Honey Dressing

 Roast Venison Haunch
Neeps & Tatties Purée, Roasted Heritage Carrots,  

Rich Cranberry and Blackcurrant Jus.
 

Pan-Seared North Sea Cod
Buttered Kale, Samphire, Crushed Potatoes,  

Mussel and Whisky Cream Sauce
 

Wild Mushroom and Barley Wellington v
Flaky Puff  Pastry, Thyme and Arran Mustard,  

Red Wine Gravy, Clapshot Mash

Tipsy Laird Trifle
Traditional Scottish Trifle, Whisky Sponge, Raspberries,  

Vanilla Custard, Chantilly Cream
 

Sticky Toffee Pudding
Warm with Butterscotch Sauce, Vanilla Ice Cream,  

Drizzle Of  Heather Honey
 

Cranachan Cheesecake v
Oat Biscuit Base, Whisky Cream, Fresh Raspberries,  

Touch Of  Honey


