
SPECIALS
Burns night

S T A R T E R PAN SEARED SHETLAND SCALLOPS

Pea puree, black pudding, fennel &
apple salad

M A I N HAGGIS CRUSTED HALIBUT

Confit turnip, Drambuie & turnip
puree, wholegrain pommes puree,
whisky cream sauce

D E S S E R T CALEDONIAN CREAM

Candied orange, shortbread petticoat
tails

C O C K T A I L S

BOBBY BURNS

Glenlivet Founders’ Reserve
Rosso Vermouth

Benidictine

WHISKY HIGHBALL

Isle of Jura
Ginger Ale

CRANACHAN

Raspberry Vodka
Chambord
Drambuie

Sugar Syrup
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Available individually or as a three course set menu for £50

10


