
	
  

Burns night 
January 25th 2017 

Join	
  us	
  for	
  a	
  night	
  of	
  all	
  things	
  Scottish.	
  	
  Our	
  head	
  chef	
  Tom	
  Haste	
  has	
  put	
  
together	
  a	
  traditional	
  four-­‐course	
  menu	
  accompanied	
  by	
  a	
  cocktail	
  to	
  start,	
  
and	
  a	
  whiskey	
  to	
  enjoy	
  for	
  ‘Address	
  to	
  the	
  Haggis.’	
  To	
  top	
  it	
  off	
  we	
  will	
  

have	
  entertainment	
  throughout	
  the	
  evening	
  from	
  our	
  very	
  own	
  bagpiper!	
  
 
 

Starter 
Arbroath	
  smokie	
  (smoked	
  kipper)	
  poached	
  egg	
  and	
  butter	
  sauce	
  

Or	
  	
  
Cock-­‐a-­‐leekie	
  soup	
  

 
Main  

Haggis,	
  neeps	
  and	
  tattie	
  
 
 

Dessert 
Marmalade,	
  whiskey	
  bread	
  &	
  butter	
  pudding,	
  whiskey	
  ice	
  cream 

Or	
  
Cranachan	
  

 

Cheese 
Isle	
  of	
  mull	
  cheddar,	
  oatcakes	
  and	
  chutney	
  

 

£45 
Arrival	
  time	
  7:00pm	
  for	
  a	
  7:30pm	
  start	
  	
  

	
  
	
  

If	
  you	
  have	
  any	
  allergens	
  please	
  ensure	
  that	
  you	
  notify	
  a	
  member	
  of	
  staff.	
  	
  Please	
  note	
  that	
  we	
  work	
  with	
  all	
  allergens	
  in	
  our	
  
kitchen.	
  	
  

The	
  Lady	
  Ottoline	
  Is	
  part	
  of	
  Affinity 

  


