
INVERAWE SMOKED SALMON
sourdough,  whipped butter ,  lemon & capers

MAC & WILD SCOTCH EGG

venison, black pudding, haggis - served with mustard

CELERIAC & BLUE CHEESE SOUP (v) 
celeriac, Strathdon blue cheese, smoked oil,  

sourdough croutons

MAIN
LOCH DUART SALMON 

Poached Loch Duart  Salmon,  pickled
seaweed,  butter  sauce,  cr ispy new potatoes & winter  greens

VENI-MOO BURGER & CHIPS 
Beef patty ,  venison patty ,  cheese,  béarnaise &

caramelised onions -  served on a brioche bun with chips

VENISON /  BEEF CHATEAUBRIAND (250G)
served with dirty  buttery mash,  winter  greens

and bone marrow gravy 

IRONBARK SQUASH (v)
Charred ironbark,  cracked spelt ,  yoghurt ,  winter  greens 

WELCOME DRINK 

BUCKIE ROYALE
Buckfast  & Prosecco 

+£5

NEW YEAR'S EVE
@ MAC & WILD FITZROVIA

PUDDING

STICKY TOFFEE PUDDING
w ith whisky caramel sauce & ice cream

DUNDEE CAKE 
with whisky butter  

SCOTTISH CHEESE BOARD
with seasonal  chutney and crackers

To book: www.macandwild.com / info@macandwild.com / 020 7637 0510
Menu available for dinner only on 31.12.17. 

Vegan / GF & DF options available upon request. Please ask reservations 
when booking.

3 COURSES FOR £37.50
Add unlimited Buckie Royales or Prosecco 

for £25 per person (max 2 hours)

+£10

STARTER




