Burns on the Barge Menu

Snack
Chicken skin, chicken liver, burnt leek

Tapioca crisp, mushroom puree

Small
Haggis scotch egg, black garlic

Salt baked Neeps, mushroom, soy cured egg yolk, puntarelle v (or vg on
request)

Hendricks cured mackerel, pickled cucumber, dill, horseradish, rye

Big
Open Scotch pie, braised beef cheek, onion, carrot, jus
“Cullen skink”, lemon sole, mussels, smoked haddock, potato GF

Delica pumpkin, buckwheat porridge, pickled walnut, split oban whiskey
& pumpkin seed sauce, chive VG GF N

Sweet
Almond + olive oil cake, blood orange sorbet + marmalade, tablet crumb
Hot chocolate pudding, beetroot, meadowsweet créme fraiche

Cranachan affogato






