Burns night
menu

Starters
Haggis Scotch Egg with Marmite mayo

Vegetarian Haggis Scotch Egg with Marmite mayo

Glasgow potato scone with London Porter smoked
salmon & slow poached egg

Cullen skink with grilled sourdough

Mains
Haggis with neeps & tatties & peppercorn sauce
Vegetarian haggis with neeps & tatties & red wine gravy

Treacle cured venison served wth sticky shank jacket potato, roasted
cauliflower & red wine sauce

Puddings

Cranachan

Plant-based option available

Dark chocolate mousse with salted whiskey caramel

Sticky toffee pudding with candied walnuts & vanilla ice cream

For information regarding allergens in our food and drinks, please scan the QR code on the
menu. If you are unable to scan the code, a member of our team will be happy to assist you.
Inform us of any food allergies when ordering. Note that we cannot always guarantee the
complete absence of allergens due to preparation processes. Items with (v) are vegetarian, and
those with (pb) are plant-based. Adults need around 2,000 keals per day.




