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RYLON

BURNS NIGHT SET MENU
2 COURSES FOR £35 | 3 COURSES FOR £50

\}\l!'l'/
AMUSE-BOUCHE Y
Leek & Potato Veloute
with Smoked Haddock COCKTAIL
Mandarin Stag £17
STARTER The Dalmore 12yo whisky,

Napoleon Mandarine liqueur,
Amaro Montenegro,

Classic Haggis Neeps & Tatties

& Maple syrup, Maple Wood
Veggie Haggis Neeps & Tatties smoke, Rhubarb
MAIN WHISKY
Balmoral Chicken
Haggis, Neeps & Tatties with Whisky The Dalmore 12, 25m/ £10
Butter Sauce The Dalmore 15, 25ml £13
Or

S il -5 The Dalmore King Alexander Il
ee aggis Wellington for
Bashed Neeﬁs & Tatties, Claret 25ml £35

& Mushroom, grav
. gravy TRY A FLIGHT OF THREE

(51 for £50
DESSERT ALMORE

HIGHLAND SINGLE MALT SCOTCH WHISKY

“Tunnocks” Tea Cake

Fresh Raspberries, Milk Chocolate,
Dalmore Whisky ;E/ﬁ;{-\ ,E
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(v) - Vegetarian | (vg) - Vegan | (v/vg on request) - Vegan on request.

When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. Our allergen
guide identifies the allergens present within our dishes as i i i di where dishes ‘may contain’
an allergen. Whilst we take all reasonable precautions, our kitchens handle 50 We cannot g allergen-free
dishes. Vegan dishes follow vegan recipes but may not be safe for those with milk or egg allergies. All prices include VAT.
A discretionary 13% (15% exclusive hire) service charge will be added to your final bill.
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