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Buens Neght Menee
£25 pp
21 January 2027

Sedles

Patatas bravas - fried potatoes served with a spicy tomato sauce and aioli

Starters

Smoked mackerel paté with toasted bread
Scotch broth served with soda bread
Pan-fried scallops with black pudding, whisky reduction & chives
Crispy potato cake with creamy garlic mushrooms, rocket & seasoned oil

Mans
Haggis, neeps & tatties served with black pudding mousse & black pepper sauce
Vegetarian haggis, neeps & tatties served with thyme jus & parsnip crisps
Pan-fried salmon topped served with smoked salmon, mussel sauce, crispy
salmon skin & kale
Apricot-stuffed pork served with colcannon mash, Drambuie sauce & roasted
winter vegetables

Desserts

Black forest cranachan cheesecake
Tipsy laird with Scottish shortbread
Clootie dumpling served with marmalade ice cream
Baked raspberry & bramble trifle with Drambuie

Not all ingredients are listed in the dishes. All food is prepared in an environment where cross contamination may occur.
Should you have significant food intolerances, please advise a member of staff.
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