
B U R N S  S U P P E R
Thursday 25th January at 7pm

Join us for an informal night celebrating the life and work of 
Scottish poet Robert Burns, with bagpipes, poetry, and whisky aplenty.

ARBOATH TOSTIES
We love our smoker and have put it to good use smoking these stunning haddock 
fillets over oak and then topped with Isle of Mull cheddar sauce and gently grilled.

Glenfiddich 12 Year Single Malt, Speyside - 20ml

SCOTCH BROTH, LAMB SCRUMPET
No Scottish meal would be complete without this hearty and historic soup created 
from lamb, root vegetables and the all important pearl barley. And just because we 

can’t get enough of British lamb, it’s garnished with a breaded lamb shoulder 
scrumpet; crispy on the outside and melt in the mouth on the inside.

 Talisker 10 Year Single Malt, Skye - 20ml

HOT SMOKED SALMON, RUBBLEDETHUMPS
As Scotland’s largest food export, you can rest assured that Scottish salmon is of 

the highest quality with the most favourable habitat and diet. Smoked over oak in our 
smoker, we think it is best served with our favourite Scottish side - rumledethumps; 

mashed potatoes blended with onions and cabbage.
Laphroaig 10 Year Single Malt, Islay - 20ml

 
ROAST HIGHLAND WAGYU, HAGGIS NEEPS & TATTIES

We are so proud and passionate about our Wagyu. Breed by Highland Wagyu 
based in Perthshire, their mission is to produce the best quality beef. 

We’ve slow roasted a top side for eight hours and partnered with traditional Scottish 
accompaniments of haggis, swede and potatoes with gravy.

Highland Park 12 Year Single Malt, Orkney - 20ml
 

TISPY LAIRD
The traditional finale to a Burns Supper. 

A rich trifle with plenty of whisky and no sherry in sight.
The Macallan 12 Year Single Malt, Moray - 20ml

£44.50 per person
An additional £20 per person with whisky pairing


