
B U R N S  S U P P E R
Thursday 24th 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.

HIGHLAND WAGYU SCOTCH EGG
The perfect dish to introduce this year’s Burns Supper, our signature Scotch egg. 

Created with Wagyu beef from the Highland Wagyu farm in Perthshire, 
coated with breadcrumbs and cooked in Wagyu fat.

 
PARTAN BREE (CRAB BISQUE)

A traditional speciality from north-eastern Scotland, home to Scotland’s fishing fleet. 
This seafood broth is made with crab, an important Scottish export with over 10,000 

tonnes caught each year, rice and served with a crab meat garnish.

 
LOIN OF HIGHLAND LAMB, SLOW COOKED SHOULDER, 

HAGGIS, NEEPS & TATTIES
Spending their lives grazing outdoors on rich pastures gives Highland Lamb a superb 
flavour and lean quality. When you have a product as good as this, very little needs to 

be done in the cooking process. Such a versatile meat, these are our two favourite cuts. 
The loin is the prized part of the animal; tender and remarkably succulent it must be 

served pink and never over-cooked. The shoulder lends itself to slow roasting, 
resulting in meat which is tender and incredibly flavoursome. 

Partnered with traditional Scottish accompaniments of haggis, swede and potatoes. 

 
WHISKY & CHOCOLATE CRUNCH

A rich and flavoursome combination of two of Scotland’s 
favourite ingredients - Whisky, the national drink, and chocolate. 

 
ISLE OF MULL CHEDDAR, OATCAKE

A stunning cheddar from a small family farm, in fact the only dairy farm, on the beautiful 
Isle of Mull, in the Inner Hebrides off the West Coast of Scotland. With control over every 
element, the production is fresh and quick meaning there is no need for pasteurisation. 
The milk is taken directly from the milking parlour to the cheese-making vat and then 

matured for many months in the underground cellar. The weather plays a big part in the 
taste; exposed to the elements of the Atlantic, the salty briny flavours are very evident, 

as well as the mashed barley used in the whisky-making from the local distillery. 

£45 per person


