
 

 
Please let the manager know of any allergies or dietary requirements. 

An optional gratuity of 14% will be added to your bill 

 

 

Burns Night Tasting Menu  

 

£75pp 

 

 

Beetroot Marinated Chalk Stream Trout,  

Herb Crème Fraiche, Rye Bread 

2024 La Coste ‘Rosé d’une Nuit’, Coteaux d’Aix-en-Provence, 

France 

 

“Cullen Skink” Leek & Haddock Soup, Chives 

2024 Pecorino 'Le Merlettaie', Offida, Ciù Ciù, Marche, Italy 

 

Haggis, Neeps & Tatties  

2021 Hacienda Grimon, Rioja Crianza, Spain 

 

Isle of Mull Cheddar 

Oat cakes & Quince Jelly 

2019 Late Bottle Vintage, Quinta de la Rosa, Duoro Valley, 

Portugal 

 

 

Raspberry Cranachan  

NV Pineau des Charentes Rastignac, Château des Plassons, 

Charente-Maritime, France 

 

Scottish Fudge, served with coffee 

 

 

Add Wine Pairing - £40pp 

 


