
 

Burn’s night 25
th

 January 

£75.00 

Scotch egg, black pudding & dandelion salad 
 

Scottish langoustine, potato farl & truffle 
 

Arbroath smokie pancake, 

Horseradish scallion & caviar 

 

Dalmore Whisky Cured Scottish salmon, heritage 

beetroot & grated horseradish 

 

**** 

 
 

Tranche of turbot & brown butter, Scottish mussels 
 

 

Mutton chop, 

Haggis sausage baked in heather & crushed turnips 
 

 

Braised beef cheek, bone marrow & parsley garlic 
 

 

 

Large plaice & razor Clam 

 

**** 
 

 

Tea loaf, dalmore whisky ice cream 
 

Chocolate shortbread, salted caramel 
 

 

Oat crunch biscuit, drunken fruits 

 

Heather honey Madeleine’s & buttermilk cream 

 

Whisky soaked cheese (£9.00 supplement) 
Menu subject to seasonal changes & service charge 



 

 

Join us for a whisky tasting with dalmore between 6 

and 6.30pm before dining 

 

Sample a dram of Dalmore 15yo and Dalmore King 

Alexander 
 

 

The Dalmore’s heritage dates back to 1263. The Dalmore is crafted using a 150 year old 

artisan process, passed down through the generations. Harnessed by the skills of our 

craftsmen, eight hand beaten copper stills of variable shape and size deliver a full 

flavoured and complex new spirit, which is then tempered and enriched over the years in 

the finest American white oak ex-bourbon casks and hand selected oloroso sherry butts, 

sourced from world renowned bodega Gonzalez Byass. Master Distiller Richard Paterson 

consequently makes his final selection, harmonising the spirit of the chosen casks in 

bespoke sherry butts until he deems the precious contents ready for bottling. 

 

 

 

Cocktails £14.00 
 

 

BobbY burns 

Dalmore 12 year scotch, sweet vermouth, 

Benedictine herbal liqueur and lemon 

 
Createdin the original Waldorf Hotel located on Fifth Avenue New York, the Bobby Bursn 

was named after the Scottish poet and served on Burns Night every year 

 

 

Hendricks & Elderflower Collins 

Gin, Sugar, soda, lemon & elderflower cordial 

 
The quintessential Scottish Gin produced by William Grant & Sons in Girvan. In 

addition to the traditionally infusion of juniper Hendrick's uses Bulgarian rose 

and cucumber to add flavor. 
 

Menu subject to seasonal changes & service charge 

 

http://en.wikipedia.org/wiki/William_Grant_%26_Sons
http://en.wikipedia.org/wiki/Girvan
http://en.wikipedia.org/wiki/Juniper
http://en.wikipedia.org/wiki/Rosa_damascena
http://en.wikipedia.org/wiki/Cucumber

