
Starter

Cured Orkney Scallop
Porthilly oyster, cucumber apple and chili dressing,  

jalapeño and citrus
 
 

Main

Roast rack and smoked shoulder of  
Huntsham farm Hogget lamb

Haggis croquette, neeps and tatties, cavalo nero
 
 

Dessert

Cranberry Cranachan Sundae
White chocolate and whisky mousse, thyme hob nob crumble,  

cranberry ripple and buttermilk ice cream

 
Cheese course

*Please contact the venue directly to confirm any dietary requirements
We do not add service charge to your final bill.  Please enjoy your dining experience with us.

Burns Supper Menu*


