
 

burn’s menu  
f r o m  f r i d a y  2 3 r d  j a n u a r y   

 
 

starter  
woburn venison scotch egg 

celeriac and apple remoulade, cumberland sauce 
 

main 
trio of haggis 

haggis stuffed chicken breast, haggis bon bon, haggis topped roscoff onion, 
roasted tattie terrine, buttered greens, cock-a-leekie velouté, gravy 

 

dessert 
raspberry ripple cranachan 

raspberry parfait, white chocolate mousse, raspberry coulis,  
honey and oat granola, drambuie jelly, honeycomb 

 

petit four 
deep fried mars bar, ecclefechan tart 

wee dram vanilla cream 
 
. 
 

£49 per person  


