Burns’ Supper Menu

Cocktail hour:
Light appetizers: cheese & crackers, fruit, Welcome
cocktail Red or Blue...(see whisky menu)

Starters:
Cock-A-Leekie Soup and Salad

Main Course:
Carved Roast Beef, Grilled Salmon, Haggis
Shepherd’s Pie, Rumpledethumps, Roasted Vegetables,
Rolls

Desserts:
Cheesecake or Sticky Toffee Pudding

Water, Tea, & Limited selection of Beer/Wine provided.
If you require specialty beverages feel free to bring in.

Whisky Tasting Menu:

Clan Macleod Blended Scotch, BLUE (Smooth & Mellow) Rob Roy Cocktail or
Clan Macleod Blended Scotch, RED (Spicy & Bold) Rob Roy Cocktail

Macleod’s Single Malt Scotch/ ‘Speyside-Regional Malt’ / Speyside (Central)
Amrut Indian Single Malt / ‘Traditional’ / Indian (Southern)
Armorik Breton (French) Single Malt / ‘Double Maturation’ / France (Brittany)

Smokehead Island Single Malt / ‘Classic’ / NAS / Scotland (Island)

Quick Access Code:






