
 

 
 

 Burns night 
24/01/2026 £15.00 per head. 5.30 meet 6.00pm 
start, with the “piping in” of the haggis at 6.00pm   

Dear Resident, 

Please see our Burns night Menu for 2026 booking is open 

from 29/12/2025. It is a 2-course set menu which is payable 

at the time of booking, along with your Menu choices. 

Dessert on the reverse. The cut off for this event is the 

19/01/2026 to allow us time to order in the Haggis. After 

this date we can’t guarantee your ideal menu choice.  

Main Course 

Traditional Haggis (Gluten) 

Scottish produced Haggis with a whisky Gravy, mashed swede 

and carrots, and mashed potato.  

Smoked Haddock (Fish, Shellfish, Milk, Mustard) 
Oak smoked Haddock “rareBit” mustard, leek and thyme 

sauce. peas, new potato.  

Vegetable Haggis (Gluten, Celery) A mixture of vegetables and 
pulses to replicate the original 
Whisky gravy, mashed swede and carrots, and mashed 
potato. 
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Desserts 
 
Cranachan (Milk) made with gluten free oats! 
Toasted oats and raspberries in a whisky cream. 

Lemon posset (Gluten in the biscuits, Milk) 
A lemon posset with shortbread fingers.  

Cheese and biscuits (Gluten in the biscuits, Milk, Sulphites) (Gluten free 
biscuits are available.) 
A selection of Cheeses with chutney and grapes. (Milk 

Gluten free biscuits will be available) 

 

Please make us aware of any Allergies or food 

intolerances you may have. 

All allergens are in RED. 

we can make a stevia sweetened version of our  cranachan 

dessert please ask if you would like this.  


