Student Spotlight
Burns Night Dinner
16/1/25

Cullen Skink
Spinach and fresh herbs.
Ravioli of Scottish langoustine
Buttered spinach, bisque sauce.
Ballotine of chicken “Balmoral”
Haggis, neep and tattie cake, buttered kale
Whiskey sauce.
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Raspberry and toasted oat cranachan
Scottish shortbread.

A selection of Scottish cheeses
Celery, grapes, chutney, crackers.
£ supplement
Coffee, Tea, Herbal infusions
£ Supplement

Side Dishes all £2.50

Bread Basket and Flavoured Butter
Roasted root vegetables

A selection of buttered greens
Creamy mash potatoes



Student Spotlight
Burns Night Dinner
16/1/25
Vegetarian

Leek and potato soup
Herb cream.
Ravioli of wild mushrooms
Buttered spinach, tarragon veloute.
Vegetarian Haggis, neep and tattie cake, poached egg,
buttered kale, whiskey sauce.
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Raspberry and toasted oat cranachan
Scottish shortbread.

A selection of Scottish cheeses
Celery, grapes, chutney, crackers.
£ supplement
Coffee, Tea, Herbal infusions
£ Supplement

Side Dishes all £2.50

Bread Basket and Flavoured Butter
Roasted root vegetables

A selection of buttered greens
Creamy mash potatoes



