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Haggis Scotch Quail Egg
– golden beetroot piccalilli

Cock-a-leekie 
– whisky soaked prunes, parsley croutons

Laura Black’s World Champion Haggis
 – clapshot potato cake, crispy kale, whisky cream sauce 

Balmoral Chicken
– Churchill Farm chicken breast with haggis and cured bacon, 

clotted cream and horseradish mash, buttered leeks, savoy cabbage, parsley sauce

Roast Loch Duart Salmon
– Orkney scallops, grilled tenderstem broccoli, saffron potatoes, 

caviar butter sauce 

with a ‘wee nip’ of Macallen’s 12 Year Old Single Malt!

Cranachan Parfait
– raspberry compote, oat granola

Whisky and Marmalade Steamed Pudding
– Drambuie anglaise

Coffee – petits fours

25.I.25 General Manager Kay Musgrove   Head Chef Jamie Mason   Service Manager Florian Hertling   Restaurant Manager Jay Stainton

Please advise The Team of any food allergies
VAT is included, gratuities are at your discretion


