
BURN’S NIGHT  
CELEBR ATION DINNER

Presented with tastings from The English Whisky Distillery

Welcome drinks and canapés on a arrival

TA ST I NG 1 – T H E E NGL ISH OR IGI NA L

Mousseline of Orkney Scallops 
Light crab cream and chervil sauce

Single Malt Whisky House Cured Gravlax  
Orange, fennel and dill salad served with dill mustard sauce

T A S T I N G  2 –  J A R RO L D S  S I N GL E  C A S K  W H I S K Y

Haggis, Neeps & Tatties 
Served with a wee dram

T A S T I N G  3 –  T H E  E N GL I S H  S M O K E Y

Scottish Fillet of Finest Aberdeen Angus Beef 
Mushroom forestière, braised cabbage, fondant potato,  

confit of garlic on a triple malt whisky jus

Cranachan 
Sweet Scottish raspberries, nutty toasted oats, layered  

with whisky and honey flavoured cream

T A S T I N G  4 –  T H E  N O R F O L K  P X

Coffee served with Petit fours


