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OA of our bourbons and whiskey blends al L7
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wilth glazed cherries and almond biscuil

Starter
Haggis with neeps and tatties
slow cooked egg and black truffle

Main
Venison Wellington
with caramelised cauliflower puree fondant potato

and poached whiskey quince with smoked bone marrow sauce

Pudding
Cranachan condensed milk and biscuit soufé

with raspberry sauce and ice cream

Please advise your waiter if you have any allergies. ; A discretionary 15% service charge will be added to your bill.



