Burn’s Night Dinner

Wednesday 25" January 2012
Selkirk Grace Y,
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Some hae meat and cannot eat. " I i3
Some cannot eat that nt it: eL ‘ r..: Un&m y
But we hae meat and wewa can
Sae let the Lord be Thankit. \
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. Carrot, gk’hger and honey soup :

Orknléy 'é'moke‘d salmon }?Vrnoway black puddmg and potato stack
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Highland g\ame terrine, v@% Elum I.ﬁgﬁlmmth'er' chutney, toasted granary bread

Bl o "-'}' T

F o
i T,

\\.‘*:':‘ Q. \‘:: (z -

. I N rrverness

) = I\". S ¥

Haggliwarm f%%lpg, ”Cff'x\’k champlt tatties, BASHE néeps and Whlﬁ},(()/{{sauce
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Individual la ple Vﬂ;h potato pastry, neeps .and tatties
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Poached srqokﬁd haddock with champ an}al chlve butter sauce
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(Raspberrlqs ahor* br adL ats, ‘cream, hB“ney& whlsky)
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I-b{p e.y creém panna cotl‘%{;’W'Eh whisky oranges

Selection of Scott'lsh chee]se (%ﬁgyre lue-Laharkskire, Tradltlonal farmhouse-

Isle of u!'mt iket-Ayrshire) with oat cakes
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A tassie o cnlgee\tabt‘et &sshortbread

£26.00 per person
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