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ABBOTS RIPTON

Burns Night Celebration Dinner
Friday 23! January | £69pp

Rusty Nail Scottish Cocktail

Canapés; Smoked salmon, tatties scones
Isle of Mull cheddar croquette;
Irn Bru marinated chicken skewer

Traditional Cullen skink, toasted Scottish Bannocks
Slow cooked haggis ragu, pappardelle pasta, haggis bon bon

Braised venison haunch, neeps purée, crispy tatties, charred leeks, venison
jus

Clootie dumpling, Scotch custard

OPTIONAL WHISKY FLIGHTS;

Smoky & Peaty: Compass Box, Peat Monster; Finlaggan Cask Strength;
Tomintoul

Smooth: The Deveron, 12 Yr; Glenfiddich Experimental; Linkwood, 12 Yr
Around The World: Cotswolds Single Malt; Paul John, Brilliance; Hakushu
Reserve

Please make the team aware of any allergies or dietary requirements; the dish
descriptions do not include all ingredients. A discretionary 10% service charge will
be added to your bill all of which is shared amongst the team.



