BROOKLANDS COLLEGE RESTAURANT

BURNS SUPPER MENU

S

A

Wednesday 27th January 2010

STARTERS

Cream leek, potato & smoked haddock soup
Arbroath smokie, fried quails egg & Isle of Mull cheddar tartlet

Cock-a-leekie pearl barley risotto with bacon

Traditional haggis, neeps & tatties

MAINS

Wild salmon, orange & fennel crust & Scotch broth of
vegetables

Breast pheasant, pheasant & black pudding sausage, wild
mushroom sauce

Steamed rabbit & whisky pudding

Served with a selection of traditional Scottish vegetables

DESSERTS

Clootie dumpling & whisky custard
Bramble shortie

Cranachan

@ £21.95 per person price inclusive of VAT @ 17.5%



