EDMUNDS

DINING IN BURY ST EDMUNDS & ANTY
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FINE DINING AND TRAINING EXCELLENCE
IN BURY ST EDMUNDS

BURNS NIGHT
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28 JANUARY 2027 &

&
"STARTER

Scotch broth
g
Venison carpaccio, pickled enoki mushrooms, burnt
onion, and sorrel
"
Salmon lightly smoked over oak, kohlrabi, apple,
buttermilk and chives

8—— MAIN COURSE —8

Partridge, haggis, neeps and tatties,
skirlie and juniper
oF
Cod, smoked haddock croquette, leeks, celeriac
with whiskey butter sauce
oF
Vegetarian haggis wellington,
neep and tatties

& DESSERT

Cranachan, raspberries, whiskey cream
with toasted oats
o
Sticky toffee pudding, whiskey and treacle sauce
served with vanilla ice cream
o
Shortbread chocolate tart, Drambuie and orange
' whipped ganache

To avoid disappointment, please state

any dietary requirements while booking, :
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our chefs will do their best to l 9:30
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