ANCHOR HOTEL

Burns Night Menu 25" January 2012

Scottish smoked haddock fish cakes
with baby capers, crisp salad

Cock a Leekie soup
made with traditional ingredients and served with rustic breads

Haggis sporrans
Chef’s specially prepared haggis sporrans, haggis wrapped in a filo pastry sporran and accompanied by a sweet chilli dip

Scottish salmon terrine
a smooth terrine of salmon and herbs, set on crisp leaves and complemented with a lime mayonnaise
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McSween’s haggis served traditionally with neeps and tatties
accompanied by a cream onion sauce
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Roasted medallions of local venison
beetroot mash, chantenay carrots, asparagus, and a rich port jus

Seared fillet of salmon
crushed potatoes, curly kale, mussels. saffron veloute

Spinach and lemon risotto
Parmesan shavings, roasted cherry vine tomatoes, pesto
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Scottish plum crumble
red plums in sweet syrup under a delicious shortbread crumble

Cranachan
made with cream, honey and good malt whisky blended with Scottish raspberries

Tipsy Laird
rich Scottish trifle but flavoured with malt whisky
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