
 

THE RIFLEMAN INN 

 Burns Night 25th January 

Starters 
 

Cullen skink 

This traditional Scottish recipe is made from smoked haddock, floury potatoes and cream.  
The perfect starter for a Burns' Night supper 

~~~~~ 

cock-a-leekie soup 

Traditionally, cock-a-leekie soup is eaten to celebrate Burns Night. 
 Why not enjoy as a starter to haggis or have a big bowl as the main meal. 

~~~~~ 

Smoked Salmon 

Smoked salmon with lemon, wild rocket & cracked black pepper. 
 

~~~~~ 

Parcel of haggis 

pastry, chutney, beetroot and leek are used to make these parcels of haggis.  
Vegetarian haggis is also available. 

 

Mains 
 

Succulent braised venison 

Venison benefits from long, slow cooking & this Scottish dish develops a beautifully earthy sweetness 
~~~~~ 

Traditional Haggis, Tatties and Neeps  

There can be no Burns night supper without a dish of traditional Haggis, Tatties and Neeps.  
Be it a traditional meat or a vegetarian one. 

~~~~~ 

Kedgeree 

If you don't fancy haggis try this Scottish-inspired smoked haddock kedgeree, it's simply  
smoked haddock, eggs, rice and coriander. 

~~~~~ 

Chicken Balmoral & Peppercorn Sauce 

Stuffed with haggis, served with mash, neeps & roast root vegetables 
 

Dessert 
  Whisky trifle 

Trifles are another traditional Burns Night treat & this Whisky trifle is bound to go down well! 
~~~~~ 

Cranachan 

Cranachan is one of the most traditional Scottish desserts, made with raspberries, cream, oatmeal & honey. 
~~~~~ 

Strawberry & cream shortcakes  

Strawberries & cream sandwiched between sugary sweet shortbread biscuits,  
a flavour combination that never fails to please. 

~~~~~ 

Hot Chocolate fudge cake 

Rich warm fudge cake served with cream or ice cream 
 

 

2 Courses £21.95  3 Courses £26.95 
£5.00 per person deposit required 

for confirmed bookings. 
 

All meals must be 
pre-ordered 

Tel: 01782 776966 alex@riflemaninn.co.uk  


