
(vg) Vegan (v) Vegetarian

CAFÉ ROYAL GRILL

 Scan for allergen and dietary information

BURNS NIGHT
25th January 2026

£99 per person

Hotel Café Royal is committed to using fresh and locally sourced ingredients to limit the impact  to the environment by supporting local farmers and suppliers. 
If you have a food allergy or special requirement, please inform a member of the team prior to placing your orders. All prices are inclusive of VAT charged at the 

current rate. Hotel Café Royal makes every effort to comply with dietary requirements of all our guests. 

Whisky Cured Loch Duart Salmon
With Shaved Fennel and Pickled Cucumber 

Chargrilled Leeks 
With Pearl Barley and Isle of Mull Cheddar

Game Scotch Egg
With Caper Mayonnaise

STARTERS

Haggis, Neeps and Tatties 
With Glenturret  Whisky Sauce

Fillet of Red Deer 
With Stovies and January King Cabbage

Smoked Haddock
With Colcannon, Poached Cacklebean Egg and Grain Mustard Sauce

MAINS

Cranachan 
With Yorkshire Rhubarb

Glenturret Triple Wood Chocolate Tart 
With Crème Fraiche

Strathdon Blue 
With Oat Cakes, Pickled Walnuts and Celery

Petit Four
Blackthorn Sea Salt Shortbread Fingers

DESSERTS

Your journey begins with a Glenturret Highball and concludes with a 
Glenturret 12 after dinner, both graciously included


