PATERNOS TER g
CHOP HOUSE

BURN'S NIGHT TASTING MENU

Cullen Skink

ROBERT BURNS

Jura, sweet vermouth, Benedictine

Venison Tartare, haggis Scotch egg
GODFATHER

Jura, Amaretto

Haggis, neeps & tatties

JURA 18
VACQUEYRAS, FR, 14%

Laphroaig 10 ice cream, oat crumble, raspberries
PATERSON SOUR

Jura, lemon juice, sugar, egg white, bitters

£45 for 4 courses / £75 with drink pairing

Menu available for the whole table only.
Lunch 12:00 — 14.30/Dinner 17.30-21.30

WE ARE HAPPY TO PROVIDE INFORMATION PERTAINING TO ALLERGIES & INTOLERANCES UPON REQUEST



