
The Sam’s Chop House Burn’s Night Menu 
 
 

To Start 
 

Smoked Steelhead Trout Pâté 
Served with Scottish oatcake crackers 

 

& 
 

Haggis & Sorrel Croquettes 
Served with fresh rhubarb jelly 

 
 

Soup 
 

Chop House Cullen Skink 
The classic smoked haddock chowder, perfect for a winter’s evening 

 
 

Great Chieftain o’ the Pudding-race 
 

Haggis, Neeps n Tatties 
It wouldn’t be Burn’s Night without it! Fair fa’ your honest, sonsie face… 

 
 

Main Course  
 

Venison Stew 
A hearty celebration of Scotland’s Monarch of the Glen 

 
 

Something Sweet 
 

Scotch Raspberry Cranachan with Shortbread  
 

or  
 

Sticky Toffee Pudding with Whisky Toffee Sauce 
 
 

Cheese 
 

Yellison Crowdie Goat’s Cheese 
Served with figs, port chutney and mini scones 

 


