Leicester
College

Taste. Restaurant Burns Night Dinner
Wednesday 23" January 2019

£20.00 per person r

First course:

Cock a leekie (Vegetarian option available)

- Or -

Scottish smoked salmon, horseradish creme fraiche & beetroot (GF)

- Or -

Salad of ginger spiced pear, blue cheese, walnut & polenta croutons (V) (GF)
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Intermediate Course:

Haggis wellington, with neeps & tatties (Vegetarian option available)
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Main course:

Twice cooked blade of beef, colcannon & red wine jus (GF)

- Or -

Fillet of hake, new potatoes, onion broth (GF)

- or -

Potato terrine, ramsons, wild mushroom, asparagus & hazelnut (V) (GF)
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Dessert:

Scottish raspberry cranachan
I-B?tht-erscotch pudding, whisky sauce (V)
-Szge;ction of cheese & biscuits (GF)
;:?ers-h fruit salad (V) (GF)
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Filter coffee and tablet
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Some hae meat and canna eat
And some wad eat that want it
But we hae meat and we can eat
And sae the Lord be thankit

Burns night



