IAF fundraising event: 11 July 2024
An evening of Scottish music and cuisine.

Please select ‘Scottish menu’ or ‘Vegetarian menu’ at time of booking.

Scottish menu
STARTERS – alternate drops:
Cullen skink (smoked cod and potato soup) (gf)
Cock-a-leekie soup (chicken and leek soup) (gf)
Both served with Fife bannock (Type of soda bread with added oats; contains gluten).

MAINS – alternate drops:
Rich pork hotpot (cooked in apple juice, whisky, mustard) (gf)
or
Salmon ‘Auld Reekie’ (with whisky cream sauce) (gf)
SIDE DISHES:
Rumbledethumps (mashed potato with cabbage and fried onion) (gf)
Heritage carrots (gf)

DESSERT 
Cranachan (raspberries, cream, oatmeal and whisky) 
(GF alternative: raspberries with ice cream)

Vegetarian menu
STARTER:
Leek and potato cakes (with cheese, avocado and sweetcorn chutney) (gf)

MAIN
Cauliflower Steak (ve) (gr) (spice rub, sweet potato, julienne leek, crisp chick peas, apple cranberry glaze) (gf)

DESSERT 
Cranachan (raspberries, cream, oatmeal and whisky) 
(GF alternative: raspberries with ice cream)

Drinks menu
Drinks may be purchased from the bar. Why not try something with the flavours of Scotland.
· A selection of Scottish malt whiskies
· Drambuie whisky liqueur.
· Cocktails: 
· Rob Roy (Scotch whisky, vermouth and bitters); 
· Rusty Nail (Scotch whisky and Drambuie), 
· Coffee crème Drambuie cocktail (espresso coffee, Drambuie liqueur, Scotch whisky, Creme de Cacao).
· Gaelic coffee (hot coffee, Scotch whisky, brown sugar, whipped cream).
· Isle of Skye coffee ((hot coffee, Drambuie, brown sugar, whipped cream).
