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S T A R T E R S

VEGAN SCOTCH BROTH /  Brot  Albannach

Scotch  Broth  i s  a  c la s s i c  Sco t t i sh  soup  that  has  warmed  Sco t t i sh  homes  f o r
genera t ions .  Made  wi th  f r e sh  s easona l  vege tab l e s ,  bar l ey ,  and  hear ty  pu l s e s ,  i t ' s
s e rved  wi th  homemade  bread  p e r f e c t  f o r  s oak ing  up  every  b i t  o f  i t s  r i ch  f lavor .
Or ig ina l ly ,  th i s  nour i sh ing  soup  prov ided  energy  and  warmth  through  Sco t land ' s  co ld
winte r s ,  and  over  t ime ,  i t  has  come  to  r epre s ent  the  e s s ence  o f  t rad i t i ona l  rura l
Sco t t i sh  cook ing .
 

 CULLEN SKINK /  Brot  Chui leann

Cul l en  Sk ink  i s  a  t rad i t i ona l  Sco t t i sh  soup  wi th  or i g in s  in  the  f i sh ing  v i l l age  o f  Cu l l en
on  Sco t land ’ s  nor theas t  coas t .  Or ig ina l ly  c r ea t ed  a s  a  way  to  u s e  l o ca l ly  smoked
haddock ,  th i s  d i sh  combine s  the  f i sh  wi th  potatoe s ,  on ions ,  and  a  touch  o f  c r eam  t o
c r ea t e  a  r i ch  t ex ture .
Cu l l en  Sk ink  qu i ck ly  became  popu lar  no t  on ly  among  f i shermen  but  a l so  acro s s
Sco t land  a s  a  sa t i s fy ing  and  a f f o rdab l e  d i sh  that  c e l ebra t e s  l o ca l  p roduce .  Today ,  i t ’ s
a  be l oved  par t  o f  Sco t t i sh  cu i s ine  and  a  t rue  ta s t e  o f  Sco t land ’ s  cu l inary  her i tage .  

M A I N S

HAGGIS,  NEEPS ‘N ’  TATTIES /  Taige i s ,  Sneap i s  Buntàta

Hagg i s ,  Neeps ,  and  Tat t i e s  i s  one  o f  Sco t land ’ s  mos t  i con i c  d i she s ,  the  d i sh  cons i s t s  o f
hagg i s—a savory  pudd ing  made  f rom minced  sheep ’ s  p luck ,  mixed  wi th  oa t s ,  on ions ,
and  sp i c e s—alongs ide  neeps  (mashed  turn ip s  o r  swede )  and  ta t t i e s  (mashed  po ta toe s ) .  
Hi s tor i ca l ly ,  hagg i s  was  a  prac t i ca l  d i sh ,  a l l owing  communi t i e s  t o  make  the  mos t  o f
l o ca l ly  ava i lab l e  ingred i ent s ,  and  i t  qu i ck ly  became  a  symbo l  o f  Sco t t i sh
re source fu lne s s .  Today ,  i t ’ s  en joyed  no t  on ly  on  Burns  Night  but  a l so  year - round ,
c e l ebra t ed  a s  a  t rue  ta s t e  o f  Scot land ’ s  cu l inary  and  cu l tura l  her i tage .

SALMON /  Bradan na  h-Alba

F i l l e t  o f  Sco t t i sh  Sa lmon  c e l ebra t e s  the  f l avor s  o f  Sco t land ’ s  water s  wi th  a  t ender ,
f l avor fu l  sa lmon f i l l e t ,  s e rved  a longs ide  baby  po tatoe s  and  sautéed  greens .  Topped
wi th  a  de l i ca t e  white  wine  and  d i l l  sauce ,  th i s  d i sh  h i gh l i gh t s  the  h i gh  qua l i ty  o f
Sco t land ’ s  r enowned  sa lmon .  Sourced  f rom the  coo l ,  c l ean  water s  o f  Sco t land ’ s  wes t
coas t  and  r ive r s  shcu  a s  the  Spey  and  Tay ,  Schot t i sh  sa lmon i s  pr i z ed  g loba l ly  f o r  i t s
excep t i ona l  qua l i ty  and  r i ch ,  de l i ca t e  f l avor .  



VEGAN SHEPHERD’S PIE /  Pa idh na  Cìobaire  Bhìogan

The  or i g ina l  Shepherd ’ s  P i e  da t e s  back  to  the  19 th  c entury  and  was  t rad i t i ona l ly  made
wi th  lamb (hence  the  name  “ shepherd ” )  and  o f t en  c r ea t ed  f rom l e f t over  meat .  In  i t s
ear l i e s t  v e r s i ons ,  the  p i e  was  a  way  to  make  u s e  o f  l e f t over  cooked  meat ,  t opped  wi th  a
layer  o f  mashed  po ta toe s  t o  make  a  f i l l ing  and  sa t i s fy ing  mea l .  
Today ,  the  vegan  ver s ion  o f  th i s  d i sh  keep s  the  e s s ence  o f  the  o r i g ina l ,  u s ing  l en t i l s ,
p eas  and  carro t s  a s  a  hear ty  base .  The  mashed  po tatoe s  and  the  f r e sh  s ide  sa lad  s t i l l
f o rm the  i con i c  t opp ing ,  o f f e r ing  a  comfor t ing  and  f lavor fu l  combinat ion .  

Fi sh  and  Chips  i s  an  i con i c  Br i t i sh  d i sh  wi th  roo t s  da t ing  back  to  the  19 th  c entury .
The  r e c ip e  i s  sa id  to  have  emerged  f rom a  fu s ion  o f  cu l inary  t rad i t i ons :  J ewi sh
immigrant s  who  brought  f r i ed  f i sh  to  London ,  combined  wi th  the  abundance  o f
po ta toe s  in  nor thern  Eng land .  Th i s  humble  d i sh  qu i ck ly  ga ined  popu lar i ty  among  the
work ing  c la s s ,  a s  i t  o f f e r ed  a  f i l l ing  and  a f f o rdab l e  mea l ,  t rad i t i ona l ly  wrapped  in
newspaper  f o r  a  p rac t i ca l  and  authent i c  t ouch .
Today ,  i t ’ s  s e rved  wi th  peas  and  cons i s t s  o f  a  l o ca l ly - sourced  bat tered  and  f r i ed
haddock  f i l l e t ,  a c companied  by  ch ip s  and  a  homemade  tar tare  sauce .

FISH ‘N ’  CHIPS /  Iasg  agus  S l i seagan

D E S S E R T
STICKY TOFFEE PUDDING /  Mìl sean le  Tofa idh

St i cky  To f f e e  Pudding  i s  a  c la s s i c  Br i t i sh  de s s e r t  made  f rom a  moi s t  sponge  cake ,
enr i ched  wi th  f ine ly  chopped  date s  f o r  a  natura l  swee tne s s .  I t ’ s  d r enched  in  a  r i ch
to f f e e  sauc e  and  t rad i t i ona l ly  s e rved  warm wi th  vani l la  i c e  c r eam .
Though  i t s  exac t  o r i g in s  ar e  debated ,  many  be l i eve  S t i cky  To f f e e  Pudd ing  was  f i r s t
s e rved  in  the  1960s  a t  a  ho t e l  in  the  Lake  Di s t r i c t ,  Eng land .  I t s  comfor t ing ,  indu lgent
f lavor  qu i ck ly  made  i t  a  be l oved  t r ea t  ac ro s s  the  UK,  and  i t  r emains  a  s tap l e  o f  Br i t i sh
de s s e r t  menus  to  th i s  day .

CHOCOLATE BROWNIE /  Spuinnse  “Brownie”  Seocla id

Choco la te  Brownie  i s  a  r i ch  and  indu lgent  de s s e r t ,  known for  i t s  dense ,  fudgy  t ex ture
and  deep  choco la te  f lavor .  Made  wi th  h i gh-qua l i ty  cocoa  and  chunks  o f  me l t ed
choco la t e ,  i t ' s  the  p e r f e c t  ba lance  o f  swee t  and  s l i gh t ly  b i t t e r .  Typ i ca l ly  s e rved  warm,
i t ’ s  o f t en  pa i r ed  wi th  van i l la  i c e  c r eam or  a  dus t ing  o f  powdered  sugar  f o r  ex t ra
decadence .



S C A N  T H I S  Q R  C O D E
And f ind a  trans lat ion of  the  menu!

Thank you so  much!
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FOLK & HAGGIS
- SCOTTISH DINNER AND FOLK MUSIC -


