
Celebrate the heritage of Scotland all week at The Walmer Castle with our special 
Burns Night menu, featuring classic dishes such as haggis, neeps & tatties, Cullen 
Skink, and a traditional cranachan pudding. Pair your meal with a dram from our 

curated selection of fine Scotch whiskies and immerse yourself in the sounds of Jamie 
Kelly on the bagpipes, performing live on Wednesday, 22nd of January.

Alongside our culinary tribute to the legendary Scottish poet Robert Burns, join us 
for a whisky-inspired cocktail and enjoy the enchanting melodies that transport you 

to Scotland’s heart

T O  B O O K :  E V E N T S @ WA L M E R C A S T L E - N O T T I N G H I L L . C O . U K 
F O R  M O R E  I N F O :  W W W.WA L M E R C A S T L E - N O T T I N G H I L L . C O . U K / W H AT S - O N

@ WA L M E R C A S T L E N O T T I N G H I L L

B U R N S  N I G H T 
M O N DAY  2 0 T H  J A N U A R Y  –  S AT U R DAY  2 5 T H  J A N U A R Y 

( W I T H  S P E C I A L S  AVA I L A B L E  A L L  W E E K ) 

Help us welcome back the sounds of Scotland with Jamie Kelly on the bagpipes  
on Wednesday 22nd January



To Start
CULLEN SKINK, Smoked haddock, leek, potatoes, chive and croutons 

Main
SOMERSET TWO BONE RACK OF LAMB AND HAGGIS, Crispy neep’s  

& tatties, bacon, carrots, kale and whisky cream

Pudding 
RASPBERRY CRANACHAN, mascarpone cream, oats, Scotch Whisky, honey  

B U R N S  N I G H T 
M O N DAY  2 0 T H  J A N U A R Y  –  S AT U R DAY  2 5 T H  J A N U A R Y 

( W I T H  S P E C I A L S  AVA I L A B L E  A L L  W E E K )


