
Oat & rosemary bannock, Highland Park butter

Leek & haddock cullen skink, Cumbrae oyster

Red deer Scotch egg, turnip, walnut sauce

Haggis suet pudding, neeps & tatties, whisky jus

Black Crowdie, Irn Bru chutney, crackers

Scottish bun, cranachan ice cream, stout custard

Coffee, tea & petit fours

Six course dinner with wine pairings from Simpsons’ Wine Estate, Kent

£115 per person

All prices include VAT. A discretionary 12.5% service charge will be applied to your final bill. Our dish names don’t always mention every ingredient.  
Please let our team know if you have any allergies, and for full allergen information please ask for the manager or go to etmcollection.co.uk/venue/the-jugged-hare/ 
49 Chiswell Street London EC1Y 4SA. 020 8161 0190
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