Feguaras o

TO START

Haggis & Tattie Croquettes
neep puree - whisky sauce

Confit Chicken Leg Terrine cf
chicken skin crumb, raisin ketchup, pickled wild mushrooms

Butternut Squash & Sage Ravioli v
toasted hazelnuts, crispy sage, butter sauce

Roasted Celeriac Veloute v/vea /6fa
celeriac crumb, toasted ciabatta, salted butter

MAIN COURSE

Braised Featherblade Of Beef 4
braised carrot, mash, carrot puree, beef fat crumb

Chicken Bramar
fondant potato, sauce au pouivre, tenderstem, broccoli puree

Braised Leeks v /vea/cf
leeks puree, howgate blue, candied walnuts, dulse butter sauce

Pan Roasted Cod cf
briased leeks, leek puree, tempura cod cheek, beurre blanc

TO FINISH
Sticky Toffee Pudding v

salted toffee sauce, brandy snap, vanilla ice cream

Lemon Posset v/cf
blackberry compote, fresh blackberries, meringue shards

Plum & Amaretto Crumblev. /cf
almond & oat crumbled topping, vanilla ice cream

Cheese Board Selection g
morangie brie, isle of mull cheddar, howgate kintyre blue,

honey, apple & raisin chutney, crackers
(£6 supplement)

V Denotes vegetarian dishes Ve Denotes vegan dishes GF Denotes gluten free dishes VA Denotes vegetarian available
VeA Denotes vegan available GfA Denotes gluten free available



BRING IN 2026 AT BRUACH WITH LIVE MUSIC, BUBBLES AND
A BRILLIANT ATMOSPHERE!

Choose from two unbeatable packages to toast the
New Year in style!

FEAST & FI1ZZ
2 Courses 54.0 | 3 Courses 60.0

Includes
a glass of prosecco on arrival
2 / 3 course meal from our Hogmanay Menu
a drink at the bells
table secured until lam

BITES & BUBBLES

27.0 per person

Includes
a glass of prosecco on arrival
sharing board of nibbles
a drink at the bells
table secured until lam

ALL HOGMANAY PACKAGES MUST BE SECURED WITH FULL PAYMENT AT TIME OF BOOKING
PRE-ORDER REQUIRED AT LEAST ONE WEEK PRIOR TO YOUR RESERVATION

If there are any guests in your party with limited mobility please make us aware when booking
www.bruach-bar.com
01382 739878

Please inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we cannot guarantee the total
absence of allergens. Detailed information on the fourteen legal allergens is available on request, however we are unable to provide information on other allergens.
We cannot guarantee that any products on this menu are totally free from nuts or derivatives and that fish products are free from all bones. Consuming raw or
undercooked meats & shellfish may increase your risk of food borne illness. Some of our selected cheeses may also be made from unpasteurised milk.




