
Fair fa' your honest, sonsie face, 

Great chieftain o' the pudding-race! 

Aboon them a' ye tak your place, 

Painch, tripe, or thairm : 

Weel are ye wordy o'a grace 

As lang's my arm. 

The Globe Inn Private Dining Menus



B e v e rag e ;  Wel come  cockta i l
Ente r ta i nme nt ;  Pip ed  to  the  tabl e

C A N A P É S
Warm con�t rabbit croquet

Black Sesame & Dijon mustard mayonnaise
&

Galloway beef tartare, charcoal cracker, black garlic
Beverage; Glass of Champagne

Ente r ta i nme nt ;  Cel ki rk  Gra ce

A M U S E  B O U C H E
Tomato gazpacho, Israeli cous cous mix, horseradish foam

B e v e rag e ;  Peated  B l oo dy  Ma r y

S T A R T E R
Haggis, Neaps & Tatties, Peated Rascally & tru�e cream, ewes milk gel, fried quail egg and haggis fritter

Ente r ta i nme nt ;  A d dres s  to  Hag g i s
B e v e rag e ;  Gi n  a n d  Toni c

F I S H
Scallop, beetroot & crab salad

B e v e rag e ;  Gl a s s  o f  Al ba r i no

I N T E R M E D I A T E
White onion velouté with cheese crisp

B e v e rag e ;  Gl a s s  o f  S a uv i g on  B l a nc

M A I N
Venison loin & braised haunch, foes gras, boudin noir bon-bon, pear purée, 

shimeji mushrooms, pommes purée
Ente r ta i nme nt ;  A d dres s  to  l a d s  &  l a s s i e s

B e v e rag e ;  Gl a s s  o f  Mal b e c

P R E - D E S S E R T
Caramel & yuzu sorbet

B e v e rag e ;  Gl a s s  o f  S a u te r nes

D E S S E R T
Cranachan parfait

B e v e rag e ;  Iced  ho t  to d dy

C H E E S E
Selection of stunning world cheese to share, celery relish & artisan crackers

B e v e rag e ;  Gl a s s  o f  Vi ntag e  Por t

P E T I T S  F O U R S
B e v e rag e ;  D ra m  o f  a ny  Ann a n d al e  S i ng l e  Ca sk - S i ng l e  Mal t
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