A TASTE OF SCOTLAND
TASTING EXPERIENCE

£59.00 per person

WELCOME

PARSNIP & SAFFRON VELOUTE

Crispy croutons - Parsley oil

COSTAL BITI

SEARED NORTH ATLANTIC SCALLOP

Roasted cauliflower purée - Seaweed - Toasted hazelnut - Brown butter

SEARED KING OYSTER MUSHROOM (V)

SCOTTISH STARTER
TULLYNESSLE VENISON & STORNOWAY HAGGIS QUAIL SCOTCH EGG
Stornoway Black Pudding soil - Pickled apple - Shaved fennel - Ardmore whisky jus

or

CRISP VEGETARIAN HAGGIS BONBON (V)

FROM THE LAND & SEA

PISTACHIO & HERB CRUSTED WILD-CAUGHT NORTH SEA COD

Braised lentils - Leek fondue - Lemon dressing

or

PISTACHIO & HERB CRUSTED CELERIAC (V)

REFRESH

IRN-BRU & CHAMPAGNE SORBET

FROM THE FIELDS
ABERDEEN ANGUS BEEF WELLINGTON
Potato terrine - Spinach - Braised shallot - Red wine jus

SWEET POTATO WELLINGTON (V)

SWEET FINISH

CRANACHAN PANNA COTTA
Raspberry - Ardmore whisky - Toasted oats

(V) Vegetarian - served with adapted accompaniments
Vegan options available on request
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