
TASTING MENU

 
Canapés  

 
Prosecco, Congeliano Valdobiadene, DOCG

 

Scrabster Scallops 
Pea, Aultbea Black Pudding 

Gata Flora Torrontes

 

Cauliflower Soup 
Truffle Oil 

Rose, Vina Esmerelda

 

Curried North Atlantic Monkfish Tail 
Spinach, Saffron Sauce 

Sauvignon Blanc, Round Stone

 

Apple Granita 

 
 

Scottish Beef Fillet 

Mushroom, Onion, Jus 

 St Valentine Lira

Dessert

Orange Cake 
Strawberry Sorbet 

 
Late Harvest Moscatel, Vistamar

 

Coffee with Pettit Fours 

£80 per person inc. VAT  
£120 with Wine Pairing


