GALA DINNER MENU

Parmesan gougeéres
beetroot, goat’s cheese

Parsnip velouté
curry oil, shallot (GF*)

Taste of Scottish salmon
compressed cucumbers, dill, caviar, buttermilk (GF)

Ginger beer sorbet (GF)

Loin of venison
pancetta, onion tart, wild mushroom, kale, red wine sauce

Vanilla cheesecake
filo pastry, cherry, pistachio

Tea & Coffee
Petit Fours

7 COURSES - £120 PER PERSON
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