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HOGMANAY MENU

Orkney Scallops
Baked in Shell with Chilli, Lemmon and
Seaweed Butter, Herb Mash and Charred Baby Leeks

Butternut Squash
With Coconut & Chilli Soup

12 Hour Braised Medallion of Scottish Beef
Smoked Garlic Dauphinoise,
Thyme Carrots, Root Crisps

Or

Miso Glazed Scottish Salmon
Pak Choi, Sesame Vegetables

Dark Chocolate and Coffee Cannoli
Pistachio Ice cream, Cazcabel Coffee Tequila Shot

Vegetarian and Vegan Options Available on Request.

CHAMPAGNE

Laurent-Perrier

[

MAISON FONDEE

1812

Please note we add a discretionary 10% service charge to our bills.
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