
Arancini  
Wild mushroom, Italian truffle

Terrine of Confit & Smoked Duck, Pistachio & Foie Gras 
Boozy cherries, aioli 

Dunkeld Smoked Salmon & Devonshire Crab Tain  
Salmon rillette, pickled cucumber, salmon caviar

Roast Fillet of Scottish, Oxtail Empanada & Bone Marrow 
Truffled-gratinated potatoes, tenderstem, Bordelaise sauce

Fillet of Sea Trout ‘en croute’, Scallop Mousse & Champagne Sauce  
Crushed potatoes, dulse, wilted greens

Valrhona Dark Chocolate ‘Mirror’ Torte  
Madagascan vanilla chantilly, chocolate sauce 

Baked Passionfruit Cheesecake  
Raspberry cranachan, honeycomb

All dietary & vegetarian options & requested will be made available on the day
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