GRAND

IQCAFEOS

AT THE SCOTSMAN

BURNS CELEBRATION MENU

AMUSE BOUCHE

Crispy Haggis
Neeps Pureé, Potato Terrine, Sea Purslane,
Peppercorn Jus

STARTER

Highland Park Whisky Cured Scottish Salmon

Dill Emulsion, Beetroot, Nasturtiums

Glazed Heritage Beetroots
Katy Rodgers Crowdie, Macadamia, Nasturtium

MAIN

Roast Loin of Perthshire Venison
Braised Haunch & Potato Boulangere, Broccoli Pureé,
King Oyster Mushroom,Honey Glazed Carrot,
Pickled Blackeurrant Jus

Honey Glazed Root Vegetable Wellington
Broccoli Puree, King Oyster Mushroom, Carrots,
Mushroom Velouté

DESSERT

Cranachan Sphere
Highland Park Whisky Cream, Raspberry Sorbet,
Torched Fresh Meringue,
Heather Honeycomb, Raspberry Crisps

THE

SCOTSMAN

HOTEL



