
B E L H AV E N  S M O K E D  SA L M O N  TA R T S
Lemon & chive crème fraiche

I S L E  O F  G I G H A  OYS T E R
Crisp oyster, oyster pannacotta, caviar, 

pickled cucumber, chilli jam

O R K N E Y  H A N D  D I V E D  S C A L LO P
Seared scallop, smoked roe veloute, seaweed butter, samphire

N O R T H  B E RW I C K  WO O D  P I G E O N
Salt baked celeriac, marinated beetroots, black garlic emulsion

H A R D I E S M I L L  T H I C K  R I B
Charred leek, corn, ‘grass salad’, bone marrow, red wine jus

E D I N B U R G H  H O N E Y  PA R FA I T
Earl Grey poached pear, frosted hazelnuts, 

dark chocolate sorbet

H O G M A N A Y
6  C O U R S E  C E L E B R A T I O N  D I N N E R


