ELEMENTS”%

CHEF’S COUNTER

£150

Wine Pairing £105

The Prologue

Canapés inspired by the season
Rustic French Sourdough

The Beginning

Hand-Dived Orkney Scallop Ceviche

smoked apple - kohlrabi - buckwheat - wasabi sorbet

2023, Chateau Mercian, Koshu, Yamanashi, Japan

Wild Mushroom Agnolotti

sweetcorn - mushroom & truffle bouillon

2023, Bedoba, Saperavi, Kahketi, Georgia

Scottish Lobster

tempura claw - sand carrot - spiced bisque

2025, Chateau de Saint Cyrgues, Salamandre, Grenache Blanc, NImes, France
The Middle
Wild Halibut

comté - celeriac - cabbage - brown shrimps - vin jaune

2023, Chateau Ksara, Blanc de Blancs, Bekaa Valley, Lebanon

Cairngorms Deer
beetroot - chicory - blackberries - ras el hanout

2020, Zinio, Street Art Rioja, Rioja Alta, Spain

The End

Golden Pineapple

yoghurt - lime - popcorn

Muscovado Custard Tart
candied pecans - creme fraiche ice cream

NV, Chambers Muscat, Rosewood Vineyards, Victoria, Australia
The Epilogue

Téte de Moine
glazed fig - quince sorbet - truffle honey

Chéteau de Beaulon, 5 Year Old Pineau des Charentes Rouge, Poitou-Charentes, France

Petit Fours



