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TASTE OF CAITHNESS CHAMPIONS'
DINNER

MENU

Canaped

Beer tartar
Smoked egg yolk puree glazed brioche

Lamb sweetbreads
Creen bean salad and pea veloute
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Beef tongue
Roast onion salsa verde, crispy onion

Crispy braised lamb shoulder
Black garlic, pickled shallot, haggis

Beef fillet
Creamed potato, king oyster mushroom
red wine jus

Lemon choux bun
Lemon curd, chantilly cream, hazelnut,
créme fraiche sorbet

£59 with paired wine package £26
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TASTE OF CAITHNESS CHAMPIONS'
DINNER

VEGETARIAN MENU

Canapes

Beetroot tartar,
Walnut ketchup, glazed brioche
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Creen bean salad and pea veloute . B
Roast onion
Fat cow cheese, salsa verde, crispy onion

Crispy cauliflower
Kimchi, pickled shallot

Butternut squash ‘steak’
Creamed potato, king oyster mushroom,
mushroom jus

Lemon choux bun
Lemon curd, chantilly cream, hazelnut,
créme fraiche sorbet
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£59 with paired wine package £26
7
&

r B



