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Coconut & Crusted Vegetable Slaw Mini Bon Bons
Coconut créme fraiche (v)

Hot Smoked Salmon
Spinach, potato scone with herb créme fraiche

Slow Braised Aberdeenshire Beef & potato Stovie Bon Bon
Oatcake & tomato gel

Black Onion & Sesame Crusted Chicken
Chilli & mango chutney

Stornoway Black Pudding & West Coast Scallop Dumplings

Pea pureé

Cold

Local Vegetable, Herb & Bean Cake
White truffle mayo (v)

Beetroot Brioche
Chilli infused goats cheese & bitter black onion (v)

Grampian Ham Ballotine & Celeriac Rosti
Apple compote
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Hot

Aberdeenshire Confit Beef & Haggis Croquette
Rosemary & whisky créme fraiche

Thai Vegetable & Pea Cake
Coriander dip (v)

Chicken, Sun=dried Tomato & Pepper Brochette
Pesto mayonnaise

Prawn Dumplings
Lemon grass & coriander emulsion

Pulled Beef & Onion Bhajis
Raita sauce

Cold
Mini Slider .

Mediterranean.falafel & feta‘cheese on tomato, oregano.& lemon
' brioche, tahinidip (v),

Blue Cheese & Fresh Blueberry Tart (v)

Crisp Puff Pastry

Scottish smoked salmon, dill & cream cheese paté

PILIVE
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Starters

Caramelised Duck Breast
Baby pea & watercress salad, raspberry textures, panko &
sesame duck leg

Confit Salmon, Salmon Mousse &-Cold Smoked Salmon
Heritage beetroot carpaccio, toasted oat clusters, watercress &
pea shoots

Salmon Gravlax
Black crowdie mousse, oatcakes with saffron aioli, asparagus,
fennel & pepper

Hot Smoked Salmon
Baby gem, roasted vine tomatoes, Caesar emulsion & beetroot
brioche croutons

Slow Poached North East Salmon &-Seared Yuzu King Prawns
Asparagus,; wood sorrel, afilla cress & spiced pepper textures

Salad of Champagne Poached Asparagus
Nasturtium & heritage tomato with truffle emulsion; whipped goats
cheese,yuzu shots & burnt pine kernels (v)

Heritage Tomato, Basil & Bocconcini Mozzerella Salad
Olive soil, prosecco jelly, herb ketchup & tempura red onion (v)
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Main Course

Whisky Marinated Fillet Of Aberdeenshire Beef
Squash textures, port jus, braised beef, shallot & potato

Grilled Aberdeenshire Beef & Asian Braised Daub

Vegetable slaw, star anise potato, caramelised onion jus & lotus root

Duo of North East Cod Fillet & Tempura Cod Cheek
Pea risotto & baby beets

Roast Lamb Rump & Mint Panko Lamb Shank

Pea pureé, root vegetable & port sauce

Corn-Fed Chicken Breast

Panko crumb & truffle infused haggis, sweet potato pureé,
duck fat turnip, pepper & whisky veloute
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Main Courses

Guinea Fowl
Hispi cabbage, walnut & romanesco pureé,-Arran mustard
emulsion’'& candied walnut

Duck Breast Pan Roasted Confit Duck Leg

Hazelnut lentils, enoki mushrooms, baby turnips & red wine

Roquito Pepper & Ricotta Cheese Blossom Flower
Tomato textures, salsa verde, polenta chips, basil oil & parmesan

(v)
Tofu, Spring Onion & Soya Bean Won Ton

Slaw vegetable & wasabi.pancake, miso emulsion, lotus roat
crisps &.charred pak choi (v)
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Desserts

Strawberry & Spearmint Créme Brilée
Lemon créme fraiche, vanilla bean shortbread & local berries

Belgian Dark-Chocolate Torte
Citrus yoghurt, raspberry textures & Columbian-sugar glass

Local Rhubarb & Custard Bavarois
Granola crumble, créme anglaise, rhubarb gel & vanilla bean ice
cream

Layered Yuzu Fruit
Raspberry & dolce delice with beetroot meringues & vanilla
textures

Scottish Bramble & Caramelised Pear Frangipane
Salted caramel & pear pureé, whisky tuille, bramble foam &
vanilla

Freshly Brewed Tea & Coffee, Scottish Tablet
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Jhinks Receplion

House Wine
Beer, Wine & Soft Drinks Mix
Prosecco

Champagne
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