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THE   
WHISKY  
TASTING
EXPERIENCE



TORCHED ABROLHOS ISLAND SCALLOP CEVICHE, 
WARM ROASTED POTATO FOAM

Paired With: A Winter Tale Cocktail - 10YO port, honey & cinnamon 
water, chocolate & hellfire bitters, smoked with apple woodchips

AMA EBI SHRIMP TARTARE, BURNT CITRUS MAYO, PIE TEE

Paired With: Glenmorangie Tale of Tokyo Limited EDT

LODDON ESTATE DUCK BREAST, WILD MUSHROOMS, 
HAZELNUT RAISIN GREMOLATA, CHOC JUS

Paired With: Glenmorangie The Lasanta 12YO, Highland

SOUTHERN RANGES SHORT RIB, CAMEMBERT ALIGOT, BBQ SAUCE

Paired With : Ardbeg 10YO, Islay

BURNT MILK ICE CREAM, LEMON POUND CRUMBS, WINTER FRUITS

Paired With: Glenmorangie Nectar D'OR

*menu is subject to change
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