
-----

crab tartlet with tomato vinaigrette
  

smoked duck and beetroot salad

celeriac and apple soup, topped with toasted walnuts and apple (v, n)
 

twice baked cheese and chive soufflé (v) 

-----

roasted guinea fowl, pea and bacon, wild mushroom pearl risotto
 

pumpkin and fresh cheese tartlet with baby gem salad (v) 

baked cod with cullen skink 

-----

traquair damson frangipane tart 

apple and ginger loaf blackberry compote and drambuie cream  

spiced pumpkin and coffee panna cotta 

-----

coffee and treats

-----

DINNER CLUB
Scottish Female Chefs

£45

This menu is inspired by Shirley Spear and Roberta Hall-McCarron


