BEAUTY AND THE BEASTIES
MENU

Half bottle of wine per person
(bottle of wine per couple)

Starters
Seared Scallops, with confit pork belly,
cauliflower and shimeji Mushrooms (NGCI)

Jerusalem Artichoke Soup
Ham hock terrine (vnGci)

Mains
Pan Fried Sea Trout, Potato Gnocci, Fennel,
Champane Beurre Blanc Sea Vegetables

Venison Loin, Jerusalem Artichoke,
Pickled Blackberries (nGci)

Fermented Pearl Barley Risotto,
Braised Portobello Mushroom, Miso emulsion (ve, NGCI)

Desserts
Strawberry & passionfruit pannacotta (vnGci)

Chocolate & Pistachio Tart

Vegan Chocolate Brownie (ve)

Finished with Homemade Petit Fours
Served in an Edinburgh Zoo box



