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Land & Sea

Wine Pairing Optional

Freshly Biga Fermented Focacoia
Confit Garlic, Rosemary
Loch Crerav Oysters
Wignonette, Lemon
Havd Dived Tsle of Wull Scallops
Tayuilt Bacon, Parsnip Puree, Pink Grapefruit Beurre Blanc
Pov Fried Wild Bass
Paveanella Style With Garden Herbs
wild Arayll Vewison
Salt Baked Heritage Beets, Salsa Verde
Strawberry Wille Féuille
Walt whisky, Argyll Hovey, Pistachios Créme Patisserie, Strawberry
Sorbet



