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Summer Menn
Freshly Baked Focaccia with Rosewmary, Confit Garlic, Extra Virgin Olive
oil

Tlse of Mull Scallops
Broad Bean Pesto, Tayuilt Bacow, Fenvel, Garden Herbs

Goats heese Mousse
WMarinated Tomato's, Basil Gravita, Aged Balsamic, Sourdonah Crisps

wild Arapll Venison
Harissa Spiced Carrot, Garden Chimicharri, Sumimer Vegetables

Strawberry Wille Féuille
WMalt whisky, Aroyll Honey, Créwme Patisserie, Strawberry Sorbet
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