(VISTA|

VALENTINE’'S MENU

3 COURSES - £39.00 PER PERSON

Includes glass of prosecco and strawberries

GIGHA HALIBUT CEVICHE WHITE ONION & TRUFFLE VELOUTE ANGUS BEEF CARPACCIO
Lemon, coriander, chilli and cocoa nibs Crispy shallots and truffle purée Citrus egg yolk, pecorino, basil & pine nuts
SCOTTISH CURED MEATS : SEAFOOD PLATTER
Cured venison, pastrami beef, smoked duck, smoked chicken, walnuts, : Oysters, langoustines, Scottish smoked salmon, peppered mackerel,
onion chutney, piccalilli & a selection of house-made breads toasted rye, dill creme fraiche, caperberries & lavosh
£5.00 SUPPLEMENT PER COUPLE £5.00 SUPPLEMENT PER COUPLE
MAPLE GLAZED DUCK BREAST SEARED FILLET OF SEABASS ROASTED FILLET OF ARGYLL VENISON
Dauphinoise potato, parsnips and Butter poached potatoes mussel & clam broth, Smoked potato purée, beetroot, celeriac,
raspberry vinegar red wine sauce griddled baby gem & peas cashew nut butter and shallot & caper salsa
160Z CHATEAUBRIAND : SALMON WELLINGTON
Dauphinoise potatoes, hand-cut chips, pepper sauce, Bernaise, : Tender-stem broccoli, asparagus, salted spinach & nutmeg, chives
roasted tomatoes, watercress , glazed beetroots & kale : creamed potatoes, hollandaise, rocket & confit garlic pesto
£20.00 SUPPLEMENT PER COUPLE £10.00 SUPPLEMENT PER COUPLE
BUTTERSCOTCH TART BROWN SUGAR & HONEY-GLAZED FIGS RASPBERRY & WHITE
Brandy infused berries and Chantilly cream Clotted cream and toasted almonds CHOCOLATE CHEESECAKE

Raspberries and honeycomb

ESPRESSO & DARK CHOCOLATE MOUSSE RASPBERRY BAKED ALASKA
Hazelnut, honeycomb, sour cream : Peppercorn meringue. marinade raspberries, bulgar wheat
and blackberries : and lemon shortbread

ADD A BOTTLE OF PROSECCO FOR £32

Please advise your server of any food allergies or dietary requirements. Full allergy information for each dish is available upon request. Prices are inclusive of VAT. Service charge not included.






