
FOODIES CLUB
THE SILVER DARLING

1st FEBRUARY 2024

First course
Southern crumbed loch fyne oyster

sweetcorn puree, Angus and oink hot sauce.
Classic dirty martini

Second course
Seared Shetland scallop

Thai green curry scallop veloute.
Rjgialla , Tunella 2022

Third course
Rapeseed oil poached wild halibut

white crab meat and dill crust, purple sprouting broccoli, 
brown crab emulsion, samphire, kale puree.

Cirque Nord, Producteurs Plaimont 2016 

Fourth course
12 hour slow roasted pork belly

 crispy pork cheek, caramelised apple purée, crispy crackling, 
pickled apples, roasted celeriac, sprout petals.

Schioppettino, Tunella 2019  
& Le Faite Rouge, Producteurs Plaimont 2018 

Fifth course
Crumbled strathdon blue

pickled walnuts, poached pear, honeycomb, charcoal crackers 
the Saint Albert Pacherenc du Vic-Bilh, Producteurs Plaimont, 2016 

Sixth Course
Rosemary creme brûlée,  roasted salted peanut cookies

Noans, Tunella 2021


