'FOODIES CLUB

‘ THE SILVER DARLING
THE M<GINTY’S GROUP 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 PUREE, 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 BRULEE, ROASTED SALTED PEANUT COOKIES
NOANS, TUNELLA 2021
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AUTENTICA ARTE DI COLLINA

INDEPENDENT WINE MERCHANTS-1780



