TIPPLING HOUSE

Aberdeen Restaurant Week | Tuesday 8" - Saturday 19*" March 2022
3 Course £25 /5 Course £29
Head Chef: Stuart Galloway
Amuse-Booze
Our ‘Tot” of the Day
Starters
Cured Sea Trout, Tiger Milk, Avocado, Créme Fraiche
Confit Duck, Pickled Cucumber, Hoisin, Plum
Beetroot Tart Tatin, Miso, Endive (v)
%
// Intermediate // Sweetcorn Velouté (v)
Main Course
Baked Witch Sole, Thai-style Mussel Broth, Pearl Couscous
Venison Ragu, Pappardelle, Gochujang Pesto
Spiced Mushroom Doughnut, Celeriac, Sesame Creamed Spinach (v)
// Refresher // Chilled Grapefruit Rice Pudding (v)
Desserts
Strathdon Blue Mousse, Kumguat, Pear (v)
Vegan Pumpkin Meringue Pie (ve)
Milk Chocolate, Raspberry & Thyme Tart (v)

Advanee booking recommended (£10pp non-refundable deposit required).

Please inform us of any allergies or dietary requirements upon booking.
www. thetipplinghouse.com // reservations@thetipplinghouse.com
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