RESTAURANT & FISHMONGERS

BOAT TABLE WHISKY DINNER
Hasted by Katy Fennema

whisky ambassador for Berties Whisky Bar

Cape Wrath oysters, dressed with fermented green chilli
Talisker 10, Isle of Skye

Poached coley with lentils and charred leek vinegarette

Bruichladdic, The Classic Laddie, Isle of Islay

Roast Shetland mankfish, with chicken butter sauce and cabbage
Fife Arms Blended Malt Whisky, Braemar

Ginger cake with lemon & honey cream

Penicillin cocktail made with Benromach Organic 2012, Speyside

Coffee & tea

We are committed to serving sustainably sourced fish and shellfish from Scotland and around the British Isles.
E = E Scan the QR code for more information.

If you have a food allergy or intolerance, please let us know before ordering. Prices are in £GB and include VAT
at current rate.

We are proud to support the Ocean Recovery Project and invite you to support their efforts to improve oceans
E for future generations with a discretionary £1 donation added to your bill. For more information, please ask one
= of our team.



