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Hunter’s Expedition

In Collaboration with Ian Macleod Distillers
£99pp

Guinea Fowl ~ Biryani
Dumplings, fried onion, yoghurt

(Honeybee Cocktail ~ Glengoyne 10yo, Honey, Lemon, Ginger Ale)

Grouse ~ Beetroot
Tamdhu 15yo malt, whole spices, pickle

(Tamdhu, 15yo0, 46% abv, Speyside, Single Malt)

Partridge ~ Chettinad
Southern spiced, puff bread, onion seed

(Smokehead Unfiltered, 46% abv, Islay, Single Malt)

Venison ~ Green Peppercorn
Slow-cooked, clarified butter, paratha

(Tamdhu, Distinction III, 48% abv, Speyside)

Served with Kaali Dal & Steamed Rice

Chocolate ~ Banana
Valrhona chocolate, chilli, creme brulee

(Glengoyne White Oak, 48% abv, Highland, Single Malt)

Standard measure of 20ml whisky will be served.
Please speak to your server for allergens information.
Dishes may contain traces of allergens/nuts despite our persistent efforts.
Price includes VAT. A discretionary service charge of 15% applies.
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IAN MACLEOD DISTILLERS

Glengoyne 10yo 40% ABV
Highland Single Malt
On the nose sweet, with toffee and popcorn aromas. Slightly nutty, with fresh green
apples. To taste, green apples, grass, soft oak and a hint of sweet liquorice.

Tamdhu 15y0 46% ABY
Speyside Single Malt
Charred pineapple, earthy barley and a hearty slice of dense fruitcake, then some
toasty oak warmth, orange zest and fennel.

Smokehead Unfiltered 46%
Islay Single Malt
Heavy thick smoke, earthy with notes of stout, ginger and vanilla Palate Mouth
coating with heavy black smoke, nutty with pepper and subtle chocolate Finish Nicely
drying with walnut and medicinal notes.

Tamdhu Quercus Alba Distinction Il 48%
Speyside Single Malt
Notes of delightful shortbread dipped in vanilla cream, accompanied by a burst of
citrus and peppermint. The palate is said to be graced by a gentle, velvety oak,
transitioning to flavours of plums and chocolate limes.

Glengoyne White Oak 48% ABV
Highlands Single Malt
The palate is gently balanced with intriguing depth, bringing flavours of bright lemon,
key lime pie, honeycomb and gentle tropical notes. Soft oak warms the palate with
hints of star anise, chocolate and vanilla, before a lengthy finish of tollee apple,
delicate citrus

Standard measure of 20ml whisky will be served.
Please speak to your server for allergens information.
Dishes may contain traces of allergens/nuts despite our persistent efforts.
Price includes VAT. A discretionary service charge of 15% applies.



