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Commans Cluk
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COMMONS NEW YEAR'S EVE MENU ~
£150 PER PERSON ~ FROM 7PM

Glass of Champagne on arrival

Wild Mushroom & Truffle
Truffle & Cognac croquette, slow cooked
ratatouille, chive oil @)

Lobster & King Scallop
Scotch duck egg, leek & pea, lobster bisque air

or

Chickpea & Coriander
Scotch duck egg, roasted aubergine, pomegranate air ()

32 Day Dry Aged Scottish Beef
Parsnip risotto, roasted Chantenay carrots, wilted winter greens,
Bordeaux reduction

or

Parsnip, Pea & Watercress
Pearl barley risotto, walnut pesto, red pepper essence ()

Zephyr Caramel
Apricot mousse, pane de genes, vanilla streusel, apricot gel

Cheese
Selection of crafted Scottish cheeses, Isle of Mull seaweed
chutney, Scottish winter quince, crackers
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