Glenfarclas Single Malt Whisky Dinner

30" May 2025
Menu
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HONEY GLAZED BARBECUED PORK WOK-FRIED WAGYU BEEF WITH ROCK SALT
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FRESH YAM IN JAPANESE SESAME DRESSING

*
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WOK-FRIED SPOTTED GAROUPA FILLETS WITH WILD MUSHROOMS,
SUGAR SNAP PEAS, FRESH LILY BULBS AND PRESERVED OLIVES

KimFEra o3 HEaFF/\BREER
BRAISED WHOLE SIX HEAD SOUTH AFRICAN ABALONE
ACCOMPANIED BY EGGPLANT AND PUMPKIN TEMPURA

SZSCRXEEESTTES
PARMA HAM AND BAMBOO PITH ROLLS
STUFFED WITH WHITE ASPARAGUS IN SUPREME BROTH
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POACHED CHICKEN IN SICHUAN CHILLI SAUCE
WITH ROASTED PEANUTS, CUCUMBER AND CHIVES
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CRISPY FRIED EGG-NOODLES WITH MINCED IBERICO PORK
IN SPICY BEAN SAUCE
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CHOCOLATE MOUSSE

880 per person
includes one glass (25ml) of each whisky






