
Prologue

West Coast Crab, wonton, crab bisque

Orkney Scallops, caviar, crispy pork skin, dashi

Smoked Buffalo Farm Beef Tartare

Stornoway Langoustine Yakitori, coriander, pickled fennel

Scottish Duck Leg Lollipop, plum

Gosford Estate Slow-Roasted Pork, rosemary, fennel

Main Event

John Gilmour Slow-Cooked Beef, parsley emulsion, black garlic

Eyemouth Lobster Thermidor

whipped mash potatoes

slow-roasted baby carrots, honey, dukkah

green beans, almond flakes

Finale

Monkey Shoulder Pâte de Fruits

Blackthorn Salt Caramel Cone

I.J. Mellis Scottish Cheeseboard, warm sultana bread, sea buckthorn gel

110PP

Prologue

Telmont, Réserve de la Terre, Organic Champagne, France 

The Forager
St. Germain, chamomile, Commons Club gin, soda

Main Event

Vieux Chevalier Châteauneuf-du-Pape, Rhône Valley, France

Finale

The Solera of The Glen
PX Sherry, Fino Sherry, Campari, Cocchi Torino

55PP

BOOK
NOW

https://www.sevenrooms.com/experiences/commonsbarrestaurantvhedinburgh/the-scottish-table-6053845444771840

