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CATERING

SAMPLE MENU
Argyll Chef’'s Table

Land & Sea

MALTED & SEEDED BREAD

Malt Whisky Butter

HAND-DIVED ISLE OF MULL SCALLOP

Shetland Mussels - Celeriac - Seaweed - Vanilla
Champagne Velouté

LOCH MELLORT SEATROUT

Apple - Buttermilk - Fennel - Dill

WILD ARGYLL VENISON
Seil Haggis - Pickled Beets - Crispy Potato - Arran Mustard

DRAMBUIE & APPLE SORBET

BUTTERMILK PANNA COTTA

Argyll Honey - Raspberries - Woodruff Shortbread



