Edinbane Lodge

By Calum Montgomery

A Taste of Skye
Three Courses - £90

Starter
Juniper Cured Halibut with Oscietra Caviar and Calamansi
Hand Dived Scallop with Smoked Seaweed Butter Sauce
Creel Caught Lobster Mousse with Almond and Nasturtium

Venison Tartare with Charcoal, Hash Brown and Isle of Mull Cheddar

Main

Barbequed Highland Wagyu Beef with
Pickled and Roasted Carrot and Truffle Jus

Hogget Loin and Shoulder with
Jerusalem Artichoke and Pomme Dauphine

Steamed Turbot with Clams, Preserved Wild Mushroom,
Celeriac and Dill

Roasted Hake with Pickled Fennel, Pistachio and Cashew

Dessert
Gateaux Opera with Sea Buckthorn
Organic Clava Brie with Apple, Celery and Truffled Honey
White Chocolate and Meadowsweet with Blueberry

Almond Financier with Praline and Smoked Heather Ice-Cream




