AN EVENING WITH GREIG LAIDLAW

ARRIVAL COCKTAIL PRE-GAME

Orchard Covey
The Famous Grouse, Apple Liqueur, Pink Lady Apple, Fever-Tree Ginger Ale

AMUSE-BOUCHE KICK OFF

Torched Highland Salmon
House-cured Atlantic salmon side infused with citrus zest and The Famous Grouse
whisky, flash-seared and served over an apple-infused orchard jus

Paired with
A Nip of The Famous Grouse

STARTER THE BREAKAWAY

Wild Game Parcel
Slow-roasted minced wild venison, pheasant, and aromatic spices, glazed in a rich
The Famous Grouse and crushed autumn blackberry reduction

Parred with
Thicket Old Fashioned
The Famous Grouse, Velvet Falernum, Agave, Walnut Bitters, Blackberry

MAIN THE SCRUM

Honey-Glazed Perthshire Pork Belly
Slow-braised pork belly, crisp-finished and lacquered in a sticky The Famous
Grouse and native heather honey reduction, served with celeriac purée

Paired with choice of White or Red Wine

DESSERT THE FINAL WHISTLE

The Grouse Sticky Toffee Pudding
Warm date sponge drenched in a decadent toffee sauce enriched with the
oak, spice, and dried fruit notes of The Famous Grouse, served with
premium vanilla bean ice cream

Paired with
Moor Peach
The Famous Grouse, Drambuie, White Peach, LLemon, Fizzy Peach




AN EVENING WITH GREIG LAIDLAW

ARRIVAL COCKTAIL PRE-GAME

Orchard Covey
The Famous Grouse, Apple Liqueur, Pink Lady Apple, Fever-Tree Ginger Ale

AMUSE-BOUCHE KICK OFF

Charred Heritage Beetroot
Roasted and lightly torched heritage beetroot infused with citrus zest and The Famous
Grouse whisky, served with whipped goat's cheese and apple-infused orchard dressing

Paired with
A Nip of The Famous Grouse

STARTER THE BREAKAWAY

Wild Mushroom & Woodland Herb Parcel
Crisp filo pastry filled with roasted wild mushrooms, chestnuts and woodland herbs,
finished with a rich The Famous Grouse and autumn blackberry reduction

Paired with
Thicket Old Fashioned
The Famous Grouse, Velvet Falernum, Agave, Walnut Bitters, Blackberry

MAIN THE SCRUM

Honey-Glazed Celeriac & Root Vegetable Roast
Slow-roasted celeriac with confit shallots, roast carrots and parsnips, glazed
with a sticky Famous Grouse and native heather honey reduction, served
with smooth celeriac purée and seasonal greens

Paired with choice of White or Red Wine

DESSERT THE FINAL WHISTLE

The Grouse Sticky Toffee Pudding
Warm date sponge drenched in a decadent toffee sauce enriched with the
oak, spice, and dried fruit notes of The Famous Grouse, served with
premium vanilla bean ice cream

Parred with
Moor Peach
The Famous Grouse, Drambuie, White Peach, Lemon, Fizzy Peach




