
D INE  W I TH  THE  STARS 
S INGH FOR  YOUR SUPPER

Canapés 
Haggis 

but not as you know it

Gol Guppa 
a taste of Bollywood in Aberdeenshire

French 75

Punjabi Salmon 
cooked to my Gran’s recipe, served at room temperature 

with hot fragrant basmati rice. 

‘Die Agteros’ Chenin Blanc Joostenberg Estate, Muldersvlie, South Africa 2021

Orkney Scallop, Mah Ki Dal 
North Indian Staple, of Urd Dal that is an epic dish, 

but we have gilded the lily with a hand dived scallop.  

Tavel Rosé, Vieilles Vignes, Tardieu-Laurent, Rhone, France, 2021

Rump and Cheek of Beef  
black cardamon, Bombay aloo, asparagus and roast onion masala    

Licanten Malbec, Idahue Estate, Curico Valley, Chile, 2020

Alfonso Mango Bavarois with Coconut & Lime Cake  
yoghurt and cardamon ice cream   

Saint Albert Pacherenc du Vic Bilh from Producteurs Plaimon, Gascony, France, 2016

Blairliath Cheddar & Spiced Apple Chutney  
with a hint of chilli 

Smith Woodhouse 10 year old Tawny Port, Douro, Portugal NV

Wednesday 26th April & Thursday 27th April, 2023


