
GLENFIDDICH DINNER
THURSDAY 18 JUNE | 6.30PM START | MARRYATVILLE HOTEL

ARRIVAL
1 2 YO A P P L E H I G H B A L L

Twice baked smoked salmon souff le ,  d i l l  crème fraîche

FIRST
G R A N D C R U 2 3 YO

Baked scampi beurre blanc,  chervi l ,  
whisky roast  apple ,  lemon cloud

SECOND 
B O U R B O N B A R R E L 1 4 YO

Hickory smoked duck breast ,  parsnip puree,  
pear compote,  hazelnut ,  radicchio

1 2 YO C O C K TA I L

THIRD 
S O L E R A 1 5 YO

Val ley of  the deer:  gr i l led venison loin ,  wi ld mushrooms,  
root  veg,  wi ld berr ies ,  juniper  glaze

FOURTH
G R A N R E S E R VA 2 1 YO

Crème brûlée,  caramel ised orange,  vani l la  shor t  bread

BOOK NOW | $150


