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PAIRED WITH
CRAFT WHISKY COCKTAILLS

MISO SOUP EN CROUTE
SHITAKE MUSHROOM, ROAST CARROT

CORN WHISKY CURED
SALMON GRAVLAX

YELLOW BEETS, ARUGULA, CAPER CREAM

WHISKY GINGER PORK BELLY

LEMONGRASS CARROT PUREE,
TAMARI ALMONDS, CAULIFLOWER

TERIYAKI HORSERADISH SMOKED BEEF SHANK
CELERIAC MASH, BROWN BUTTER EDAMAME

CINNAMON WHISKY POACHED PEAR
HONEYCOMB TOFFEE, PISTACHIO MARSCAPONE

S ratl TICKETS AVAILABLE AT
FER R /1NLAND WHISKY | (778) 535 184 MAINLAND (
MAINLANDWHISKY. oM ey




