SEASONAL

MARKET MENY
@ AMYUSE

BY KEVIN DALGLEISH

Lunch
October
1 course 15/ 2 course 25/ 3 course 33

Snacks

Orkney scallop, chilli, gatlic, lime 13 / Salt & pepper shimeji mushrooms
7 / malted sourdough, Edinburgh butter 7

First

Smoked salmon, pickled cucumber, beurre blanc
Truffle risotto, shitake mushroom, parmesan
Main
Beef cheek, trompette de la mort, pommes purée, red wine sauce
Sea bream, shellfish orzo, bisque
Dessert
Brillat Savarin cheesecake, seville orange, grapefruit curd, orange

and cardamom ice cream

Tonka bean créme brulée, shortbread

Selection of tea and coffee 4.5

For our selection of digestifs including dessert wines, ports and whiskies please ask a member of our team.
A discretionary 12.5% service charge will be added to your final bill. All prices are inclusive of VAT. Please inform us of any

dietary requirements.



