
T H E  C O N N A U G H T  G R I L L  P R E S E N T S             
S C O T T I S H  F L A V O U R S  A N D 

H I G H L A N D  W H I S K Y   

2 1 s t  t o  2 6 t h  J a n u a r y  2 0 2 5

T h e  C o n n a u g h t  G r i l l ,  i n  c o l l a b o r a t i o n  w i t h 
t h e  H i g h l a n d ’ s  e s t e e m e d  A b e r f e l d y  d i s t i l l e r y 
o f f e r  a  t a s t e  o f  t h e  f i n e s t  S c o t t i s h   p r o d u c e 

a l o n g s i d e  a  s e l e c t i o n  o f  r a r e  a n d  r e f i n e d 
s i n g l e  m a l t  w h i s k y



Please inform us of any allergies and / or dietary requirements All prices are inclusive of VAT at the 
current rate.A discretionary service charge of 15% will be added to your bill.

CHEF PARTNER: JEAN-GEORGES VONGERICHTEN
PASTRY CHEF PARTNER: NICOLAS ROUZAUD

G L A Z E D  H A G G I S  D U M P L I N G
Chestnut mushroom

W H I S K Y  C U R E D  S C O T T I S H  S E A  T R O U T
Aberfeldy 21 year old, salt-baked beetroot, créme fraîche, puffed barley 

S T U F F E D  S W E E T  O N I O N ,  J E R U S A L E M  A R T I C H O K E
Winter black truffle, lardo, onion consommé

M A R I N A T E D  H I G H L A N D  V E N I S O N  L O I N
Swede parmentier, Aberfeldy 21 year old in Malbec cask finish

whisky cream sauce

E R L I C K  L O G
Williams pear chutney, thyme crackers

C R Ê P E S  S U Z E T T E
Flambée au Aberfeldy 12 year old whisky, Madagascan vanilla ice cream

6  c o u r s e  m e n u  £  1 4 0 


