Kitchen Table @ Talisker

Three Chimneys Snacks

Marinated Langoustines, Scallop Roe, Sea Trout

Black Garlic, Onion & Oregano Rolls

Skye sea salt, Loch Snizort

Summer Vegetable Broth

Macleods, Portree

Double Dived Scallops, Spiced Butter

David & Ben Oakes, Sconser

Plaice, Broad Bean, Shellfish Sauce
My Amber, Dunvegan

Hogget, Artichokes & Ramson Capers
Alastair & Glenys, Vatten Croft & Lochalsh butchers

Gooseberries, Yoghurt & Talisker Granola
Chef Paul’s Garden, Glendale

£120

Please discuss any allergies or intolerances with your waiter, as we may be able to adjust the dish to cater for your dietary

requirements. Prices include VAT. Service is left to your own discretion.



