An evening with...

SN

Jobn Gilmour

AT
THE RAEBURN

JoIn us for
an evening of
wining, dining
and learning
everything to

do with beef!

¥

Tuesday 7 April 2015

Our BUTCHERJOHN GILMOUR HAS TEAMED UP WITH HEAD CHEF PAVEL BroZz
AND HIS TEAM, TO CREATE A 6 COURSE BEEF TASTING EVENING WITH PAIRED WINE
AND A DEMONSTRATION FROM THE BUTCHER HIMSELF!

7pm arrival
Tickets £60

For more information and to book Please call 0131 3327000 or email events@theraeburn.com
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Jobn Gilmour
Beef Tasting Menu
AT

THE RAEBURN
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Amuse bouche

~

Lightly smoked oxtail consommeé
with pork popcorn and bonito flakes

Beef and lobster rolls
with dill mayonnaise and foraged wild herbs

12 hour braised brisket, black olive puree,
grilled borlotti beans and goats curd.

45 day aged Josper grilled ribeye
with beer sponge and spring vegetable garden

~

Layered chocolate verrine
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