
Cured Diver  Scal lop  and Sea urchin
Truf f l e s  Caul i f lower  Puree  and Edamame 

The Macal lan A Night  on Earth

Deep Fr ied  Five  Spiced Quai l  
Cucumber  Raita  Salad

The Macal lan Double  Cask 12  Years  Old

Pan-Roasted Barramundi  with
Conf i t  Baby Leek  and Thai  Green Bas i l
Curry Emuls ion

The Macal lan Double  Cask 15  Years  Old

Garl ic  Herb Black  Angus  Onglet  with
Coconut  Taro Mashed,  Cognac  Black  Pepper  Sauce

The Macal lan Double  Cask 
18  Years  Old

Baked Guanaja  Chocolate  Tart  
Vani l la  Gelato

A NIGHT OF 
THE MACALLAN ELEGANCE
17 May 2024, 7pm
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