
Opus One

Dinner Menu

Chicken Liver and Foie Gras Parfait

with red grape chutney and toasted walnut brioche
Escabèche of Sea Bream
tempura pickled mussels, avocado mousse and saffron dressing
Carpaccio of Roe Deer
with spring vegetable salad, horseradish ice cream and a  hazelnut vinaigrette 
Baked Goats Cheese Soufflé 

with beetroot puree, parmesan tuile and balsamic glaze  
Chilled Cucumber Soup
with cured scottish salmon and crème fraiche 
________________________________________

Fresh Market Fish of the Day

Pan Seared Loin of Lamb
braised shoulder, breaded sweetbread, carrot fondant, sautéed Rooster potato, wilted spinach 

and a grain mustard and parsley jus
Pan Fried Loin of Scottish Rabbit
confit leg, tortellini of shoulder with pea and broad beans
    Pan Fried Fillet of Scottish Beef 
     with oxtail pithivier, foie gras boudin, parmesan gnocchi, roasted shallot, and jus (£3.50 Supplement)
Carrot and Cumin Flan
with white asparagus, peas, spinach, beetroot jelly and roasted tomatoes
________________________________________

Sticky Toffee Pudding

with vanilla ice cream and butterscotch sauce

Rhubarb Cheesecake
with baked rhubarb terrine, ginger ice cream and poached rhubarb    

Liquorice Pannacotta
with a lemon and lime sorbet     
   Selection of Scottish & Continental Cheeses 
    with apple, grapes & oatcakes  (£1.50 Supplement)
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2 Courses £25.95
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3 Courses £32.00
2 AA Rosette Restaurant 

Tea or Coffee and Petit Fours £3.50

Eat Scotland Silver Award     
Opus One at The New County Hotel

22-30 County Place, Perth, PH2 8EE Tel: 01738 623355 Fax: 01738 628969


