
Strathearn Poppadom

Oyster Pachadi

Duck Liver Bun

NV Sainte Anne, Chartogne-Taillet, Brut, Champagne, France

Raw Beef Pepper Fry 

Scallop Nimbu Pani 

The Macallan pairing by Mr Lyan 

Kashmiri Bharwan Morel Mushrooms, Walnut Chutney 

The Macallan pairing by Mr Lyan 

Chandani Langoustine  

The Macallan pairing by Mr Lyan 

Ajwaini Turbot 

2019 Lindi Carien, Franco Lourens, Western Cape, South Africa

Swaledale Lamb Belly Galouti

Aged Awadhi Creedy Carver Duck

2018 Pinot Noir,  Les Cras, Domaine de la Cras, Burgundy, France

Pondicherry Hot Chocolate Mousse 

The Macallan Harmony Rich Cacao Dram 

Please note, this is a sample menu subject to change

If you have any allergies or require any nutritional information please notify a member of staff. 

BiBi x The Macallan, Monday 28th March 2022


