
 

 

 
 

 

A DIFFERENT WINE OR COCKTAIL, SPECIALLY DESIGNED TO COMPLIMENT THE 
STYLE OF THE SCALLOP YOU’RE EATING, WILL ACOMPANY EACH COURSE 

 
SCALLOPS OF THE 

WORLD UNITE 
 

 
ASIA 

 

Scallop sushi – marinated in soy & rice wine on 
vinegared rice with pickled ginger & wasabi 
 

FRANCE 

Coquille St Jacques – gratineed in the shell with 
creamy mash & Gruyere 

 

britain 
 

Seared scallop, black pudding & pea mousse 
 

AUSTRALIA 

Smoked prawn & scallop kebab with sweet corn 
fritter & BBQ sauce 
 

 

South America 
 
Chipotle spiced scallop with tortilla, blackbeans & 
sour cream 
 

Italy 
 
Seared scallops with squid ink risotto & crispy 
Parma ham 
 
 

 
 

 

 


