
Peat’s Word 

Amuse Bouche : Salt Cod and Crab 

Fritters   Chipotle-Lime Syrup 

First Course:  15 yr Oak 

Scottish Salmon and Frisee Salad             
Hazelnuts and Warm Saffron-

Mussel    Vinaigrette 

Second Course:  16yr Nadura 

“Cullen Skink” Smoked Finnan Had-

die Chowder 

Third Course:  18 yr old 

Grilled Colorado Lamb Chops                  

Colcannon and Cherries 

Fourth Course:  21 yr old  

Bake Camembert Tart with Pinon 

honey and Dried Apricot Jam   

Fifth Course: 25 yr old 

Homemade Profiteroles                      
“The Creamery” Strawberry Ice 

Cream, Chocolate  Ganache and        

Rhubarb Syrup 


