
O C T O B E R  2 4 T H ,  2 0 2 4 

Steak 954 presents

Whisky Dinner

Amuse
S C O T C H  Q U A I L  E G G

cherry mostarda
PAIRING:    DALMORE 12

1st Course
O R A  K I N G  S A L M O N  T A R T A R E 

olives, smoked almond, heirloom tomato chip, crispy capers 
PAIRING:    DALMORE 14

2nd Course
B O N E  M A R R O W  C A P P E L L E T T I

rare � let, black tru�  e, horseradish, consommé
PAIRING:    DALMORE 15

3rd Course
R O A S T E D  R O U L A D E  O F  P H E A S A N T

 caramelized turnips, chanterelles, pickled mustard seeds, sherry jus
PAIRING:    DALMORE KING ALEXANDER

4th Course
D U O  O F  B E E F

seared dry aged strip, braised short rib, salsify, red wine pearl onions, candied citrus 
PAIRING:    DALMORE CIGAR MALT

Dessert
C H O C O L A T E  H A Z E L N U T  T A R T

chocolate tart, hazelnut cremeux, hazelnut praline, scotch caramel
PAIRING:    DALMORE 18 
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