
 
 

 
 

Starters 
 
 

Potato & Wild Garlic Veloute, Herb Tortellini  £7.95 
 

West Coast Scallops, Parsnip and Vanilla Purée, Glazed Apple, Crab Bonbon and Saffron Potatoes   £11.95 
 

Duck and Sun Dried Tomato Mousse Ballotine, Caramelized Pear and Baby Mushrooms £8.95 
 

 Beetroot Carpaccio, Pears, Grapes and Candied Walnut   £6.95 
 

 Pan Fried Langoustines, Pork Belly and Pea Puree   £11.95 

 
 
 
 

Main Course 
 
 

 Lemon Sole on the Bone, Asparagus & Brown Shrimp, Beurre Noissette  £24.50 
 

Chicken Boudin, White Bean Chorizo Cassoulet, Herb Polenta, Prosciutto Crisp   £18.50 
 

Pork Fillet, Roasted Belly, Cheek Croquette, Braised Cabbage, Butter Poached Potato  £18.50 
 

Ross-shire Lamb Loin, Shoulder and Tongue, Braised Baby Gem Lettuce, Cauliflower and Cheddar   £27.95 
 

Roasted Cauliflower Risotto, Ragstone Goat Cheese and Celery Cress   £17.95 
 
 
 
 
 

Desserts 
 
 

Marshmallow Chocolate Fondant, Raspberry Ice Cream   £6.95 
 

White Chocolate Mousse, Dark Chocolate Pave, Mango Profiterole, Milk Ice Cream   £6.95 

 

Peach Bellini, Hazelnut Roasted Peach, Schnapps Cannelloni, Prosecco Foam    £6.95 
 

 Carrot Cake, Walnut Caramel, Toffee Ice Cream and Cream Cheese Icing   £6.95 
 

Selection of Scottish and European Cheese, Quince, Fruit, Bread   £8.95 
 
 

Tea, Coffee and Infusions with Petit Fours - £3.95 
 

 
 
 
 

 

 
 



 
 

 
 

 
 

A Taste of Esperante 
 
 

Potato & Wild Garlic Veloute, Herb Tortellini   
Tommassi, Pinot Grigio, Italy 2011 

 
 

West Coast Scallops, Parsnip and Vanilla Purée, Glazed Apple, Crab Bonbon and Saffron Potatoes  

La Campagne Rosé, Cinsault, France, 2011 
 
 

   Duck and Sun Dried Tomato Mousse Ballotine, Caramelized Pear and Baby Mushrooms 
Domaine de Valmoissine, Pinot Noir, France 2010 

 
 

Pork Fillet, Roasted Belly, Spiced Puy Lentils, Butter Poached Potato, Baby Corn  
  Ca’Lunghetta, Merlot, Veneto 2011 

 
 

Carrot Cake, Walnut Caramel, Toffee Ice Cream and Cream Cheese Icing    
Jerez-Xeres Cream Sherry 

 
 

Selection of Scottish and European Cheese, Quince, Fruit, Bread    
(Supplement - 5.50) 

Taylors LBV Port. (6.50) 
 
 
 
 

A Taste of Esperante £49.00 per person 
Tasting With Wine £69.00 per person  

 

A Four Course Taste of Esperante £42.00 per person 
Tasting With Wine £60.00 per person  

 
 

 
 
 
 
 
 

 

At Fairmont St Andrews, Esperante Head Chef is guided by his Guests’ needs and changing tastes. He 
is committed to offering local, organic, seasonal and sustainable items wherever possible for a greater 

range of healthful choices. 
 
 

 


