
 

 
 

 
 
 
The balvenie whisky pairing menu 
 
 
 

Amuse Bouche 
 

Hokkaido scallop tartare 
crispy quinoa, citrus dressing 

 
~ 

Potage 
 

Bisque de homard 
traditional bisque served with half maine lobster 

The Balvenie Caribbean Cask Aged 14years old 
 

~ 

Entrée 
 

NZ young lamb rack 
rosemary jus, smoked eggplant caviar 

The Balvenie Doublewood Aged 12years old 
 

~ 
Intermezzo 

 
lemon & lime sorbet 

 
~ 

Releve 
 

Dry aged 75 days ribeye 
morel jus, cauliflower hummus 

The Balvenie Doublewood Aged 17years old 
 

~ 
Dessert 

 
Dark Chocolate dome 

valrhona guanaja, vanilla crème, seasonal berries 
The Balvenie Portwood Aged 21years old 


