
 

 
 
 

COMPASS BOX SCOTCH PAIRING DINNER 
LED BY COMPASS BOX WHISKEY MAKER AND COMPANY FOUNDER 

JOHN GLASER 
 
 

A Selection Hors d’ Oeuvres 
 

FIRST COURSE 
Warm Marinated Salmon Filet 

ASYLA 
 
 

SECOND COURSE 

Slow Braised Beef Cheeks With Poached Autumn Vegetables 
 

OAK CROSS 
 
 

THIRD COURSE 
Homemade Venison Sausage With Juniper Berry Sauce 

THE PEAT MONSTER 
 
 

DESSERT COURSE 
  Warm Chocolate Brioche Bread Pudding With Whiskey Sauce 

 
FLAMING HEART 

 
 

Coffee and Tea Service 


