
 
 
 

 
 

The Historic Elk Mountain Hotel Gourmet Dinner & Single Malt Whisky pairing 
 

Scottish game Chips & an Aperitif 
Dalwhinnie Single Malt 15 year old Scotch Whiskey 

From the highest distillery in the Scottish Highlands Dalwhinnie’s peatiness is restrained and balanced with a heathery sweetness 
producing clean flavors and a surprising softness.  Some say the ideal whiskey aperitif. 

Or 
Tomatin Single Malt 12 year old Scotch Whiskey 

From the Findhorn River area of Speyside this fine whiskey has a lightly peated  
delicate flavor with hints of apples, pears and malt. 

 

 
 

Smoked Salmon 
Served on a Horseradish Potato Cake with a Mustard sauce 

GlenDullan Singleton Single Malt 12 year old Scotch Whiskey 
From the heart of Speyside this whiskey has a smooth character derived from a combination of maturation in European sherry oak 

casks and American bourbon oak casks bringing subtle honeyed hints of sweet vanilla. 
Or 

Johnny Walker Green Label 15 years old Malt Whiskey. 
 A blend of 4 single malts; Talisker, Cragganmore, Linkwood and Caol Ila combining to create a vibrant fresh smooth flavor 

evoking the great wide yonder just outside our doors. 
 

Cup of Cream of Oatmeal & Onion Soup 
Bushmill’s 10 year old single Irish malt whiskey 

 Warm sweetness in the aroma, a clean delicious malt flavor with a dry perfumery finish & no smokiness. Not Scotch, I’ll grant you, 
but certainly Gaelic and delicious. 

Or 
The Glenlivet 12 year old single malt Scotch Whiskey  

Aromatic with flowers, some maltiness, spice and vanilla flavors with a sherry note and a subtle peatiness. From Banffshire. 
 

Shrimp Flambé 
Served on Curry Flavored Rice Pilaf 

Speyburn10 year old single malt Scotch Whiskey  
First produced in 1897 to mark Queen Victoria’s Golden Jubilee. It is fresh, clean and aromatic with a lemony fruitiness with a dry, 

warm peaty finish. 
Or 

McCelland’s Islay single malt Scotch Whiskey 
Rich and not so subtle whiskey from the Bowmore family with a taste of light smoke, peat and honey. 

 

 
 

Lamb Chop 
Served with a coffee & Chocolate Sauce, Aromatic Roasted vegetables with ‘Stovies & bashed neeps’* 

Talisker 10 year old single malt Scotch Whiskey 
 From the Isle of Skye from a distillery built in 1830. It offers complex rich dried fruit sweetness, 

 clouds of smoke, a  strong barley maltiness and a peppery sensation. 
Or 

Tournedos Filet Beef Steak 
Served with a Whiskey & Peppercorn Sauce, Aromatic Roasted vegetables with ‘Stovies & bashed neeps’* 

Balvenie Doublewood 12 year old single malt Scotch Whiskey 
 From the Speyside region. It is matured in the traditional oak casks and European sherry casks.  

Each stage contributing different qualities combining to deliver depth and fullness of flavor, 
 a nutty sweetness, cinnamon spiciness and a delicately proportioned layer of sherry. 

Or 
The Macallan 12 year old single malt Scotch Whiskey 

 Distilled at Craigellachie in the Speyside region giving big bodied  sherry and honey flavors with a hint of wood smoke. Matured in 
sherry oak casks from Jerez, Spain. 

 

 
 

Whiskey Chocolate Cake & Honey Heather Ice Cream 
Bowmore 15 year old darkest single malt Scotch Whiskey. 

 Rich tasting with subtle sweetness, saltiness, peatiness and smoke. Very soft with a slow warmth. 
Or 

Glemorangie 10 year old single malt Scotch Whiskey  
From Rosshire aged in bourbon oak casks to mellow into a beautiful, balanced and complex whiskey giving light and delicate 

aroma with hints of citrus and vanilla with a light smokiness. 
 

 
 

Coffee & Truffles 
Laphroaig (Lafroyg) 10 year old single malt Scotch Whiskey 

 From the south coast of the Isle of Islay one of the most strongly flavored scotch whiskies. A classic with a positive peaty almost 
medicinal veil behind which you can sense cakey sweetness, seaweed and horse stables,  

melon and ash and of course, iodine. My favorite. 
Or 

Glenfiddich 12 year old single malt  Scotch whiskey.  
A delicately fragrant whiskey balancing the fruitiness of pears with the richness of subtle oak with a long smooth finish. 

 
* Translation: Stovies are Gaelic pot roasted potatoes and Bashed Neeps are a puree of Rutabagas 



 
 
 

Whiskey servings are ¾ oz. 
 
 

How to drink a Single malt Whiskey. 
 

No, don’t just swallow it. 
 

1. Do not add ice or soda, which changes the flavors – leave it neat. 
 
2. Tilt and turn the glass. Let the whisky coat the glass. This increases the 

surface area, permitting greater evaporation and thus enhancing the 
aroma. Observe the consistency as it sticks to the sides of your glass.  

 
3. Nose the whiskey. Place your nose a few inches away from the glass. 

What do you smell? Now get a little closer. How is that? Now get as 
close as you can without letting the alcohol burn interfere. What 
other aromas are there? Keeping your mouth slightly open as you nose 
the whiskey will help you to better discern and 'taste' the different 
aromas. 

 
4. Add water. (Optional) as much as half-and-half or as little as a few 

drops. Adding water depends on the strength and style of the whiskey 
and the taster's preference. Regular bottles contain 40% to 46% 
alcohol by volume and are diluted using the distillery's water source. 
We Avoid tap water, because the chlorine and/or dissolved minerals 
will interfere with the taste. 

 
5. Gently agitate the whiskey. Nose the whiskey again. Change the angle 

and distance of the glass to pick up all of the subtle aromas. Continue 
this for a few minutes while the water marries with the whiskey and 
releases additional aromas you may not have noticed at first. If you have 
added water, have patience. It takes a good amount of time before the 
whiskey and water are completely married. 

 
6. Take a sip. Take just enough to coat your mouth and begin to slowly 

swirl it around your tongue. Feel the consistency of the whiskey. Some 
feel thicker, oilier, or grittier than others. This is referred to as the 
"mouthfeel." Try and coat your tongue so that the whiskey touches all 
of your taste buds. 

 
7. Taste the whiskey. Try to hold the whiskey in your mouth as long as it 

takes to notice all of the different flavors. 
 
8. Swallow. Try not to open your mouth or close your throat. Let in a tiny 

amount of air through your mouth and breathe through your nose 
slowly as the fumes rise up into your sinuses. You may notice different 
flavors. This is called the "finish." Once the flavors subside, breathe 
normally and go “AHHH!” 

 
9. Repeat steps 1 through 8. Notice how the flavors and aromas change 

throughout your Tasting. 


