NICK NAIRN CLASSES

2026 Cook School timetable, packed with hands-on cooking classes
celebrating flavours from around the world inspired by Nick's early
travels. Each session is designed to inspire confidence and creativity
in the kitchen. Join us to cook, learn and share with fellow foodies

MAY 2026

China Part 1 - Saturday 23" and Sunday 24"

STARTER: Crispy potsticker | king prawn and pork dumplings | black
vinegar dipping sauce

MAIN: Sweet and sour pork | classic egg fried rice | soy chilli green
DESSERT: Made and prepared by our pastry chef

Nick's Wild Harvest- Early Season — Saturday 30" and Sunday 31°t

An exciting new class for 2026, Wild Harvest classes are the equivalent of a
restaurant market menu. Nick will create dishes around the very best
ingredients available at the time, reflecting what's fresh, seasonal, and
sourced from our trusted butcher, fishmonger, and Nick's own kitchen
garden.

Sample Menu

STARTER: Caprese salad | Nick's polytunnel tomatoes | Scottish mozzarella
| garden basil | San Daniele ham

MAIN: Pan-fried fillet of Wester Ross salmon | tomato and soy chilli greens
| Ayrshire potatoes | chive butter

DESSERT: Made and prepared by our pastry chef

DIRECT BOOKING - £205
VOUCHER (Valid for 1 year) - £249
Vouchers can be purchased online - www.nicknairn.co.uk

JUNE 2026

India Part 1 - Saturday 20t

STARTER: King prawn tikka | kauchumber (Indian salad) and coriander
chutney

MAIN: Smoked pork vindaloo | lime and cardamom basmati and riata
DESSERT: Made and prepared by our pastry chef

Japan Part 1- Saturday 27" and $unday 28

STARTER: Okonomiyakiy- savoury pancake | char siu | shrimp |

bonito flakes | Kev@,e crisp @eed | tonkatsu | shredded pickled
ginger é
MAIN: Chicken yakitori |@ ;

cashew salad
DESSERT: Made and

i chicken | sticky rice | cucumber and

ared by our pastry chef


https://nicknairn.co.uk/product/ultimate-fathers-day-buy-1-get-1-free/
https://nicknairn.co.uk/product/ultimate-fathers-day-buy-1-get-1-free/

NICK NAIRN CLASSES

JULY 2026

Mexico Part 1 - Sa{&\a)\fg?‘h and Sunday 26™
STARTER: Ki%s p and
guacamole | pi€d de g

MAIN: Authentic M m
grated queso a
DESSERT: Made#hd prepared by our pastry chef

aco | homemade corn tortilla |
white sauce

steak chilli | Mexican rice | sour cream |

AUGUST 2026
France Part 2 — Saturday 22nd and Sunday 23rd

STARTER: Nicoise salad | tuna | fine beans | Kalamata olives | vinaigrette
MAIN: Confit duck | savoury Puy lentils | mirepoix | smoked bacon
DESSERT: Made and prepared by our pastry chef

Vietnam Part 2 - Saturday 29" and Sunday 30t

STARTER: Hu Tieu Nam Vang | savoury broth | chewy noodles | ground pork
| shrimp | crispy shallots

MAIN: Banh Xeéo | crispy pancake

DESSERT: Made and prepared by our pastry chef

SEPTMEBER 2026

Asia Part 1- Saturday 5" and Sunday 6"

STARTER: Grilled squid | Asian slaw | nam jim
MAIN: Nasi goreng
DESSERT: Made and prepared by our pastry chef

Nick's Wild Harvest- Late Season - Saturday 12" and Sunday 13"

An exciting new class for 2026, Wild Harvest classes are the equivalent of a
restaurant market menu. Nick will create dishes around the very best of
ingredients available at the time reflecting upon what's fresh, seasonal and
available from our trusted butcher and fishmonger and of course Nick's
own kitchen garden.

Sample Menu

STARTER: Caprese salad | Nick's polytunnel tomatoes | Scottish mozzarella
| garden basil | San Daniele ham

MAIN: Pan-fried fillet of Wester Ross salmon | tomato and soy chilli greens
| Ayrshire potatoes | chive butter

DESSERT: Made and prepared by our pastry chef


https://nicknairn.co.uk/product/ultimate-fathers-day-buy-1-get-1-free/
https://nicknairn.co.uk/product/ultimate-fathers-day-buy-1-get-1-free/

NICK NAIRN CLASSES

OCTOBER 2026

Spain Part 1 — Saturday 10t and Sunday 11t

TAPAS STYLE
Gambas ajillo | Patatas bravas | Croquettes (jamén and queso) | Chicken
and chorizo paella

DESSERT: Made and prepared by our pastry chef

Al

STARTER: Clas k(;w nion saep | Roscoff onions | cider | Comté
MAIN: Beef bourduignon | Ab gus beef shoulder | red wine |

smoked bacon | crea@@ sonal greens

DESSERT: Made ed by our pastry chef

France Part 3 - Saturdav\l\7f£nd Sunday 18"

India Part 3 ~-Sunday 25"
STARTER: Fragrant vegetable pakora | spiced yoghurt dip

MAIN: Biryani | marinated chicken thigh | spiced basmati | saffron | butter |

golden sultanas | raita
DESSERT: Made and prepared by our pastry chef

NOVEMBER 2026

Thailand Part1 - Saturday 7" and Sunday 8t

STARTER: Spring rolls | baked seafood | shrimp | squid | cod | Thai dipping

sauce
MAIN: Chiang Mai beef curry | pineapple rice | chilli sambal DESSERT:
Made and prepared by our pastry chef

NOVEMBER 2026

China Part 1 - Saturday 14" and Sunday 15"
STARTER: Crispy potsticker | king prawn and pork dumplings | black
vinegar dipping sauce

MAIN: Sweet and sour pork | classic egg fried rice | soy chilli green
DESSERT: Made and prepared by our pastry chef

Japan Part 2 - Saturday 21° and Sunday 22

STARTER: Salmon and avocado sushi | salmon sashimi | soy | wasabi |
pickled ginger

MAIN: Chicken ramen | soba noodles | shiitake | soy egg and chilli
DESSERT: Made and prepared by our pastry chef

DECEMBER 2026

Nick's Christmas- Saturday 12" and Sunday 13

STARTER: Smoked salmon and canapes
MAIN: The perfect bird and trimmings
DESSERT: Made and prepared by our pastry chef

Nick's Best of 2026 ~Sunday 20t

STARTER: TBC
MAIN: TBC
DESSERT: Made and prepared by our pastry chef


https://nicknairn.co.uk/product/ultimate-fathers-day-buy-1-get-1-free/
https://nicknairn.co.uk/product/ultimate-fathers-day-buy-1-get-1-free/

