Mothering Sunday
Bl Castle Lunch Menu

Cream of cauliflower and smoked cheddar soup with crusty bread

Black pudding, smoked bacon and poached egg salad with
raspberry vinaigrette

Flat cap mushroom stuffed with chicken liver parfait with seasonal
leaves and Cumberland sauce
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Atholl Glens organic roast beef with Yorkshire pudding, roasted root
vegetables, roast potatoes and red wine jus

Baked chicken breast stuffed with local haggis, wrapped in bacon on
a bed of clapshot with a leek and white wine sauce

Scottish smoked haddock mornay with spring green vegetables and
“champ” potatoes
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Warm dark chocolate fondant with fresh berries and vanilla ice
Lemon and passion fruit cheesecake with raspberry coulis
Rich rhubarb and oat crumble with sauce anglaise
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Tea or coffee with homemade fudge

2 Courses £14.95

3 Courses £19.95



