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The Sherbrooke Castle Hotel
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Sunday Menu

Starters Snacks

Soup of the Day, loaf, butter Haggis Bon Bons, Peppercorn mayonnaise / 6
House Marinated Olives / 4

Kedgeree Fishcake, spinach, horseradish royal Baked Bread, Balsamic, EVOO / 6.5

Cheese Straws / 4
Smoked Feta & Olive Tapenade, heritage tomato, dressed shallots, mint dressing

Marrbury Scottish Salmon, dill & sweet mustard emulsion, pickled cucumber, soda bread

Mains

Treacle-brined Beef, Yorkshire pudding, roasting Jus
Roast Chicken, Thyme Jus

Garden Pea Risotto, sautéed chicory, black garlic crisp

Lemon Roast Coley, crayfish bisque

Served with honey roast parsnips, glazed carrots, seasonal greens & beef dripping roast potatoes
Desserts
Banana Sponge, white chocolate crémeux, salted caramel cream
Summer Pudding, peppered strawberries, clotted cream
Sticky Toffee Pudding, vanilla ice cream, toffee sauce

Scottish Cheeses, oatcakes, plum & red onion chutney

3 Courses I 35
2 Courses I 29

Please inform your server of any dietary requirements. A discretionary service charge of 12.5% will be added to your bill.



