LANG
CASTLE

DINNER MENU

FRESH CASTLE MADE BREADS

AMUSE BOUCHE

FIRST COURSES

CAULIFLOWER

Velouté ~ Charred Cauliflower ~ Cheese ~ Golden Sultana ~ Curry Oil

SKREI COD

Roast Loin ~ Herb Crust~ Cod Brandade~ Jerusalem Artichoke ~ Roe

SALMON

Lightly Home Smoked Salmon~ Cucumber ~ Horseradish~ Seaweed ~ Buttermilk ~ Dill

CHICKEN

Pressing Of Chicken & Pork ~ Kiev ~ Roast Chestnuts ~ Pickled Mushrooms

PARTRIDGE

Pan Roast Breast ~ Haggis Pie ~ Clapshot ~ Smoked Potato ~ Madeira



MAIN COURSES

PORK

Maple Roasted Loin ~ BBQ Cheek ~ Roscoff Onion ~ Colcannon Croquette ~ Sage ~ Apple ~Pork Jus

PHEASANT
Roast Breast ~ Heritage Beets ~ Pickled Sprout Leaves ~ Roast Fig ~ Pheasant Bouchee~ Honey Jus

HALIBUT

Seared Halibut Fillet ~ Squid Ink Arancini ~ Parsnip Velouté ~ Seared Scallion ~Bisque Cream
~ Paprika Calamari

STONE BASS

Stone Bass Fillet ~ Butternut Puree ~ Tiger Prawn ~ Ravioli ~ Fish Cream ~ Paprika Cracker

RISOTTO (GF)

Celeriac & Miso Risotto ~ Black Garlic ~ Edamame ~ Prosociano

FROM THE GRILL

(GF)
8 oz Fillet of Beef [£12 SUPPLEMENT)]
18 oz Chateaubriand (suitable for two people) [£19 SUPPLEMENT]
10 oz Rib-Eye Steak [£9 SUPPLEMENT]

All cuts are accompanied by:
Field Mushroom ~ Confit Tomato ~ Hand Cut Chips ~ Peppercorn Sauce ~ Red Onion Jam

SIDE DISHES:

Seasonal Vegetables (DF) (GF) £5
Boiled New Potatoes (DF) (GF) £5
French Fries (DF) (GF) £5.25
Chunky Chips (GF) £6.95




DESSERT

CHEESECAKE

Rhubarb and Vanilla ~ Rhubarb Sorbet ~ Honey and Pistachio Crumble ~ Buttermilk

DARK CHOCOLATE DELICE

Dark Chocolate Delice ~ Amarena Cherries ~ Vanilla Choux Buns ~ Chocolate Sauce ~
Clotted Cream Ice Cream

ORANGE CURD PIE

Orange Curd Pie ~ Italian Meringue ~ Blood Orange Sorbet ~ Gel ~ Cointreau Segments

TOFFEE APPLE CAKE
Hazelnut Ice Cream ~ Creme Anglaise ~ Toffee Apple
CHEESE

5 CHEESES £8.00 SUPPLEMENT
7 CHEESES £11.00 SUPPLEMENT

3 Courses ~ £62.50

A 10% DISCRETIONARY service charge will be applied to your bill

If you have any allergies or dietary requirements — Please speak to a member of the team as most of these dishes can be amended.



