
GLAMIS CASTLE
A N G U S

MENU 1
Cream of Cauliflower soup with

crusty farmhouse bread

Braised Scottish beef with mustard
mash and seasonal vegetables

Tea or Coffee

MENU 2
Norwegian prawn and sundried tomato

salad with granary bread fingers

Black pudding stuffed Chicken breast
with clapshot and a leek cream

Tea or Coffee

MENU 3
Chilled Fantail of Galia Melon with

a seasonal fruit compote

Tay Salmon en-croute with new boiled 
potatoes, seasonal greens and parsley cream

Tea or Coffee

MENU 4
Glamis Castle Forfar Bridie with onion gravy,

braised root vegetables and roast potatoes

Rich dark chocolate fondant with chocolate
ice-cream and vanilla anglaise

Tea or Coffee

MENU 5
Victorian Kitchen Fish Pie with

garden peas and side salad

Toffee apple Crème Brulee with
highlander shortbread thins

Tea or Coffee

MENU 6
Chefs own Open Venison Pie with braised
red cabbage and a cheddar & chive mash

Fresh Strawberry and Kiwi fruit Pavlova
with passion fruit coulis

Tea or Coffee

e Castle Office, Glamis, Angus DD8 1RJ
T: 01307 840393 F: 01307 840733 E: enquiries@glamis-castle.co.uk 

GROUP MENU CHOICE FOR THE
VICTORIAN KITCHEN RESTAURANT

Please choose one menu per group booking

All menus are priced at £14.50 per person (Inc VAT)
(3 Course’s are available on request at £18.50 per person)

www.glamis-castle.co.uk


