
the glasshouse 
at Rowallan Castle

Starters

Grilled Black Pudding & Crisp Bacon Salad 
soft poached hen’s egg | parmesan | passion fruit dressing.

Terrine of Chicken Liver Parfait
Cumberland sauce | garlic toast | crisp leaves

Smoked Salmon & King Prawn Cocktail 
Marie rose | gem lettuce | brown bread | lemon - pesc, g.f

Creamy Smoked Chicken & Parmesan Risotto
dressed rocket | green oil

Mixed Market Vegetable Tempura 
mixed leaf | sweet chilli sauce-v, vg, df, gf

Mains

Roast Sirloin of Prime Scotch Beef Sirloin or Turkey & Pancetta Roulade   
goose fat potatoes | mac’n’cheese | market vegetables | Yorkshire puddings 

 rich red wine jus - £4 supplement

Escalope of North Sea Salmon
garden pea purée | light tarragon cream | chilli & mint crumb - pesc

Oven Roasted Breast of Farmhouse Chicken 
Vela chorizo &white bean stew | crispy patatas bravas | grilled tender stem - gf

Beer Battered Haddock
hand cut chips | tartare sauce | lemon | mixed salad - pesc

Penne Picante 
p‌enne‌ pasta | flame grilled peppers | spiced vine tomato sauce - v vg, df

Desserts

Pink Rhubarb Crème Brûlée
homemade ginger biscuits

Warm Double Chocolate brownie 
vanilla iced cream | white chocolate crémeux

Rum, Raisin & Apple Crumble
custard | vanilla ice cream 

Sticky Toffee Pudding
toffee sauce | Bailey’s ice cream

Selection of Scottish Cheeses
artisan crackers | grapes | chutney | fresh honeycomb

please notify your server of any dietary requirements 
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