
Castle Concerts Restaurant Package
3 Course DinnerMenu
£55 Per Person

Homemade bread with Edinburgh Butter

STARTERS
Smoked Kaimes sea reared trout | pickled capers | shallots
Pan fried pigeon breast | cherry | crispy wild garlic | polenta cake
White onion veloute | crispy sage

MAINCOURSE
Roast Peterhead cod | clams | lovage broth
Borders pork belly | Kitchen Garden chard | quince jus | Stornoway black pudding
Phantassie Heritage carrot tarte tatin | chilli and rosemary jam

DESSERT
Chocolate cannonball | stem ginger
Creme brulee | Langs Banana Rum soaked sultana creme brulee
Lemon verbena sorbet | perthshire raspberries| mint snow

Please note this menu is a sample only and subject to change.


