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The Bishop’s Table
CAFE

THE BISHOP’S TABLE CAFE

MOTHERING
SUNDAY DAY
MENU

SUNDAY 10TH MARCH, 12NOON, 2PM OR 4PM
IN THE UNDERCROFT

£35 - 3 COURSES
£27 - 2 COURSES

Booking essential via the website
Oor in-person

WWW.BISHOPSPALACE.ORG.UK

NIBBLES, SPREADS & STUFF ON CRACKERS

Not included in set menu price
Labne with spring onion & chili radish £7
Garlicky beetroot dip with walnuts £9
Creamy sesame turmeric dip & breads £10

Breads, oil, balsamic, local butter £10



STARTERS

PRAWN COCKTAIL WITH BLOODY MARY DRESSING

Retro classic with spicy flavours of the much-loved cocktail

AVOCADO BUTTER ON TOAST WITH TOMATO SALSA
Herb and honey dressing

GARLIC HERB ROASTED FIELD MUSHROOM & PECARINO CRUST

Slow roasted in mushroom oil

CLASSIC ONION SOUP & CHEDDAR CROUTON

MAINS

ROASTED LOCAL LEG OF LAMB

Slow roasted with rosemary oil & spiced garlic, roast tatties, veg, yorkie pud & rich gravy

ROASTED LOCAL SIRLOIN OF BEEF

Served pink, marinated in herb oil & chai spices. roast tatties, veg, yorkie pud & red wine jus

FETTUCCINE WITH SPICED CHERRY TOMATO SAUCE & PARMESAN CRUST
Served with hot bread & “garden veg”

BRIDGET JONES’ PAN-FRIED SALMON WITH PINE NUT SALSA
Served with tatties & “garden veg”

ROASTED LOCAL LOIN OF PORK
Slow roasted with thyme oil & sage stuffing, roast tatties, veg, yorkie pud, crackling & rich gravy

PUDDING

SWEET & SALTY CHEESECAKE WITH CHERRY COMPOTE

LAUREN’S CHOC BROWNIE & VANILLA SPECKLED ICE CREAM

SUMAC ROASTED STRAWBERRY MESS

CLASSIC DUNDEE BREAD & BUTTER PUDDING WITH VANILLA CUSTARD

WWW.BISHOPSPALACE.ORG.UK



