
T H E  B I S H O P ’ S  T A B L E  C A F É  

W W W . B I S H O P S P A L A C E . O R G . U K

SUNDAY LUNCH
 Serving Sunday Lunch from 12pm – 2.30pm

In the Undercroft

NIC PICS

CHEF’S SEASONAL HOMEMADE
SOUP OF THE DAY (VE) (GF)

6.25

WITH SOURDOUGH

PRAWN COCKTAIL
WITH BLOODY MARY DRESSING

9.5

PORTOBELLO MUSHROOM SLOW
ROASTED, OLIVE BREAD, POACHED
EGG & HOLLANDAISE (V)

9

AVOCADO BUTTER ON TOAST (V) 8
WITH TOMATO SALSA AND HERB AND HONEY
DRESSING

SIDES

CAULIFLOWER CHEESE (GF) 4

PIGS IN BLANKETS 4.5

ROSEMARY ROASTIES (VE) (GF) 4

YORKSHIRE PUD (VE) 3

DESSERT

LAURENS  CHOC BROWNIE &
SPECKLED VANILLA ICE CREAM (GF) (V)

7

SWEET & SALTY CHEESECAKE WITH
CHERRY COMPOTE (GF) (V)

7

SUMAC ROASTED STRAWBERRY MESS
(GF) (V)

7

CHEESEBOARD & CHUTNEY (V) 14

SUNDAY ROASTS

All served with Thyme & Garlic Roasted Potatoes, Yorkshire
Puddings, Spring Greens, Root Vegetables & Rich Homemade

Jus

DRY-AGED ANGUS TOPSIDE OF BEEF
HORSERADISH SAUCE

20

ROASTED FREE RANGE TURKEY
CROWN
PIGS IN BLANKETS, PARSNIP, PORK AND APPLE STUFFING

18

ROASTED LOIN OF PORK 18

VEGETABLE ROAST WITH APRICOT &
GOATS CHEESE (V)

16

PAN FRIED SALMON FILLET
LEMON AND TARRAGON CREAM SAUCE

18

CHILDREN’S SUNDAY LUNCH
HALF PORTION AT HALF PRICE
VEGAN AND GLUTEN-FREE OPTIONS AVAILABLE

KID’S LUNCH BOX 5.95

CLASSIC DUNDEE BREAD & BUTTER
PUDDING WITH VANILLA CUSTARD (V)

7

7.5LOCAL ICE CREAMS (V)

V  -  V E G E T A R I A N
V E  -  V E G A N

G F  -  G L U T E N  F R E E
        -  C O N T A I N S  F I S H


