Eisenhower Hotel @ Culzean Castle
Sample Dinner Menu

£35 per person

Served Friday and Saturday Evening * - Booking Required
There will be at least three choices per course available each evening.

Chicken liver parfait, toasted brioche, fig & onion marmalade
Spiced carrot & coconut soup, coriander crisps
Cream of chestnut mushroom soup, Madeira, smoked garlic croutons
Bradan rost salmon pate, lemon, chive, oatcakes
Prawn & mango salad, lime, coriander, beansprouts
Arran blue, honeyed pear, pecan nut & rocket salad
Red pepper & walnut crusted Scottish salmon, pomegranate couscous
Pan- fried sea bass, pea, baby gem lettuce & prosciutto fricassee
Roast Ayrshire chicken breast, haggis, whisky cream, oatmeal potato
Smoked aubergine, spiced chickpea, feta tart tartin, red pepper pesto
Slow cooked Scottish beef, Arran ale, chive mash, horseradish cream
Fillet of Dalduff Pork, Culzean apples, leeks and cider
Lemon & lime posset, ginger biscuits
Salted caramel & chocolate parfait
Fruit crumble & Arran ice-cream
Drambuie & berry marshmallow meringue
Ashet of cheese, grapes, oatcakes
Coffee and Scottish tablet - served in the drawing room
Please let us know if you have any food allergies, intolerances or dietary requirements. Additional vegetarian options on request.

*Or by arrangement for 6 or more diners

Eisenhower Hotel @ Culzean Castle

The Ayrshire Ashet
Served All Day

Cost per platter for 2 - £30

Booking Required

A rustic platter of locally sourced and artisan produce to include items from the
following:













Smoked salmon
Ayrshire baked honey ham
Hot soup shot
Scottish cheeses
Chicken liver parfait
Olives, roasted balsamic peppers and onions, sun blush
tomatoes, rocket
Ayrshire new potato salad
Locally smoked venison
Culzean chutneys and pickles
Artisan breads & oatcakes
Scottish tablet and shortbread

This can be served in the comfort of your own room or in the drawing room

We have a selection of wine and whisky available to complement your
platter. Please ask for our recommendations.

