
SOUPS Available 11am–4pm

Soup of the day 5.50 
Two soups available each day

Freshly made soups made daily in the Castle kitchen, using carefully sourced Scottish vegetables at the peak of their 
season. Served with Tower Bakery granary or white bloomer or with Isle of Arran oatcakes and Graham’s butter.

TOASTED CIABATTA COMBINATION 
SANDWICHES Available 11am–4pm 
Stirling Castle Club 6.50 
Shaved turkey breast, crispy bacon, Borders Cheddar, 
sliced tomato, iceberg lettuce & Arran mustard 
mayonnaise on ciabatta

Morangie Melt (v) 6.50 
Morangie brie, Arran red onion chutney, Arran wholegrain 
mustard mayonnaise, spinach, stone-baked white ciabatta

Vegan Reuben (vg) 6.50 
Vegan feta, roasted sweet potato, beetroot, gherkins, 
sauerkraut, vegan mayo & spinach (vg)

DELI SANDWICHES
Selection of six available daily 

Ayrshire honey-roast ham and Borders Cheddar, 
mayonnaise, sourdough baguette 5.25

Border Cheddar, Arran apple & pear chutney, tomato, 
leaves, sourdough baguette (v) £5.25

Sesame siracha chicken wrap 4.75

Tuna mayonnaise, rocket, & cucumber bloomer 4.50 

Smoked vegan Gouda, poachers’ pickle, plum tomato & 
rocket bloomer (vg) 4.50

Bacon, lettuce, tomato bloomer 4.50 

Cheddar & tomato bloomer (v) 4.00 

Chennai chickpea wrap (vg) 4.75

HOT FOOD COUNTER Available 12pm–3pm

A selection of hot dishes – three available each day  
Two sides included with each main

Buttermilk grilled chicken breast, avocado, pink kraut & soft bun 11.50 
Yorkes of Dundee Scottish steak burger, cos lettuce, soft bun & charred onion 11.50 
Vegetarian haggis falafel burger, caramelised red onion, tahini, soft bun (v) 10.00 
MacSween’s Haggis, whisky & pink pepper gravy 11.00 
Turkey & Mull cheddar meat balls, kidney bean & rosemary ragu 11.00 
Campbells pork sausages, red onion & Arran mustard gravy 10.50 
Baked steelhead trout, pomegranate & chickpea salsa 11.50 
MacSween’s Vegetarian Haggis, whisky & pink pepper gravy (v) 10.00 
Baked pumpkin, ‘Fet Like’ Feta, caper & herb dressing (vg) 10.50 
Mull cheddar mac n cheese, broccoli & crispy onion (v) 10.00 
Potato Gnocchi, kale pesto & purple sprouting broccoli (vg) 10.00 
Crustless broccoli quiche, Katy Roger’s crowdie & sun blushed tomato (v) 10.00 
Roast tikka cauliflower, coriander & coconut chatni (vg) 10.00 
Sweet potato & chickpea curry, gooseberry pickle (vg) 10.00

Sides Two available each day 
Baked Ayrshire new potato, Cold pressed rapeseed and mustard dressing 
Creamy spring onion mash (v) 
Clapshot, parsley & toasted oatmeal (vg) 
Oven roasted rooster wedges, smoky BBQ rub (v)  
Corn cobs, plant-based garlic butter (vg) 
Roasted Ayrshire root vegetables, Heather honey & thyme (vg) 
Broccoli & Sun blushed tomatoes (vg) 
Curly Kale, white beans & garlic (vg) 
Brussel sprouts, roast chestnuts & parsley (vg)

(v) vegetarian | (vg) vegan

We use a wide range of ingredients in our kitchen, some of which may contain allergens.  
Please let us know if you have a specific allergy or dietary requirement so we can let you know of the most appropriate food choice.

Our menus use the very best Scottish produce where possible. Not only does this support local suppliers but is good for the environment  
as it reduces food miles.

Every purchase made in the café today supports the work of Historic Environment Scotland.

Please ask us about the 
allergens in our food 

Salads – Two available daily

Roast pumpkin, rocket, pepper 
crowdie & toasted seeds (v)

Chopped kale and barley 
salad, soft herbs, celery & sun 
blushed tomato (vg)

Charred cauliflower & baby 
spinach, preserved lemon & 
coriander (vg)

Beetroot & lentil salad, shaved 
Brussels sprouts, parsley, 
cider vinegar & heather honey 
dressing (vg)

Chickpea, cucumber & baked 
sweet potato, maple & Arran 
mustard dressing (vg)

Roast Tay valley carrot & 
courgette, sumac onions, mint, 
tahini yoghurt (v)



CHILDREN’S MENU 
Children’s lunch box 5.00 
Ayrshire ham or Borders Cheddar sandwich, Border biscuit, Mackie’s popcorn, piece of fruit, Strathmore still water,  
Graham’s milk or children’s orange / apple juice 

Children’s Ayrshire ham or Borders Cheddar sandwich 2.00 (toasted on request)

Children’s soup 2.50

Children’s main meal 5.00

CAKES
Homemade fruit & plain scones*, Graham’s butter, Galloway Lodge jam 3.25 | add clotted cream 1.00

Lemon drizzle loaf 3.00*

Dundee loaf 3.00*

Iced ginger & treacle loaf 3.00*

Millionaire shortbread 3.00

Nutty brownie 3.10

Carrot cake 3.95*

Chocolate fudge & Malteser cake 3.95

Muffins 3.10

We are proud to bake the cakes marked with an * on site in our Castle kitchen daily from our own recipes using the best of 
Scottish flour, milk, butter and eggs.  

SNACKS
Tunnocks wafers 1.00

Tunnocks tea cakes 1.00

Border Buiscuits 1.50

Pipers crisps 1.25

Lazy Day award winning free-from Scottish bakery cakes 2.60 

DRINKS
Pot of whole-leaf tea 2.80 
English breakfast, Earl Grey, Peppermint, Lemongrass & ginger, Oriental sencha, Chamomile, Elderflower & lemon,  
Blood orange rooibos, Mango & strawberry

Espresso single / double 2.10 / 2.70 
Macchiato single / double 2.25 / 2.80 
Americano 2.85 
Latte / Cappuccino / Flat white 3.30 
Mocha / Hot chocolate 3.50  
Indulgent hot chocolate 3.80  
Flavoured syrup shot 0.60

Soft drinks  
Coca Cola, Diet Coke, Irn Bru, Sugar Free Irn Bru 1.95 
San Pellegrino 2.00 
Strathmore still and sparkling mineral water 1.90 
Orange / apple juice 2.50 
Summerhouse Lemonades 2.65 
Beers 4.75 
Harviestoun Brewery Schiehallion 
Harviestoun Brewery Bitter & Twisted 
West St Mungo   
Days Brewing Pale Ale 0.0% alcohol free
Wines 5.00 
D’Vine Angels Pinot Grigio, Australia 187ml 
D’Vine Angels White Zinfandel, USA 187ml 
D’Vine Angels Merlot, Chile 187ml


