
Made for Mum
WHILE YOU WAIT 

this Mother’s Day

MAINS
STARTERS All roasts are served with roast potatoes,

Yorkshire pudding, cauliflower cheese,
roast root vegetables, greens and red
wine gravy.

Roast Sirloin of Beef GFO £22.95
G, D, E, SD, MU, CE

Roast Leg of Lamb GFO £24.95
G, D, E, SD, MU, CE

Roast Rolled Pork Belly GFO £19.95
G, D, E, SD, MU, CE

Butternut Squash and
Lentil Wellington V, VEO, GFO £17.95
G, D, E, S, SD, S, CE, MU / N

The Castle Burger GFO £16.95
Monterey jack cheese, crispy bacon, burger
relish, gherkin, coleslaw and skin on fries
G, E, D, MU, SD

Mushroom and Thyme Soup
V, GFO, VEO £7.95
truffled crème fraiche, toasted sourdough
G, D, SE / SD, MU, N

Classic Prawn Marie Rose
Cocktail GFO £8.50
avocado purée, brown bread
G, C, S, D, MU, E / SE

Roast Red Pepper Houmous
VE, GFO £6.95
crumbled feta, toasted sunflower seeds,
grilled flat bread
G, SE, SD / MU, CE, S

Spiced Lamb Koftas £7.95
tzakziki, flat bread, pomegranate and red
onion salad
G, D / L, E, CE

Whipped Feta Cheese, Warm Golden
and Ruby Beetroot VE £6.95
roasted fig, pickled walnuts
N, G

Chicken Liver Pate GFO £7.95
red onion chutney, toasted ciabatta
G, D / SE

Beer Battered Fish and Chips
GF £13.95 / £18.95
chunky chips, mushy peas, tartar
sauce and lemon slice
F, E, D, SD, MU / CE

Hot Oak Smoked Salmon
Niçoise Salad GF £19.95
tomatoes, olives, anchovies, new
potatoes, soft poached egg
F, E, MU, SD 

Wild Mushroom and Spinach
Gnocchi VE £17.95
mushroom and chestnut velouté,
pickled enoki mushrooms
G, SD, N / S, MU

Flat Iron Steak Frites GF £23.50
peppercorn sauce, herb salted fries,
dressed salad
D, MU, SD / CE

Grilled Seabass GF £22.95
crab and caper potato cake, samphire,
sun dried tomato broth
C, F / MO, CE, MU

Mediterranean Spanish Olives VE, GF £3.95
SD

Artisan Bread Board V, VEO £6.50
oil, balsamic, salted butter
G, SE, SD, D / S, E

Honey and Mustard Pigs in Blankets £5.95
G, D, MU, SD

Crispy Halloumi Fries £5.95
hot honey
D / G, N, SE, P

If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your meal. Please be aware our kitchens contain allergens of all kinds so we therefore cannot guarantee that any one dish can be free of all traces of any
allergen. Items cooked within our fryers and ovens cannot be separated from allergenic ingredients and cross contamination may occur.

v (vo): Vegetarian (on request) ve (veo): Vegan (on request) gf (gfo): Gluten-Free (on request)
Allergens (Contains / May Contain): C: Crustaceans • CE: Celery • D: Dairy • E: Eggs • F: Fish • P: Peanuts • G: Gluten • L: Lupin • N: Nuts • MO: Molluscs • MU: Mustard • S: Soya • SD: Sulphur dioxide • SE: Sesame seeds

We add a discretionary 10% service charge on all our food items. 100% of all gratuities go directly to our team members. Please let your server know if you wish to remove this element.

SIDES
Chunky Chips VE, GF £4.95

Skinny Fries VE, GF £4.75
herb salt

Beer Battered Onion Petals VE, GF £5.25
garlic mayo SD

Maple and Mustard Roasted Root Vegetables
VE, GF £4.95 CE, MU

Roasted Jerusalem Artichoke and
New Potatoes V, GF £5.25
mint pesto D

Garlic Buttered Seasonal Greens V, GF £5.75
D

DESSERTS
Sticky Toffee Pudding V £7.95
caramel sauce, clotted cream ice cream
G, E, D / N, SE, SD

Rhubarb and Apple Crumble V,GF £6.95
vanilla custard D, E / MU, S

Triple Chocolate Brownie V, GF £5.95
salted caramel ice cream, chocolate soil
S, E, D

Eton Mess Sundae V, GF £7.95
raspberry sorbet, berry compote, whipped cream 

Elderflower Panna Cotta GF £5.95
gin poached strawberries, tuile
E, D, SD

Lemon Meringue Cheesecake V £6.95
raspberry gel S, E, D / MU, N


