THE CASTLE

Espresso Martini Tree 6 people Passionfruit Martini Tree for 6 Margarita Tree for
Absolut vanilla, Espresso, Gomme, Absolut, Passoa, Passion fruit puree, Olmeca Blanco, Agave syrup, Triple sec
Kahlua Pineapple juice
54
54 54
Small plates
Chilli cheese balls, parmesan ) Pork and apple sausage roll, nigella seeds,

burnt apple sauce (399 kcal) 4.5

Nori breaded cod scampi, tartar, burnt
lemon (595.01 keal) 8

(826.67 Keal) 7

Ox cheek chips, pickled cucumber, horse

radish (494.70 kcal) 8
(431.09 Keal) 6.5

Hummus, grilled flat bread, toasted seeds
(Vg) (456.83 Keal) 6.5

Nduja scotch egg, aioli (977.5.3 keat) 5.5

Sharer

Bread basket, garlic oil, salted butter (v) (1,055.21 kcal) 6.5
Baked Cornish Camembert: chilli jam, pickles, chicory, sourdough (i075.65 &caij 1 8.5

Sunday Roast
All roast served with, Olive oil roast potato, squashed puree, king cabbage and peas, roasted carrots and baby
parsnips. Yorkshire pudding, ox cheek gravy

Beef Roast: Angus rump, ox cheek chips, & horseradish (s91.80 kcal) 22
Chicken Roast: Half Shropshire chicken, sage & red onion stuffing (1,985.79 kcal) 1 8
Pork Roast: Rare breed Pork belly, smoked gammon & burnt apple sauce (s16.19 kealp 19

Vegan Roast: Pearl barley, beetroot, courgette, onions & vegan feta wellington, vegan gravy (150s.39 keai) | 6.5

Mains
Castle's double cheeseburger, pink onions, shredded lettuce, burger sauce, pickles, skinny fries

(876.97 Keal) 1 6.5

Chicken Cesar Salad, toasted bloomer. yoghurt, Parmesan and Dijon mustard dressing (729kcal) 15
Young's beer battered cod, chunky chips, mushy peas, tartar sauce, charred lemon (I 162Kcal) 18

Sides

Pigs in blankets (s4s.91kcal) 5.5
Cauliflower cheese (321.62kcal) 5
Yorkshire pudding, Ox cheek & gravy (22.87kcal) 6.5

Pudding

Castle waffles, poached Yorkshire rhubarb, vanilla ice cream, maple syrup (415.94 Kcal) 7.5
Bramley Apple and Yorkshire rhubarb Crumble, custard (539.88 Kcal) 6
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[=1: -'E,@ Vegan Chocolate brownie, Caramel ice cream, honeycomb (vg) (451.96 Kcal) 7
=*
Before you order your food and drink, please inform a member of staff if you have a
food allergy or intolerance. We‘re proud to be championing British farmers and producing fresh food sustainably. An adults recommended daily f\ |
allowance is 2000 Kcal. Tables of 4 or more are subjected to a discretionary service charge of 12.5%.




