
TO START

CHORIZO SCOTCH EGG 	 £8
Free-range egg wrapped in spiced chorizo 
sausage meat, coated in crisp golden 
breadcrumbs and served with a smooth 
honey mustard mayonnaise. 

SALMON & SMOKED 
HADDOCK FISHCAKE 	 £8
A crisp golden fishcake of flaked salmon, 
and smoked haddock with seasoned potato, 
served with a smooth garlic aioli.

HARISSA CHICKEN SKEWERS	 £7.5
Tender chicken marinated in aromatic 
harissa spices, with your choice of sauce: 
- Mint Yogurt 
- Korean BBQ 
- Thai sweet chilli 

HARISSA HUMMUS (VG) 	 £8
Smooth chickpea hummus blended with 
warming harissa spices, served with 
charcoal tortillas. 

CALAMARI 	 £8.5
Lightly coated squid fried until golden and 
crisp, served with garlic aioli.
 
ZUCCHINI FRIES (VG) 	 £8
lightly coated zucchini fries, fried until 
golden and crisp, served with a refreshing 
mint yoghurt dip.

PORK BELLY BITES 	 £8.5
Crispy pork belly bites smothered in 
Korean BBQ sauce and sesame seeds.

TO SHARE 

CLASSIC NACHOS (V) 	 £13
Crispy homemade nachos topped with, 
sour cream, salsa, guacamole and our 
homemade nacho cheese sauce.

CASTLE BOARD 	 £21
A selection of our favourites: chorizo 
scotch egg, harissa chicken skewers, lamb 
kofta, Korean BBQ pork belly bites and mini 
topped nachos, served with Thai chilli and 
honey mustard mayonnaise for dipping.

FISH BOARD 	 £21
A seafood sharing selection of salmon and 
shallot fishcake, crispy calamari, garlic and 
chilli king prawns and golden cod goujons, 
served with crusty bread, garlic aioli and 
tartare sauce.

VIRGINS BOARD (V) 	 £20
A vegetarian sharing selection of zucchini 
fries, harissa hummus, Camembert wedges, 
hot honey halloumi fries and mini topped 
nachos, served with Thai chilli sauce and 
garlic aioli.

All roasts are served with a rustic Yorkshire pudding, rosemary and sea salt roast potatoes, buttery mash potato, sage, 
onion and sausage meat stuffing ball, thyme roasted carrots, honey glazed parsnips and seasonal greens, topped with 

our delicious signature gravy.  

HALF A ROAST CHICKEN - £18
PEPPERED TOPSIDE OF BEEF - £19

CRISPY PORK BELLY - £18
TRIO OF MEAT FEAST (PERFECT FOR TWO TO SHARE) - £30

BUTTERNUT SQUASH AND LENTIL WELLINGTON (V) - £17

SUNDAY ROAST
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Some of our menu items contain allergenic foods. Despite our best efforts due to our cooking environment, there is always a risk that traces of these may be in any other dishes or food 
that we serve. We understand the dangers to customers with severe allergies so please speak to a member of staff if this is the case.
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CHUNKY CHIPS	 £3.5
SKINNY FRIES	 £3.5 
CHEESY CHIPS	 £4.5 

SIDES

ONION RINGS	 £4 
HALLOUMI FRIES 	 £6 

PEPPERCORN SAUCE	 £3 
BEARNAISE SAUCE	 £3 

CAMEMBERT CHICKEN 	 £16
Grilled chicken breast topped with smoked bacon, caramelised 
onion chutney, and finished with melting camembert, served 
with skin-on fries and Asian coleslaw.  

GREEK CHICKEN BURGER 	 £16
Grilled chicken breast topped with a creamy tzatziki, habanero 
chilli jam, and crumbled feta, served in a buttermilk burger bun 
with baby gem lettuce, fresh tomato, and tangy pickled onions. 
Paired with skin-on fries and a vibrant Asian slaw. 

MEDITERRANEAN VEGETABLE TART (VG) 	 £17
Crisp basil & maize pastry case filled with a base of slow-roasted 
tomato sauce topped with grilled courgettes, red & yellow peppers, 
red onions & cherry tomatoes served with paprika new potatoes 
and a dressed salad. 

12OZ RIBEYE 	 £26
A tender and juicy 12oz ribeye, lightly seasoned and chargrilled to 
your liking. Served with chunky chips, Tiger Beer-battered onion 
rings and a dressed salad

CASTLE BURGER 	 £18
Juicy Wagyu beef patty topped with streaky candied bacon, melted 
cheese, and a fried egg, all stacked in a toasted, seeded buttermilk 
bun with baby gem lettuce, fresh tomato, and tangy pickled onions. 
Paired with skin-on fries and a vibrant Asian slaw.

VIRGIN BURGER (VG) 	 £16
Spicy oriental inspired vegan burger with mixed vegetables in a 
crunchy red lentil crumb, with vegan cheese and Thai chilli sauce 
served with skin on fries and Asian coleslaw.

FISH & CHIPS 	 £17
Tiger beer battered skin on cod served with chunky chips, minted 
mushy peas, tartare sauce, and half a grilled lemon.

SALMON & SMOKED 
HADDOCK FISHCAKE 	 £18
Golden-fried salmon and smoked haddock fishcake served with 
buttered new potatoes and a crushed pea purée, finished with a 
perfectly poached egg and rich hollandaise sauce. 

MAIN MEALS

RASPBERRY & WHITE CHOCOLATE PAVLOVA 	 £7.5
Crisp meringue topped with whipped cream and raspberry 
ripple ice cream, with fresh raspberries and shards of 
white chocolate.  

APPLE & RHUBARB CRUMBLE 	 £6.5
Homemade apple and rhubarb crumble topped with vanilla 
ice cream.

JAFFA CAKE SLICE (VG) 	 £7
Three layers of orange flavoured sponge layered with an orange 
flavoured gel filled with chocolate icing, served with dairy free 
ice cream.

ROLO COOKIE DOUGH 	 £7.5
 Freshly baked chocolate chip cookie dough with Rolos and 
luxury chocolate sauce with vanilla ice-cream.

RASPBERRY & GIN CHEESECAKE (VG)	 £7.5
A biscuit base topped with a vanilla flavourcheesecake, finished 
with raspberries in a raspberry & pink gin gel served with dairy 
free ice cream.

LEMON ROULADE 	 £7
Light meringue roulade filled with tangy lemon curd and fresh 
cream and lemon sorbet

JAFFA CAKE SUNDAE 	 £7
Vanilla and chocolate orange ice cream with crushed Jaffa 
cakes and squirty cream

LEMON MERINGUE SUNDAE	 £7
Lemon sorbet and vanilla ice cream mixed with crunchy 
meringue and lemon curd and topped with squirty cream 
and lemon sauce

DESSERTS


