
T H E  H I G H  T A B L E

Sunday lunch

Slow-Braised Beef Brisket 22.90

slow-braised beef with creamy mash

Poached Chicken Breast 21.90

creamy garlic & herb white wine mushroom sauce, sautéed potatoes

& rocket

Persian-Style Chicken Curry 23.90

coconut milk & cream, ginger, coriander and a Persian spice base with

new potatoes, courgette, aubergine, onion, garlic & peppers; half naan &

Persian rice · vegetarian on request

Char-Grilled Tomahawk Pork Chop 23.90

garlic & herb, with apple & red onion chutney, chunky chips & rocket

Chicken Sorrento 23.90

chicken breast, mozzarella, tomato sauce & pesto, sautéed potatoes & rocket

Caribbean Chicken 23.90

medium curry, coconut, chilli, ginger, peppers & onion, cooked in coconut

milk, with sautéed potatoes

Sirloin Steak 28.90

grilled tomatoes, flat mushroom, chunky chips & rocket

Steak Sauces 3.50

peppercorn, or garlic & mushroom

Beer-Battered Fish & Chips 20.90

fresh skinned haddock, chunky chips, garden peas, tartare sauce & lemon

Smoked Haddock & Spring Onion

Fishcakes 18.50

chunky chips, tartare sauce, garden peas, lemon & rocket

Pan-Fried Seabass 21.90

on crushed new potatoes with prawns, chorizo, olives, onion & peppers in a

garlic & parsley salsa

Castle Steak Burger 19.50

two 4oz patties, bacon & Cheddar, with fries

Crispy Hunter’s Chicken Burger 19.50

buttermilk chicken, BBQ sauce, crispy bacon & Cheddar, with fries

Halloumi Burger 18.50

beer-battered halloumi, Portobello mushroom & sweet chilli jam,

with fries

Allergies or intolerances? Please speak to our team before you order — not every ingredient is listed on this menu.

C A S T L E  B I S T R O
Restaurant & Wine Bar

Sunday Feast
S U N D A Y  M E N U  ·  I

T H E  G A T E H O U S E

starters

Homemade Soup of the Day 6.50

with warmed ciabatta

Mediterranean Olives (v) 5.00

Garlic Ciabatta (v) 5.00

add cheese 1.00

Chicken Liver Pâté 8.90

with brandy & mixed herbs, onion chutney & toasted brown bread

Bruschetta Pomodoro (v) 8.90

cherry tomatoes, basil pesto, garlic, olive oil & onion on warm half

ciabatta, with rocket

Funghi del Bosco (v) 8.90

mixed mushrooms, herbs, cream & garlic, with half ciabatta

Gamberetti 9.50

freshly battered king prawns, deep fried in crisp batter, with garlic oil

for dipping

Calamari Fritti 9.50

panko-coated calamari with a garlic mayo dip & rocket

Rosemary, Garlic & Honey Baked

Camembert 9.90

rocket, red onion chutney & toasted ciabatta

our Sunday roasts, with slow-cooked gravy & all the Sunday trimmings

Prime Rib-Eye Roast Beef

22.90

Roast Half Chicken

21.90

Roast Belly Pork

21.90

slow-braised, with creamy mashed potato



C A S T L E  B I S T R O Sunday Feast I I

T H E  M E R C H A N T ’ S  T A B L E
pasta & risotto

Linguine di Mare 21.90

smoked salmon, prawns, mussels, garlic cream & white wine sauce with

cherry tomatoes & spinach

Linguine Carbonara 18.90

pan-fried smoked pancetta in Chef’s special white wine & garlic sauce,

with Parmesan · add chicken 1.50

Penne Milano 18.90

chicken, chorizo, creamy white wine sauce, garlic, cherry tomatoes

& spinach

Penne Arrabbiata (v) 16.50

peppers, olives, onion & tomatoes in a spicy chilli sauce, with Parmesan ·

add chicken 1.50

Penne Genovese 18.90

chicken, basil pesto & mushrooms in a creamy garlic & white wine sauce

Linguine Capra (v) 18.90

goat’s cheese, pesto, sun-dried tomatoes & spinach in a creamy white wine

sauce, with pine nuts & rocket

Italian-Style Chicken & Chorizo

Risotto 19.50

mixed peppers, white wine, tomato sauce & Parmesan

Beetroot Risotto 18.90

onion & garlic, finished with pine nuts, goat’s cheese crumb & rocket

Wild Mushroom & Black Truffle

Risotto 18.90

creamy Arborio rice slow-cooked with wild mushrooms, finished with aged

Parmesan & black truffle oil, with rocket

Seafood Risotto 21.90

king prawns, salmon, mussels, garlic, tomato & basil sauce

Homemade Beef Lasagne 20.90

with garlic bread & mixed leaf salad

T H E  B A K E H O U S E
pizzas & calzones

Margherita 14.50

tomato base, mozzarella, fresh basil & olive oil

Garlic Cheese 15.50

garlic base, mozzarella, finished with rocket & Parmesan

Double Pepperoni 18.50

tomato base, mozzarella & double pepperoni

Americana 18.90

tomato base, mozzarella, pepperoni & jalapeños

Caprino (v) 18.90

garlic butter base, mozzarella, goat’s cheese, roasted peppers, pine nuts &

onion, finished with chutney & rocket

Vegetarian (v) 18.90

tomato base, mozzarella, aubergine, courgette, roasted peppers, onion

& mushrooms

Hawaiian 18.90

tomato & herb sauce, mozzarella, Italian cooked ham & sweet pineapple,

with rocket

Garlic Seafood Bianca 20.90

garlic & herb olive oil base, mozzarella, prawns & anchovies, finished with

smoked salmon, capers, cracked black pepper & rocket

The Butcher’s Feast 20.90

tomato base, mozzarella, pepperoni, Italian sausage, smoked bacon, pulled

beef & red onion, with rocket

12-Hour BBQ Brisket 20.90

smoky BBQ sauce, slow-cooked beef brisket, caramelised onions, mozzarella

& crispy onions, finished with rocket

Allergies or intolerances? Please speak to our team before you order — not every ingredient is listed on this menu.
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T H E  S Q U I R E S ’  T A B L E
kids’ menu

for under-12s · every dish 8.90 with apple

juice, orange juice or blackcurrant squash

Sunday Roast

Cheeseburger with Fries

Crispy Buttermilk Chicken Burger with Fries

Chicken Nuggets with Fries

Mini Fish & Chips

Pizza with Two Toppings

Spaghetti Bolognese

T H E  P A N T R Y
sides

Sweet Kick Creamy Fries 5.50

goat’s cheese & sweet chilli jam

Garlic Chilli Fries 5.50

chef’s special seasoning & chilli oil

Chunky Chips 4.50

French Fries 4.00

Pink Coleslaw 3.50

House Salad 5.50

Rocket, Cherry Tomato & Parmesan

Salad 5.50


