
Crispy whitebait, with house tartar sauce 6.95

Honey glazed chipolatas 7.50

Gluten free bread, with The Cold Pressed Oil Company rapeseed oil, 
balsamic syrup, and salted butter *VE 6.95

Crispy halloumi and pineapple spears, with a mixed leaf salad and 
pomegranate glaze V 7.50

Nibbles

Soup of the day, with toasted gluten free bread VE 6.75

Spring green vegetable and feta cheese tart, with a spring grain and 
tomato salad V 7.95

Chicken liver pâté, with onion marmalade, toasted gluten free bread, and dressed 
baby leaves 9.25

Smoked mackerel pâté, with beetroot gel, toasted gluten free bread, and dressed 
baby leaves 9.00

Starters

The Castle’s house sharing board: Honey glazed chipolatas, smoked mackerel pâté, 
honey roasted mini camembert, and chicken liver pâté, with onion marmalade 
and toasted gluten free bread 23.95

Mezze board: Chargrilled Mediterranean vegetables, mixed olives, tzatziki style dip, 
sumac hummus, crispy halloumi, and toasted flatbread V *VE 18.95

Duo of camembert: Honey roasted camembert and chorizo topped camembert, served 
with toasted gluten free bread 17.25

Sharing boards

Available Monday to Saturday, 12- 3pm, excluding Bank Holidays
All our sandwiches are served on gluten free bread, with skin-on fries

British ham and mature cheddar 12.95

Brie and chutney V 9.95

Smoked mackerel and cucumber open sandwich 11.95

Sandwiches

GLUTEN FREE MENU



Dijon roasted new potatoes V *VE 4.50

Sautéed greens V *VE 3.95

Skin-on fries or chunky chips VE 4.25

Triple peppercorn: 
a combination of pink, green and black 
peppercorns in a rich cream 2.95

Garlic and herb butter V 2.50

Mains
Castle Burger: Prime British beef burger, grilled back bacon, mature English 
cheddar, red cabbage slaw, crisp romaine lettuce, beef tomato, gherkin and House 
sauce, served with fries 17.50
Double up your patty 4.50

12oz Dry-aged rump steak, with chunky chips, confit tomatoes, red cabbage slaw, and 
a mixed leaf salad 31.50

Whole chargrilled sea bass, stuffed with baked Mediterranean vegetables, with a 
tomato and basil coulis, and mixed leaf salad 21.50

Crispy battered ginger ale and parsley haddock and chips, with minted peas, and 
tartar sauce 17.75

Pie of the day, with garlic and parsley mash, sautéed greens and red wine jus 18.25

Spiced sweet potato, chestnut mushroom and spinach pie, with garlic and parsley 
mash, sautéed greens and red wine jus VE  17.50

Spring harvest salad: Spiced quinoa, grilled asparagus, pomegranate,
cucumber rib-bons toasted seeds, cherry tomatoes in a tzatziki
style dressing VE Starter 7.95 | Main 13.95
Add halloumi V 3.50 | Add chicken tikka breast 4.95

Sides and sauces

Gluten Free Menus are available upon request. V= Suitable for vegetarians 
VE = Suitable for vegans *VE = Can be adapted to be be suitable for vegans.

Please speak to your server about ANY allergens or intolerances. We cannot guarantee that 
items have not come into contact with nuts. If you have any allergies or intolerances your food 
should be served on a pink plate. Please do not consume anything not served on a pink plate.

Allergens & Intolerances - Pink Plate Policy


