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 C E L E B R AT I O N  M E N U

Please alert your server of any food allergies or intolerances that you have and we will do our best to accommodate your needs. (v) vegetarian dish
(va) vegetarian available  |  (gf) gluten free dish  |  (gfa) gluten free available  |  (ve) vegan dish  |  (vea) vegan available

A P P E T I S E R S

Soup of  the Day (v, vea, gfa) 
Salted Butter | Sourdough Bread

Thyme-Seared Pigeon Breast (gfa) 
Beetroot Purée | Pickled Blackberry 

Hazelnut Crumb | Watercress

Sea Trout Escabeche (gf) 
Citrus & Sherry Marinade | Shaved Fennel 

Orange Zest | Micro Herb Salad

Fine Chicken Liver Parfait 
Fig Chutney | Balsamic Dressing | Sourdough Croutons

Roasted Fig with Dolcelatte Cheese (v)  
Walnut Crumb | Balsamic Dressing

M A I N  C O U R S E S 

Cornhill Steak Pie (gf) 
Slow Braised Chuck of Beef | Buttered Pastry 

Seasonal Greens

Fish & Chips 
Battered Haddock | Minted Peas 

Charred Lemon | Tartare Sauce

Roast Harissa Cauliflower (ve) 
Herb Emulsion | Hazelnut Crumble | Pickled Shimeji 

Mushrooms | Buttered Kale

Duo of  Chicken
Pan-Fried Chicken Supreme | Chicken & Herb Bon Bon 

Butter Cabbage | Glazed Carrots | Cauliflower Purée 

Tarragon Velouté

Mediterranean Lamb Burger 
8oz Lamb Burger | Roasted Red Pepper 

Crumbled Feta | Olive Pesto | Gem Lettuce 

Red Onion | Milk Bun | Fries

Spiced Jackfruit Burger (ve) 
Vegan Cheese | Gem Lettuce | Tomato 

Pickled Slaw | Brioche Bun | Fries

8oz Fillet Steak
Spinach and Mushroom Fricassee 

Sea Salted Fries | Corn on the Cob 

Peppercorn Sauce 

£5 Supplement

2 Courses £35.00  |  3 Courses £38.00

D E S S E R T S

Sticky Toffee Pudding (v)
Cardamom & Toffee Sauce | Salted Caramel Ice Cream

The Castle Garden (v)
Mint Parfait | Mint Chocolate Ice Cream | Dark Chocolate 

Ganache | Chocolate Ash

Selection of  Ice Cream & Sorbet (v, gfa)
Chocolate Crumb

Rhubarb & Pear Crumble (v)
Ginger-Infused Custard | Tablet Ice Cream

Raspberry & Gin Cheesecake (ve)
Raspberry Coulis | Raspberry Sorbet

S I D E S

Fries 

Fries (ve, gf) 4.00
Cajun (ve, gf) 4.25 

Chilli (ve, gf) 4.25
Parmesan & Truffle (v, gf) 4.25 

Seasonal Greens (v, vea) 5.25 

Minted Mushy Peas (v) 4.00

Creamed Spinach (v) 4.95

Buttered Mash (v) 4.50

Corn on the Cob (v, vea) 4.50 

Saffron Fondant (v) 4.00

Smoked Tenderstem Broccoli (v, vea) 5.50 

Onion Rings (v) 4.95 

Garlic Bread (v, vea) 4.50 

Garlic Bread with Cheese (v) 4.95



C E L E B R AT I O N  M E N U


