TERRACE MENU

STARTERS

SOUP OF THE DAY
Sourdough | Butter
£7.50
CURED SEA TROUT
Dill Yoghurt | Sourdough Croutons | Endive Salad
£10
CRISPY HENS EGG
Local Asparagus | Peas & Wild Garlic Emulsion
£9
PULLED HAM HOCK & WHOLEGRAIN MUSTARD
Pea Puree | Onion Crisp | Pea Shoots
£9
BEETROOT & FETA SALAD
Blood Orange | Nutty Granola
Small £6 | Large £10

MAINS

ROASTED DUCK BREAST
Wild Garlic Gnocchi | Charred Spring Onion | Courgette |
Fennel Jus

£22
PAN ROASTED SALMON FILLET
Roasted Cherry Tomatoes & Asparagus | Champ Potato |
Caper sauce
£20
SLOW COOKED PORK BELLY
Hasselback Potatoes | Wild Garlic | Local Asparagus | Jus
£20
WILD GARLIC GNOCCHI
Burrata | Broccoli | Pea & Radish Salad
£16
QUICHE OF THE DAY
Spring Green Slaw | Lane Cottage Leaves
£14
CASTLE HOUSE BEEF BURGER
Cheddar Cheese | Brioche Bun | Lettuce | Pickle | Rosemary
(add Smoked Bacon £2)
£16

SIDES

Sweet Potato Fries £4.50

Fries | Baconnaise

Loaded Fries £7
Rosemary Fries £4 Mixed Leaves £4

Seasonal Vegetables £5 Baconnaise £1.50

SANDWICHES

Seeded or White Bread
Dressed Salad & Crisps

Pickled Cucumber & Cream Cheese £8
Free Range Egg & Watercress £8
Marture Cheddar & Tomato £8
Ham, Brie & Cranberry £10
Brie & Cranberry £9
Roast Beef, Rocket & Horseradish £10
Ham & \X/holegrain Mustard £9
Smoked Salmon & Cream Cheese £10
Coronation Chicken £10

Tuna Mayo & Sweetcorn £9

TOASTED FLATBREADS

Pastrami | Cheddar | Dill Pickles |
£13

Mozzarella | Pesto | Tomato

£10

Ham Hock | \X/holegrain Mustard | Cheddar

£12

DELI BOARDS
CHARCUTERIE BOARD

A selection of Charcuterie | Sourdough | Antipasti

£15
CHEESE BOARD
Selection of British & local cheeses | Apple Chutney | Wheat
Crackers | Cheese Scone | Grapes | Fig
£15
SALMON PLATTER
Smoked Salmon | Dill Créme Fraiche | Capers | Lemon | Fresh
Bread

£15

DESSERTS

DARK CHOCOLATE DELICE
Salted Caramel Hazelnut | Olive Oil Crumble
£8
RHUBARB & CUSTARD CHOUX
Rhubarb Textures
£8
SELECTION OF CHEESES
Wheat Crackers | Red Onion Chutney
£9
ICE CREAM SUNDAES
Strawberry | Chocolate Fudge | Millionaire

£7.50

If you have any dietaries or allergies please make them known to the team so they can ensure you are catered for.



