
TERRACE MENU

S M A L L  P L A T E S

Focacc ia  Garl ic  Bread                                   £6 .50

Soup of  the  Day,  Focacc ia ,  Butter                    £8 .50

Glazed Goat ’ s  Cheese ,  Provence  Vegetables ,  Rocket                 £ 1 1      

Cast le  House  Hummus,  Ol ives ,  Stuf fed  Peppers ,  Focacc ia                  £9

Wild Mushroom Arancini ,  Rocket ,  Truf f l e  Mayonaise                   £9

Duck Mango Spr ing  Rol l ,  Carrot  & Coriander  Salad,  Sweet  Chi l l i  Dress ing   £10

Thai-Spiced Ski l l e t  Prawns ,  Focacc ia                 £ 1 1

Cast le  House  Pork & Beef  Meatbal l s ,  Tomato Herb Sauce ,  Mozzare l la                 £ 10  

Quiche  o f  the  Day,  Summer Slaw,  Garden Leaves   £ 14

Cast le  House  Bee f  Burger ,  Monterey Jack  Cheese ,  Br ioche ,  Rosemary Fr ies                £ 18
(add bacon £2  |  extra  patty  £6)

Roasted  Cod,  Provence  Vegetables ,  Crushed New Potato                 £26

Pengethley  Pork Be l ly ,  Cider ,  Ce ler iac  Apple  Purée ,  Bubble  & Squeak Croquettes
£27 .50

Stuf fed  Portobe l lo  Mushroom,  Spinach Garl ic  Herb,  Cream Cheese ,  Roasted  Squash Salad
£16 .50

Moroccan Spiced Lamb Strude l ,  Dressed  Leaves   £24

Cast le  House  Club Sandwich,  Gri l l ed  Chicken,  Bacon,  Let tuce ,  Her i tage  Tomato ,  Mayo,
Rosemary Fr ies                    £18

Slow Cooked Bri sket  o f  Bee f  Bourguignon,  Pars ley  Creamed Potato                   £21

Pan Roasted Chicken Breast ,  Wild  Mushroom & Squash Risot to ,  Parmesan Truf f l e  Oi l
£19 .50

L A R G E  P L A T E S

S e r v e d  1 2 - 4 p m  W e d n e s d a y  -  S a t u r d a y

Gluten-free and vegan options are marked above.
Please note, we use multiple allergens in our kitchen so we cannot gurantee any dish is 100% allergen free.

Please make us aware of any allergies.
VG - VEGAN, GF Option - Gluten-free by request
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Seeded brown,  White  bread,  Rust ic  Sourdough Baguette ,  dressed leaves  & cr i sps

Cucumber  & Cream Cheese                  £8

 Egg  & Watercres s                  £8

 Cheddar  & Tomato                  £8

Ham, Brie  & Cranberry                 £ 10

 Br ie  & Cranberry                £9

 Roast  Bee f  & Horseradish                   £ 10

Ham & Mustard                £9

 Smoked Salmon & Cream Cheesec                 £ 10

 Coronat ion Chicken                 £ 10

 Tuna & Sweetcorn                 £9

S A N D W I C H E S

Gluten-free and vegan options are marked above.
Please note, we use multiple allergens in our kitchen so we cannot gurantee any dish is 100% allergen free.

Please make us aware of any allergies.
VG - VEGAN, GF Option - Gluten-free by request

D E L I  B O A R D S

A Select ion of  Charcuter ie ,  Sourdough,  Ant ipast i                 £ 15

  Local  Cheeses ,  Chutney,  Wheat  Crackers ,  Cheese  Scone ,  Grapes ,  F ig                 £ 15

Smoked Salmon,  Di l l  Crème Fraiche ,  Capers ,  Lemon,  Fresh Bread                 £ 15

St icky Tof fee  Pudding,  Whiskey Stem Ginger  Ice  Cream  £8 .50  

Cast l e  House  Eton Mess ,  Summer Berr ie s ,  Rowles tone  Ice                    £8 .50

Select ion o f  Cheeses ,  Wheat  Crackers ,  Apple  Chutney               £9

SEE THE COUNTER FOR TODAY ’S CAKE SELECTION
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Loaded Fr ies                 £7  
 Sweet  Potato  Fr ies                      £5

 

Garden Leaf  Salad                    £4
 

Rosemary Fr ies                      £4

S I D E S
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	TERRACE MENU
	Served 12-4pm Wednesday - Saturday
	SMALL PLATES
	Focaccia Garlic Bread                                   £6.50
	Soup of the Day, Focaccia, Butter                   £8.50
	Glazed Goat’s Cheese, Provence Vegetables, Rocket                £11
	Castle House Hummus, Olives, Stuffed Peppers, Focaccia                 £9

	Wild Mushroom Arancini, Rocket, Truffle Mayonaise                  £9
	Duck Mango Spring Roll, Carrot & Coriander Salad, Sweet Chilli Dressing  £10
	Thai-Spiced Skillet Prawns, Focaccia                £11
	Castle House Pork & Beef Meatballs, Tomato Herb Sauce, Mozzarella                £10
	(ADD MOZZARELLA CHEDDAR £2)
	(VG, GF OPTION)
	(GF OPTION)
	(GF OPTION)
	(VG,GF OPTION)
	(GF OPTION)
	(GF OPTION)



	LARGE PLATES
	Quiche of the Day, Summer Slaw, Garden Leaves  £14
	Castle House Beef Burger, Monterey Jack Cheese, Brioche, Rosemary Fries               £18
	(add bacon £2 | extra patty £6)
	Roasted Cod, Provence Vegetables, Crushed New Potato                £26
	Pengethley Pork Belly, Cider, Celeriac Apple Purée, Bubble & Squeak Croquettes              £27.50
	Stuffed Portobello Mushroom, Spinach Garlic Herb, Cream Cheese, Roasted Squash Salad                    £16.50
	Moroccan Spiced Lamb Strudel, Dressed Leaves  £24
	Castle House Club Sandwich, Grilled Chicken, Bacon, Lettuce, Heritage Tomato, Mayo, Rosemary Fries                   £18
	Slow Cooked Brisket of Beef Bourguignon, Parsley Creamed Potato                  £21
	Pan Roasted Chicken Breast, Wild Mushroom & Squash Risotto, Parmesan Truffle Oil                  £19.50
	(GF OPTION)
	(GF OPTION)
	(GF OPTION)
	(VG,GF OPTION)
	(GF OPTION)
	(GF OPTION)
	(GF OPTION)



	SIDES
	Loaded Fries                £7
	Sweet Potato Fries                     £5
	Garden Leaf Salad                    £4
	Rosemary Fries                     £4
	(GF OPTION)
	(VG, GF OPTION)
	(VG, GF OPTION)
	(VG, GF OPTION)


	DELI BOARDS
	A Selection of Charcuterie, Sourdough, Antipasti                £15
	Local Cheeses, Chutney, Wheat Crackers, Cheese Scone, Grapes, Fig                £15
	Smoked Salmon, Dill Crème Fraiche, Capers, Lemon, Fresh Bread                 £15
	(GF OPTION)
	(GF OPTION)
	(GF OPTION)


	SANDWICHES
	Seeded brown, White bread, Rustic Sourdough Baguette, dressed leaves & crisps
	Cucumber & Cream Cheese                 £8
	Egg & Watercress                 £8
	Cheddar & Tomato                 £8
	Ham, Brie & Cranberry                 £10
	Brie & Cranberry                £9
	Roast Beef & Horseradish                  £10
	Ham & Mustard                £9
	Smoked Salmon & Cream Cheesec                £10
	Coronation Chicken                 £10
	Tuna & Sweetcorn                 £9
	(GF OPTION)
	(GF OPTION)
	(GF OPTION)
	(GF OPTION)
	(GF OPTION)
	(GF OPTION)
	(GF OPTION)
	(GF OPTION)
	(GF OPTION)
	(GF OPTION)



	DESSERTS
	Sticky Toffee Pudding, Whiskey Stem Ginger Ice Cream  £8.50
	Castle House Eton Mess, Summer Berries, Rowlestone Ice                   £8.50
	Selection of Cheeses, Wheat Crackers, Apple Chutney               £9
	SEE THE COUNTER FOR TODAY’S CAKE SELECTION
	(GF OPTION)
	(GF OPTION)




