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Starters

Sticky Korean bbq belly pork bites on a crispy salad topped 
with chilli and spring onion - £9

 
Avocado and crab cocktail with herbs and 

crème fraiche served with artisan crackers - £11 ***

Chicken liver pate served with charred sourdough and onion marmalade - £8 *** 

Seafood ravioli with a lobster cream sauce, mussels and toasted ciabatta - £12
 

Soup of the moment served with charred ciabatta - £8 *** V

Crispy halloumi and melon bites with crunchy salad and 
raspberry dressing - £9 VG option available  

Mains

Catch of the day - please ask a member of our team for details 

Slow roasted chicken thighs in a bourguignon sauce served with colcannon
 mashed potato, greens and a parsley and onion crumb - £18 GF

 
Slow roasted belly pork served with buttery colcannon mashed potato, toffee apple sauce,

crackling crumb, sage and cider jus - £18 GF 

10oz 28 day aged ribeye steak served with mushroom, tomato, onion rings, house chips
 and parsley butter - £30 *** 

The Castle burger served on a white bun with burger sauce, smoked bacon, 
cheddar cheese, lettuce, tomato, house chips and slaw - £18 

Beer battered fish and chips served with mushy peas, tartare sauce and house chips - £17 ***

Pumpkin and sage tortellini in a mushroom cream sauce served with greens - £18 VG

Pie of the moment served with seasonal veg, house chips or mashed potato 
and a rich meat gravy - £17.95 

Bamburgh Bangers served with buttery mashed potato, seasonal 
greens and a sage and cider jus - £17.95 

Pulled quorn and broccoli udon noodles cooked in an Asian style sauce and topped with spring
onions and red chillies - £17.95 VG

Option to swap the pulled quorn for chicken or fish of the day 

Salt and pepper lightly battered scampi served with house chips and mushy peas - £18

Main Menu
Served from 12pm

Some dishes may contain nuts/nut derivatives. 
 Please inform us of any allergies and/or dietary requirements before ordering.

Due to the size of our kitchen we cannot 100% guarantee no cross contamination. 
VG = Vegan                                     V= Vegetarian 

GF = Gluten Free                *** = Can be made Gluten Free 



Sides and Desserts

Sides

Chunky chips - £3.50

Skinny fries - £3.50

Green vegetables - £3.50

House salad - £4.00

Onion rings - £4.00

House slaw - £3.00

Bread and butter - £2.00

Peppercorn sauce - £2.00 

Desserts

Homemade sticky toffee pudding served with vanilla ice cream - £8

Homemade lemon posset topped with blueberry compote served with 
homemade biscuits - £8 ***

Homemade seasonal egg custard tart served with a plum sauce and ice cream  - £8

Homemade triple chocolate brownie served with vanilla ice cream and hot chocolate sauce - £8

Homemade coffee tiramisu - £9

Vegan chocolate pecan pie with plum sauce and vegan vanilla ice cream - £8 VG

Cheesecake of the day - £8

Our renowned cheeseboard served with artisan biscuits and chutney - £11 

 
 

Some dishes may contain nuts/nut derivatives. 
 Please inform us of any allergies and/or dietary requirements before ordering.

Due to the size of our kitchen we cannot 100% guarantee no cross contamination. 
VG = Vegan                                     V= Vegetarian 

GF = Gluten Free                *** = Can be made Gluten Free 
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