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Starters

Wild Mushrooms

Served in a creamy garlic sauce, with warm artisan bread, 

crispy onions and parsley oil - £10  (GFO +£1) VGO 

Pan fried quality large King Prawns

 Served on charred artisan bread and chimichurri dressing - £13

Northumberland Goats Cheese and Heritage Tomato Salad

With local honey, smoked salt, quality olive oil and croutons - £12 V VGO

 

Soup of the Moment 

Served with charred artisan bread - £8 (GFO +£1) V

Smoked Chicken and House Kimchi

Kewpie mayonnaise, rice crackers and herb oil - £11

Game, Smoked Bacon and Date Terrine

Charred artisan bread, quince jelly and rocket salad - £11  (GFO +£1)

Citrus cured quality Prawns

Served on artisan bread, bloody Mary sauce, rocket salad and cornichons - £10 (GFO +£1)

Sticky Korean Belly Pork

Served with crispy croutons - £10

Summer Menu

Served Monday - Saturday 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                        VGO= Vegan Option Available

GF = Gluten Free              GFO = Gluten Free Option available £1.00 Supplement
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Mains

The Castle Burger 
Served on a soft white bun with burger sauce, smoked bacon, 

cheddar cheese, lettuce, tomato, house chips and slaw - £18

Crispy Halloumi Burger
Served on a soft white bun with house Kimchi,
 lettuce, tomato, slaw and house chips - £17 V

10oz Steak and Frites
Served with chimichurri or peppercorn sauce with house salad - £24

Crispy Beef Crunch Salad
With Asian BBQ sauce, Japanese mayonnaise and rice cracker croutons - £19

 
Ribeye Steak

10oz 28 day dry aged ribeye steak served with tomato, 
mushroom, onion rings and chunky chips - £30 GFO

Butchers Black Pepper and Honey Mustard Bangers
Served with parsley mash, greens and onion gravy - £18

Chef’s Sweet and Sour Chicken
Crispy battered chicken in a sweet and sour sauce

 with pineapple, peppers and onions and served with sticky garlic rice - £18

Chicken Massaman Curry (Mild)
Topped with chillies and green onion, served with sticky garlic rice - £18 GF

Grilled Garlic Tofu with Udon Noodles
Served with vegetables  cooked in an Asian style sauce - £18 VG

Swap the Tofu for Chicken for £2 extra

Beer Battered Fish and Chips
Served with mushy peas, tartare sauce, thick cut chips and lemon wedge - £18 (GFO +£1)

Scampi and Chips
Battered Scampi served with thick cut chips, mushy peas, tartare sauce and lemon wedge - £17

Vegan Battered Scampi
Plant based with seaweed seasoning, thick cut chips, mushy peas and lemon wedge - £17 VG

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                        VGO= Vegan Option Available

GF = Gluten Free                GFO = Can be made Gluten Free £1.00 Supplement
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Sides

Chunky chips - £4.00

Skinny fries - £3.50

Green vegetables - £3.50

House salad - £4.00

Onion rings - £5.00

House slaw - £3.00

Bread and butter - £2.00

Flatbread- £2.00

Peppercorn sauce - £2.50 

Desserts

Chef’s triple Chocolate Brownie
With warm white chocolate sauce and vanilla ice cream - £9

Vegan Chocolate Brownie

with vegan ice cream - £10 VG GF

 Lemon Posset 
With shortbread biscuit and fresh fruit - £9 GFO

Old fashioned steamed Chocolate and Marmalade Sticky Pudding
With vanilla ice cream - £9 GF VGO

Key Lime and Pistachio Tart 
served with pistachio ice cream and fresh fruit - £9

Black Forest Tiramisu
Made with coffee Liqueur and topped with summer fruits - £9

Chef’s renowned Sticky Toffee Pudding
Served with vanilla ice cream - £10

Our renowned cheeseboard served with artisan biscuits and chutney - £14 GFO (+£1)

Sides and Desserts


