
Our renowned Roast Dinners

Roast leg of English Lamb
served with meat stuffing, roast potatoes, potato purée, Yorkshire pudding, 

seasonal vegetables and rich meat gravy - £19

Roast Sirloin of Beef 
served with meat stuffing, roast potatoes, potato purée, Yorkshire pudding, 

seasonal vegetables and rich meat gravy - £19

Roast Turkey Crown
served with meat stuffing, roast potatoes, potato purée, Yorkshire pudding, 

seasonal vegetables and rich gravy - £18

Vegetarian Roast
served with roast potatoes, potato purée, Yorkshire pudding, 

seasonal potatoes and vegan gravy - £18 V VGO

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       ** = can be made Vegan

GF = Gluten Free                GFO Gluten Free Option available on Roast Dinners

Sunday Lunch Menu
Starters

Local Crab and Avocado
Avocado and local crab, paprika crème fraiche, chilli & lime,

 served with crispy won tons & chilli £12 (GFO)

Soup of the Moment 
Served with charred artisan bread - £9 (GFO) V

Cured King Prawns
Marie Rose sauce, baby gem lettuce, paprika, pickled radish & five grain bread - £11

Chicken Liver Parfait 
Onion marmalade toasted bread & dressed salad - £9 (GFO)

Korean Belly Pork Bites
Topped with sesame , chilli & spring onions - £10

Grilled Blackened Aubergine
Cajun spiced aubergine, Whipped smoked chickpeas with pomegranate , olive oil &

Tahini , crispy wontons and black sesame - £10 (GFO) (VG)



   Sides
                                       Chunky chips - £4.00                 Green vegetables  - £3.50  

                                       Skinny fries - £3.50                     House slaw - £3.00

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= can be made Vegan

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

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 burger sauce, lettuce, tomato, house chips and slaw- £17 V

Pan Fried Seabass
Served on crispy potatoes, lemon and butter sauce,

and greens - £23 GF

10oz Steak and Frites
Served with peppercorn sauce, tomato & onion salad and skin on frites - £25

Hawkstone 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

Sunday Lunch Menu

Children’s Menu under 12's

Roast Turkey, roast potatoes, vegetables, stuffing, Yorkshire pudding and gravy - £12

Roast beef with roast potatoes, vegetables, stuffing, Yorkshire pudding and gravy - £12

Chicken Goujons, chips and beans - £9

Sausage and mash with peas and gravy - £9

Scampi, chips and peas - £9 



Lemon Posset 
served with a fruit sauce and shortbread biscuit - £9 (GFO)

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

Brownie Biscoff Cheesecake
Home made cheesecake with a brownie base, served with vanilla 

ice cream - £9

Rhubarb Frangipane Tart
 served with rhubarb & custard ice cream and raspberry sauce - £9 

Pistachio & Morello Cherry purée tiramisu 
Served with coffee ice cream - £9

Chocolate Pudding
Very sticky chocolate pudding served with salted popcorn ice cream - £9 (GF) (VGO)

Northumberland Cheese Taster Plate
 Admiral collingwood, Northumberland Redesdale, Nettle & Darling Blue ,frozen grapes , artisan biscuits &

onion marmalade - £14 (GFO)

Sunday Eton Mess
Meringue, fruit compote cream and vanilla ice cream - £9 (GF) (VGO)

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= can be made Vegan

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

Sunday Desserts


