JUNIOR MENU

For children aged 12 years and under

All 9.5

Cod & Chips - Cod goujons served with chips and salad

Battered Sausage & Chips - Two small battered sausages served
with chips and salad

Chicken Strips & Chips - Three breaded chicken strips served
with chips and salad

Honey-Roast Rotisserie Chicken - Quarter rotisserie chicken served
with garlic and herb sauce, chips, and salad

Scamp: & Chips - Five whole-tail pieces of scampi served
with chips and salad

Peggie Burger & Chips (v) - Veggie patty in a seeded bun served
with chips and salad

COD==CASTLE
Food served from 12pm to 9:30pm

All our ingredients are fresh and subject to availability on the day.

If you have any allergies or special dietary requirements, please inform your server before ordering.
V = VEGETARIAN VE = VEGAN

COD==CASTLE




O]Jtem - The pearl of the court! Sweet, fresh, and slightly nutty.
APERITIF Three opsters - g | Six opsters - 16 | Nine opsters - 23 | Twelve oysters - 30

COLD SEAFOOD

Tankard of Smoked Prawns - Hearty shell-on
prawns served in a tankard, with Marie Rose sauce,
crusty bread and creamy butter.

1/2 Pint - 9| Pint - 14

STARTERS

Castle’s Catch Fish S o#p - A warming bowl of fresh

fish soup, served with crusty bread and creamy butter - 8.5

Medieval Meatballs - Tender beef meatballs
simmered in a rich tomato sauce, served with toasted
white sourdough for mopping up every last drop - 8.5

Gualleon Garlic Prawns - Juicy prawns sautéed in
garlic, white wine, and a noble tomato-chilli broth - ¢.5

Royal Prawn Cocktail - Prawns in a Marie Rose
sauce atop crisp greens, with crusty bread and creamy
butter - ¢

Crevettes for the Court - Too good not to
share. Whole crevettes steeped in garlic butter

and parsley with bread and butter.
For 2 (6 pieces) - 16 | For 4 (12 pieces) - 26

The Ropal Banguet Seafood Platter
Fit for a feast! Includes peeled prawns, smoked
shell-on prawns, mussels, smoked salmon, crab

meat, smoked mackerel, smoked trout, smoked
cod roe, samphire, salmon pité, and a dill and
gherkin garnish. Forome - 24 | For two - 45

Courtesan’s Calamari - Tender calamari, lightly
fried, served with a crisp salad and our homemade
tartar sauce - 9

Cheesemaker’s Parcels (v) - Flaky golden pastry
parcels filled with whipped feta and spinach - &

Siren’s Garlic Butter Octopus - Enchantingly
tender octopus in rich garlic butter and fresh herbs,
served with crusty bread and creamy butter - 72.5

Smoked Salmon Pate - With crusty bread and
butter - 7.5

Halloum: Foust (v) - Halloumi skewers grilled to
golden with peppers, served with mango sauce and
chilli jam - &

Crusader’s Crab Toast - Zesty crab on crusty

bread with lemon-chilli sauce, tomatoes,
capers, and herbs - 12

CLASSICS

Pan-Fried Skate ing - A whole wing seared
in garlic butter with capers, crushed potatoes, and
salad - 24.5

Battered Fish & Chips

Golden battered fish and home-cut chips,
served with our homemade tartar sauce.
Choose your catch:

Scamp: & Chips - 10 whole-tail pieces of scampi served

with chips, salad, and our homemade tartar sauce - 18.5

Dressed Crab - A beautiful dressed crab served with
home-cut chips, and lemon vinaigrette salad - 9.5

Line-Caunght Cod - 19.9

Fresh Haddock - 19.9
Fresh Skate - 21
Fresh Rock Eel - 19.9
Fresh Plaice - 19.9

Homemade Fishcake - Our mighty fishcake, crisped
to perfection and served with salad, chilli jam, and
home-cut chips - 16.5

CASTLE FAVOURITES

The Queen’s Crevettes - Eight whole crevettes steeped in garlic butter with dressed green salad and
crusty bread... A favourite of Queen Cods - 22

Saffron Coast Halibut - Pan-fried halibut served on mash with a creamy seafood and saffron sauce - 28.5

Mariner’s Mussels - Plump mussels steamed to perfection in your choice of either a velvety garlic and white
wine broth, or a fiery tomato, basil, and coriander broth. Served with warm crusty bread and butter - 18

Black Tiger Prawns - Chargrilled and drizzled with a lemon, garlic, and butter sauce. Served with home-cut
chips and dressed salad - 28.9

Eglz}zte/[e of the Tides - A tangle of pasta with prawns, calamari, salmon, and mussels, in your choice of
creamy garlic and white wine sauce or fiery tomato, basil, and coriander sauce - 19.5

Swordfish Steak - Grilled swordfish with a rich Mediterranean tomato sauce and roasted vegetables - 26.6

Captain’s Casserole - A beautiful stew of
haddock, prawns, mussels, salmon, and
scallops, served with crusty bread and

FROM THE LAND

Homemade Beef Burger - Served with onion marmalade, chipotle mayo, Emmental cheese, lettuce,
tomato in a seeded bun, served with home-cut chips - 16.5

Honey-Roast Rotisserie Chicken - Half a honey-roast rotisserie chicken glazed to perfection, served with
chips, salad, and garlic & herb sauce - 17.5

Hearth-Roasted Aubergine (v/ve) - Slow-roasted and richly filled with tomato, onion, and currants, this
aubergine comes with rustic sautéed potatoes - 17.5

Chicken Skewers - Skewered and grilled, served with roasted vegatables and a veloute sauce - 8.5

Lamb Skewers - Tender lamb skewers, grilled over an open flame and served with roasted seasonal
vegetables - 23

Ribeye of the Round Table (1002)

Prime Scottish Ribeye steak, seared to perfection and

Upgrade to Surf & Turf

Ramp up your meal with three garlic butter
king prawns + 9.5

served with home-cut chips, a dressed salad, and your
choice of garlic butter or peppercorn sauce - 32

creamy butter - 25

Pan- Fried Sea Bass - Fillets of sea bass
served with beurre blanc sauce, prawns, and
seasoned crushed potatoes - 22

The Castle Kraken - Tender grilled
octopus served with roasted vegetables and
smoky romesco sauce - 22

SALADS

Quinoa Salad - Choose between smoked
salmon, shredded honey-roast rotisserie
chicken, or grilled halloumi (v), with quinoa,
cucumber, tomato, red onion, sweet pepper,
and parsley - 14

Castle Caesar Salad - Shredded
honey-roast rotisserie chicken, anchovy,
croutons, parmesan, pickled cucumber,
and parsley - 14

SIDES = SAULCES

Mushy Peas - 3.5

Curry Sauce - 3.5

Gravy - 3.5

Homemade Tartar Sauce - 4
Coleslaw - 5

Home-Cut Chips - 4

Creamy Mash Potato - 4

Hallowm: Fries - With chilli jam - 7.5
Crusty Bread & Butter -3

Samphire - With olive oil, garlic, and tomatoes - 7

Tomato Salad - A garden medley of cucumber - 7
Mixed Leaf Salad (ve) - A garden medley of

cucumber, carrots, peppers, cherry tomatoes, and
parsley - Small 6 | Large 9.5




