
DINNER A LA CARTE

NIBBLES FOR THE TABLE

Braised Beef Fritters, burger sauce, pickled cucumber £8

Castle View Merguez Sausages, hot honey £8 GF

Game Sausage Roll, pickled walnut ketchup £8 

Cauliflower Cheese Croquettes, onion puree £8 V

House Focaccia & Olives, oli & balsamic £8 V, VE

TO START

Leek, Potato & Wild Garlic Soup, sourdough toast, salsa verde £10 V, VE, GF available 

Tempura Courgette Flower, cream cheese, lemon, chilli, blood orange jam £15 V 

Ham Hock Terrine, pineapple chutney, hambleton bread £12 GF available

Beetroot Tartare, sour cream, horseradish, kohlrabi, apple & lavash £12 GF, V, VE available 

Braised Squid, chorizo, squid ink, black garlic, toast £14 GF available

Beef Tartare, ponzu, wasabi, pickled ginger, lavash crackers £15 GF available

MAINS

Chicken Kiev, wild garlic emulsion, spring onion mash, hispi cabbage £24

Double Smash Burger, bacon, burger sauce, onion, cheese, brioche bun, fries £24 GF, VE & V option available

Toulouse Sausage, red wine lentils, radicchio, salsa verde £24 GF

Duo of Venison, loin, bon bon, potato fondant, maitake, fine beans, pancetta £28 GF 

8oz Grilled Ribeye, field mushroom, pepper sauce, fries £44 GF

Courgette, Broccoli, Taleggio Tart, crispy hens egg, pink fir potatoes, wild garlic emulsion £22 V

Baked Rigatoni, cavolo nero, confit garlic, lemon, chilli, hazelnut, garlic butter focaccia £22 GF, VE, V

Poached Trout, mussels, warm tartare, tenderstem broccoli, pink fir potatoes £30 GF available 

Thai Style Mussels, thai curry sauce, french fries, bread £24 GF available

Monkfish on the Bone, saffron potatoes, roasted sauce provencal £26 GF

French Fries £6

Hand Cut Chips £6

Parmesan & Truffle Chips £6.50

Crispy Chilli Fried Greens £6

Roasted Pink Firs £6

Spring Leaf Salad £6

SIDES

VE – Vegan, V – Vegetarian, GF – Gluten free
Fries & hand cuts cooked in fryer where gluten may be present.

Please advise us on any dietary requirements.
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