
S U N D A Y  M E N U
T H E  C A S T L E  I N N  H O T E L

S T A R T E R S

The Castle sharer 23
Sussex charcuterie | burrata | roast pepper salsa | olives | hummus | focaccia 

Soup of the day with warm ciabatta & salted butter 8.5

Duck & orange pâté toasted brioche, onion chutney, pickled apple &
watercress salad 9

Burrata & heritage tomatoes, focaccia bread & pesto 12

Crispy salt & pepper calamari, with lemon aioli, sea herbs & pickled chilli  9

T R A D I T I O N A L  R O A S T S
our traditional roasts are served with roast potatoes, roasted roots, rich red wine

gravy, homemade yorkshire puddings and seasonal vegetables

Roast Leg of Lamb
22.5

Confit Pork Belly
23.5

Roasted Chicken
Supreme 22.5

Mixed Roast Meats
23.95

Roast Sirloin of Beef
22.5

Roast vegetable &
cashew Wellington

VG 19.5

M A I N S

7oz Aberdeen Angus cheese burger 18.5
brioche bun, relish, burger salad, house fries, slaw & onion rings

~ Make it veggie with a Moving Mountains burger patty ~

Beer battered cod & chunky chips 19
Served with buttered peas, house made tartare sauce & lemon
~ Change cod to banana blossoms for a tasty vegan alternative  ~

Spring vegetable linguine 18.5
Asparagus, peas, courgette ribbons, wild garlic, lemon, herbs & parmesan.

~ Add chicken or halloumi 5 ~

Pan roasted trout fillet 24
Grilled asparagus, crushed jersey royals, lemon butter sauce

S I D E S

Seasonal Vegetables 6
 

Pigs in Blankets 6

Cauliflower Cheese 7
Potatoes, Gravy & Yorkshire

Pudding 6

Join our mailing list

A discretionary 10% serving charge will be added to your final bill

Please speak to a member of our team regarding allergies or intolerances


