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

The Castle sharer 23
Sussex charcuterie | whipped feta | grilled peach | olives | hummus | focaccia

S T A R T E R S

Soup of the day VG GFA 8.5
Warm ciabatta & salted butter

Lamb shoulder croquette GF 10
Caeser salad | pickled shallots

Heritage tomato & Golden Cross goats cheese bruschetta V 10
fresh basil | sherry vinegar

Grilled prawns pil pil GFA 12
sourdough | lemon | garlic butter | chilli

Salt & pepper squid  GF | 9
Chilli & spring onion | Aioli dip

M A I N S

Whole baked Dover sole GF 24
buttered mids | garlic butter | lemon | house salad

10oz Pork tomahawk GF 22
apple slaw | burnt onion | fries | salad

7oz Aberdeen Angus cheeseburger GFA 19
brioche bun | relish | house fries | slaw

~ Make it veggie with a Moving Mountains burger patty V | VGA ~

Summer vegetable bowl 20
broccoli | peppers | courgette | quinoa | herbs | seeds VG

~ Add halloumi or chicken 5 or prawns 7 ~

Chilli & lime South coast Crab linguine 23
shallot | tomato | rocket | parmesan

~ Vegan option available  ~

28 day dry aged grilled 8oz flat iron steak GFA | 29.5
chunky chips | chimichurri | tomato rocket & parmesan salad

Beer battered Cod & chunky chips GFA | 19
peas, tartare sauce & lemon wedge

~ Make it vegan by changing Cod to Banana Blossom ~
S I D E S

Garlic bread 4
~ Add cheese 1 ~

Seasonal Sussex greens GF 6 Truffle & parmesan fries GF 6

Chunky Chips VG | GF 5
Garlic & thyme roast mids |

garlic aioli  VG | GF | 5
BBQ corn ribs 5

Sriracha mayo | crispy onions
VG

Please speak to a member of our team regarding allergies prior to ordering.
GF- Gluten Free | VG- Vegan | V- Vegetarian | VGA- Vegan Available | GFA - Gluten Free Available

Join our mailing list


