The Castle Inn

December 2025

Starters

Parsnip, apple and maple syrup soup served with warm bread - £7

Breaded Brie on a bed of salad with cranberry puree - £9
Smoked salmon fishcakes with tartar sauce and salad garnish - £4

Chicken liver pate with homemade red onion jam and oatcakes - £8

Mains

Traditional roast turkey with roast potatoes, pigs in blankets, festive veg, stuffing
and turkey gravy - £26

Slow cooked lamb shank served with mash, roast carrots and a red wine jus - £26
Herb crusted cod with sauteed potatoes, steamed veg, Beurre Blanc sauce - £26

Baked aubergine stuffed with spinach & mushroom risotto, topped with
mozzarella, served with a side salad - £22

Dessert

Cinnamon apple crumble served with vanilla ice cream - £8.50
Traditional sherry trifle - £8.50
Warm chocolate fudge cake with vanilla ice cream - £8.50
Traditional Christmas pudding smothered in a luxurious brandy sauce - £8.50

Selection of Porrell’s Sorbet and Ice Cream — 8.50

Tables of five or more will have a 10% service charge applied. Please inform a member of staff of any allergens or dietary requirements



