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Ice Cream Sundaes
Choc & Nut Fudge Sundae  V   £4.95
Chocolate and vanilla ice cream with a gooey 
fudge sauce, mini fudge pieces, chopped nuts and 
whipped cream.

Banoffee Basket  V  £4.95
Slices of banana in a creamy toffee sauce, vanilla 
ice cream in a waffle basket with whipped cream.

Oreo Cookie Sundae  V £4.99
Chocolate and vanilla ice cream with Oreo cookie 
pieces and chocolate drops. Chocolate and toffee 
sauce and whipped cream.

White Choc & Mallow Sundae      £4.99                                              
Strawberry ice cream, white chocolate pieces, 
marshmallows, strawberry sauce & whipped cream.

Eton Mess Sundae  V                  £5.25      
Fresh strawberries with meringue and whipped 
cream with vanilla ice cream.         

Trio of Ice Cream  V                   £4.55 
Dairy strawberry, chocolate and vanilla ice cream.

Choc-O-Lot Challenge                £8.99 
A giant sundae glass with chocolate and vanilla ice 
cream, marshmallows, fudge sauce, Oreo cookie 
pieces, mini caramel fudge pieces, whipped fresh 
cream, chocolate drops and chocolate sprinkles.

Hot Desserts 
Choice of Custard, Cream or Ice Cream

Syrup Sponge Pudding  V  £4.75 
Sponge topped with golden syrup.

Sticky Toffee Pudding  V  £4.85
Sticky toffee pudding with sauce.

Jam Sponge Pudding  V  £4.75 
Sponge pudding topped with raspberry jam.

Apple Pie  V                        £4.85 
Shortcrust pastry filled with spiced apple.                   

Fruit Crumble  V                        £4.85                                                 
Chef’s special crumble.

Patisserie Cabinet 
Check for today’s selection 
Served with Cream, Ice Cream 

or Dairy Free Ice Cream

Fresh Strawberries  V £4.65
Ripe and juicy.     

Baked Strawberry Cheesecake  V   £4.95
Creamy baked cheesecake on a biscuit base. 
With a delicious strawberry topping. 
 
Lotus Biscoff Cheesecake  V   £4.95
Rich and creamy vanilla cheesecake on a biscuit 
base, topped with a layer of Lotus Biscoff spread 
and biscuit crumb.

Lemon Meringue Pie  V                 £4.85 
Tangy lemon filling in a pastry base topped            
with delicious meringue.

Triple Chocolate Fudge Cake  V      £4.95 
Three layers of moist, rich chocolate cake,  
filled and coated with chocolate fudge.

Salted Caramel Fudge Cake  Ve    £4.95                    
Layered chocolate fudge cake filled and coated with 
salted caramel and chocolate icing decorated with 
coco nibs.

Rocky Road Cake                        £4.95  
Chocolate crumb base layered with Rocky Road 
filling, chocolate brownie chunks, honeycomb, 
marshmallows and toffee sauce.                     

Cookie Dough Salted Caramel Pie   £4.95       
Chocolate pastry base with salted caramel, chocolate 
& honeycomb pieces in a toffee mousse, topped 
with cookie dough balls and salted caramel sauce.

Hot Beverages
Espresso  £2.25 
 
Americano £2.25

Flat White £2.85

Café Latte £2.85          

Cappuccino £2.85

Add a shot of caramel, hazelnut or 
vanilla for 50p

Classic Hot Chocolate                   £2.85                     
 
Luxury Hot Chocolate                     £3.65 
With whipped cream and mini marshmallows.

Pot of Tea                                    £2.35
Choose from everyday and speciality teas.

Selection of Liqueur Coffees 
Using everyone’s favourite tipples. 
 
Soya milk alternative available for 40p

V - Vegetarian  Ve - Vegan 

Detailed allergen information is available online at www.castlecarvery.co.uk.  
Please be aware due to the presence of allergenic ingredients in some products and in our kitchens 
there is a small possibility that allergen traces may be found in any item. Cooking equipment (e.g 
grills, fryers etc) and food preparation areas may be shared. It is possible that any fried items you 
select from this guide may have been cooked in the same frying oil as items containing allergens, 

meat and dairy dishes. Therefore it is impossible to fully guarantee that your meal has not 
accidentally come into contact with an undeclared allergen. If you are concerned about allergies or 

cross-contamination of the food you wish to order please speak to a manager. 
  We cannot guarantee that our vegetarian and vegan ingredients have been cooked in 

separate fryers, grills or cooking equipment to our meat lines.

www.castlecarvery.com

DOWNLOAD OUR NEW  APP FOR:

Click and Collect 
to enjoy your favourite

dishes at home 

Order and Pay 
from your table

Link to The New Platinum Club

Scan QR 
code for App



Cheese Deluxe Burger  £10.45
Topped with melted cheese and dill pickle.

Cheese and Bacon Burger  £10.95
Topped with cheese and bacon.

Western Burger  £11.45
Topped with melted cheese, bacon,  
barbecue sauce and beer battered onion rings.

Castle Tower Burger £13.95
Double stacked burger topped with bacon, 
cheese, barbecue sauce and beer battered onion rings.

Pulled Pork Burger   £12.45
Topped with barbecue pulled pork and melted cheese.

Buttermilk Chicken & Bacon Burger £12.45
Buttermilk fried crispy chicken breast topped 
with melted cheese, bacon and baconnaise.

Peri Peri Buttermilk Chicken Burger £11.95
Buttermilk fried crispy chicken breast topped 
with melted cheese and hot peri peri sauce.

New York Chicken Burger   £10.95
Chargrilled chicken breast with melted cheese, 
bacon and barbecue sauce.

Vegan Cheese Deluxe Burger  Ve   £10.95
Plant based burger topped with vegan cheese served in 
a vegan bun with vegan mayo. (Not served with coleslaw)

Loaded Fries  £5.99
Dirty Loaded Fires  £5.99
Beer Battered Onion Rings  Ve  £3.99
Homemade Coleslaw  V £2.99
Mixed Salad V or Caesar Salad £3.99

Fried Mushrooms  Ve £3.99
Garlic Bread  V   £3.99
Cheese Garlic Bread  V   £4.99
Chunky Chips Ve  £2.75
Sweet Potato Fries  Ve £4.25

Ham, Eggs and Chips   £8.95
The classic. Hand-carved gammon with two fried eggs 
and triple cooked chunky chips.

Sausages and Mash £9.25      
Award winning pork sausages topped with fried red 
onions served on cheesy mashed potato with a rich 
gravy and garden peas.

Beef Steak and Ale Pie £11.95 
A shortcrust pastry filled with tender pieces of steak 
slow-cooked in Ale. Served with triple cooked chunky 
chips and vegetables.

Chicken and Ham Pie £11.45 
Shortcrust pastry filled with chicken and ham in a 
creamy sauce served with triple cooked chunky chips 
and vegetables. 

Roast Chicken £11.95 
Half a tender roast chicken served with stuffing, 
Yorkshire pudding, roast potatoes, chipolata sausages, 
seasonal vegetables and rich gravy.  

Barbecue Chicken Melt   £11.45 
Chargrilled chicken breast topped with melted cheese 
and bacon, coated in smoky Hickory barbecue sauce 
and served with skin on fries and dressed salad garnish.

Chicken Tikka Masala £12.95
Marinated chicken served in a rich, red creamy lightly 
spiced sauce. Served with pilau rice, naan bread, 
poppadoms and mango chutney.

Homemade Soup of the Day  V £4.25 
Chef’s delicious soup topped with croutons and 
accompanied with half a baguette and butter.

Chicken Goujons £5.35
Tender chicken strips coated in breadcrumbs, served 
with a smoky hickory barbecue dip.

Crispy Garlic Mushrooms  V £4.65 
Breaded garlic and herb closed cup mushrooms served 
with garlic mayonnaise.

Brie Wedges  V                               £4.95 
In a golden crumb coating served with cranberry sauce.

Crispy Battered King Prawns   £5.45 
Tail on juicy prawns coated in a lightly spiced golden 
batter, served with a tangy sweet chilli dip.

Halloumi Fries  V                          £4.95 
Deep fried Cypriot cheese sticks served with a sweet 
chilli dipping sauce.

Garlic Bread  V                              £3.99 
Toasted baguette brushed in garlic butter. 
 
Cheese Garlic Bread  V                    £4.99            
Toasted baguette brushed in garlic butter topped  
with melted cheddar cheese.

Classic Prawn Cocktail £5.29 
Atlantic prawns in Marie Rose dressing on a bed of 
mixed lettuce, served with malted bread and butter.

Buffalo Wings £5.45              
Mesquite glazed chicken wings served with hot buffalo 
sauce and sour cream.                           

Calamari £4.99
Deep fried squid coated in a golden batter served with 
garlic mayonnaise.

Cheesy Nachos  V £5.99
Corn chips topped with melted cheese and jalapeños 
served with tomato salsa and sour cream. 
Add barbecue pulled pork for £1.50 

Classic Platter £12.99
Chicken wings, beer battered onion rings, 
garlic mushrooms, spicy wedges and cheesy nachos. 
Served with barbecue sauce, garlic mayonnaise and 
sour cream.

Feast Platter £15.99
Tender chicken goujons, beer battered onion rings, 
garlic mushrooms, spicy wedges, cheesy nachos 
and garlic bread. Served with barbecue sauce, garlic 
mayonnaise and sour cream.

Half Rotisserie Chicken  £11.45
Tender rotisserie chicken, served with skin of fries, 
homemade creamy coleslaw and dressed salad garnish.

Half Chicken and Ribs  £15.95 
Rotisserie chicken and a half rack of ribs served with skin 
on fries, homemade coleslaw and dressed salad garnish.

Half Rack of Ribs £11.95
Half rack of baby back ribs served with skin on fries, 
homemade creamy coleslaw and dressed salad garnish.

Full Rack of Ribs  £15.95
Rack of baby back ribs served with skin on fries, 
homemade creamy coleslaw and dressed salad garnish.

Tender, golden roasted chicken, glazed with your choice of the following sauces: 
Barbecue Sauce, Sweet Chilli Sauce, Peri Peri Sauce.  

Our succulent baby back ribs are slow roasted in Barbecue Sauce.    

Chicken & Ribs

Traditional Cod and Chips £11.45
Atlantic cod, hand coated by our chef in beer batter, 
deep fried and served with triple cooked chunky chips, 
mushy peas, tartare sauce and lemon.

Salmon Fillet Béarnaise £11.75
Faroe Island salmon served in a creamy butter and 
tarragon sauce with triple cooked chunky chips and 
seasonal vegetables.

Breaded Scampi £9.99
Whole tail scampi in golden crisp bread crumbs, 
served with triple cooked chunky chips, garden peas, 
tartare sauce and lemon.

Luxury Fisherman’s Pie £11.45
Salmon, cod, smoked haddock and prawns in a creamy 
cheese sauce, topped with mashed potato and cheese. 
Served with fresh vegetables.

Fish 

Aberdeen Angus Beef Lasagne £9.95
Rich Aberdeen Angus beef in a tomato, pancetta and 
red wine sauce, layered with egg pasta, topped with 
cheese sauce, served with dressed salad garnish. 

Vegetable Pasta Bake  Ve   £8.95
Penne pasta with garden vegetables in a tomato and 
basil sauce topped with vegan cheese. Served with 
dressed salad garnish.

Cajun Chicken Caesar Salad  £9.29 
Chargrilled chicken breast dusted in Cajun spices, 
served on Romaine lettuce tossed in Caesar dressing, 
topped with croutons and shaved Parmesan.

Cajun Salmon Salad £10.95
Salmon fillet dusted with Cajun spices served with a 
dressed mixed salad, homemade creamy coleslaw 
and a jacket potato loaded with sour cream.

Salads & Pasta

Rump 8oz Steak   £13.95
Meaty and flavoursome British rump steak, served with 
a grilled tomato, mushrooms, beer battered onion 
rings, triple cooked chunky chips and garden peas.

Sirloin 8oz Steak   £15.95 
Succulent prime British sirloin steak served with a 
grilled tomato, mushrooms, beer battered onion rings, 
triple cooked chunky chips and garden peas.

To top it off add a delicious sauce for £1.95         
Peppercorn Sauce or Béarnaise Sauce.

Gammon Steak   £10.95
Gammon steak topped with a fried egg and pineapple 
served with a grilled tomato, triple cooked chunky 
chips and garden peas.

Mixed Grill £17.45
Steak, sausage, gammon and chicken breast served with 
a fried egg, grilled tomato, mushrooms, beer battered 
onion rings, triple cooked chunky chips and peas.

Add a side of Beer Battered Onion Rings or 
Fried Mushrooms for £3.99

Steaks & Grills 

Traditional Favourites

Side Orders

100% prime beef, chicken or plant based burger. Served in a toasted 
seeded brioche bun with mayonnaise, homemade creamy coleslaw and skin on fries.

Gourmet Burgers

Starters & Sharers

Add pulled pork £1.50 - Double stack any burger for £2.50 - Sweet potato fries for £1.50

Our beef steaks are hand cut from prime 28 day aged British Beef. 
Served with gourmet triple cooked chunky chips.

Via the Order and Pay App: 
Download our Order and Pay App. If you are ordering your Carvery on the  

App please make your way to the Carvery Deck when you are ready  
and inform the chef of your table number. 

 
  If you require assistance with ordering please do not hesitate to ask a team member.

At the Bar: 
Please make a note of your table number and order your food and drink at the bar.

How to Order:




