
Gordal Olives, Chilli & Garlic (gf,ve) 4
Charred Padron Peppers & Chilli Chicken Salt (gf,vo,veo) 4
Castle Inn Focaccia, Hummus, Oil & Dukkah (gfo,ve) 5
Pork & Chorizo Sausage Roll & Apple Sauce 5

Gazpacho of Isle of Wight Tomatoes, Ponzu & Whipped Feta (gf,ve) 9
Confit Creedy Carver Duck & Ale Rarebit & Pickled Walnuts 10
Cured Chalk Stream Trout, Pickled Cucumber, Radish & Wasabi 10
Salad of Pickled Peach, Roasted Fennel & Chicory (gf,ve) 10
Smoked Haddock Scotch Egg, Curried Mayonnaise & Coriander (gf) 10
Selection of Somerset Charcuterie, Tapenade & Focaccia (gfo) 12

Castle Inn Burger, Swiss Cheese, House Pickles, Onion Jam & Beef Dripping Chips (gfo) 18
Lager Battered Haddock, Beef Dripping Chips, Mushy Peas & Rapeseed Oil Tartare (gf) 19
Isle of Wight Aubergine Caponata, Golden Raisins, Pine Nuts & Crispy Shallots (gf,ve) 19
Satay of Bromham Cauliflower, Chilli Pak Choi & Cucumber, Toasted Peanuts & Coriander (gf,ve) 19
Market Fish of the Day, Café du Paris Butter & Buttered Bromham Greens (gf) M.P
Fillet of Looe Hake, Wilted Baby Gem, Baby Potatoes & Clam & Parsley Dressing (gf) 26
Belly of Sandridge Pork, Bubble & Squeak Croquette, Hand Dived Scallop, Beetroot & Apple (gf) 28

Beef Dripping Chips (gf,vo) // Glazed Bromham Carrots (gf,v,veo) // Buttered Cornish Potatoes (gf) //
Grilled Hispi Cabbage & Chimichurri (gf,v,veo) 5

Please see our board for Today’s Specials

(v) Vegetarian, (vo) Vegetarian Option, (gf) Gluten Free, (gfo) Gluten Free Option, (ve) Vegan, (veo) Vegan Option. Please advise of
any special dietary requirements, or ask a member of the team for allergen information.


