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£39.95 Per Person

STARTERS

Duck Breast
Carrot & honey puree, buttered salsify
NCES
Cream & Garlic Wild Mushroom

Toasted rye bread & truffle oil
G, D, CE, MU (VE & GF on request)

v

MAINS

Twice Baked Smoked Haddock & Welsh Cheese Souffle,

Beurre blanc sauce
F, CE, D, E, GF

Fillet Beef Wellington

Dauphinoise potatoes, charred onion puree, baby veg parcel, jus.
G, D, CE, MU, E, SD

Poached Hens Egg, New Season Asparagus Risotto

Wild garlic emulsion & black truffle
D, G, E, SD (VE & GF on request)

v

DESSERTS

Assiette of Chocolate Mousse,

Lemon Tart, Strawberries & Cream
@, e} 5 SD

Chefs Homemade Chocolates & Coffee

V: Vegetarian VE: Vegan GF: Gluten-Free.

If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your H
meal. Please be aware our kitchens contain allergens of all kinds so we therefore cannot guarantee
Castle Hotel

that any one dish can be free of all traces of any allergen.
C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts / oy
MO: Molluscs / MU: Mustard / S Soya / SD: Sulphur dioxide / SE: Sesame seeds %




