The Castle Inn
01580 830330

2 courses £20 per person
3 courses £25 per person
STARTERS
Roasted squash and pumpkin soup with crispy bacon and crusty bread
Treacle cured salmon, apple and beetroot salad with lemon and dill crème fraiche
Leek and thyme macaroni bites with cranberry sauce (vegan)
Roast parsnip gnocchi with blue cheese fondue (v)
Crispy duck confit with fig, apple and cashew salad (N)
Seared scallops with black truffle salt and cauliflower puree £2 supplement
MAINS
Beer battered fish and chips served with homemade tartare sauce and peas
Homemade steak burger topped with welsh rarebit and chilli jam served in a toasted
bun with lettuce, onion, tomato and served with chips
Roast turkey breast, pigs in blanket, apricot and sage stuffing, chateaux potatoes and
vegetables
Cod and puy lentils cooked with pancetta and brown butter finished with sherry
Homemade fish pie topped with cheddar gratinated creamed potato & buttered greens
Cannelloni with spinach, pumpkin and nutmeg and super seed winter salad (v)
Heritage beetroot and root vegetable tarte tatin with an orange and balsamic glaze
(vegan)
Venison casserole with sage dumplings and braised red cabbage
Pheasant schnitzel, savoyard potatoes and cranberry tossed greens
DESSERTS
Ginger sticky toffee pudding with Irish whiskey butterscotch sauce and cream
Christmas pudding with brandy and vanilla custard
Baileys crème brulee with homemade amaretti biscuit (N)
Pannetonne bread and butter pudding with creme anglaise
Chocolate & dark cherry brownie, chocolate sauce & salted caramel ice cream (vegan)
Olde Sussex cheddar with quince jelly, grapes and biscuits £2 supplement
Tea or coffee
Served with mince pies
Please inform us of any special dietary requirements or allergens before ordering.
We are happy to provide you with allergen guidelines for all our menu items but due to the nature of
our kitchen and the process used by our suppliers we cannot guarantee a 100% allergen free
environment.
(v= Vegetarian N= Nuts)

