NERSAEY oo

“The Old Castle” painted by local artist Nick Ashby

Sunday Menu

Sunday Roast Dinner

Available GF please ask our staff

Local Roast Silverside of Beef
Served with Yorkshire Pudding and Gravy, together with Seasonal Vegetables and Roast Potatoes - Ask for GF
£17.25

Roast Leg of Pork
Served with Yorkshire Pudding, Stuffing & Gravy, together with Seasonal Vegetables and Roast Potatoes - Ask for GF
£17.25

Home Roasted Minted Lamb Shank
Served with Yorkshire Pudding, Seasonal Vegetables, Stuffing, Roast Potatoes & Gravy - Ask for GF
£18.95

Vegan Cottage Pie (V & VE)
Served with Roast Potatoes & Seasonal Vegetables

£15.95
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Starters

Southern Fried Chicken Goujons
Whole Fillets of Chicken Breast served with BBQ Sauce
£7.95

Breaded Garlic Mushrooms (V)
Served with Garlic Mayonnaise
£7.50
Tomato & Mozzarella Salad (GF/V)
Served with Balsamic Glaze and Basil Oil
£7.95
Mozzarella Sticks (V)
Served with Sweet Chili Dip
£7.50

The Old Castle Classics

Castle Combo perfect for Sharing
Fried Chicken Fillets, Breaded Garlic Mushrooms, Garlic
Bread, Curly Fries, Beer Battered Onion Rings and Mozzarella
sticks served with BBQ Dip & Garlic Mayo
£18.25
Jakes Homemade Steak and Ale Pie
Served with Chips or Mash, Seasonal Vegetables & Gravy
£17.25
Tex-Mex Loaded Fries
Fries topped with shredded Mexican Chicken, Crispy Bacon,
Nacho Cheese Sauce, Guacamole, Sour Cream and Mexican
Cheese
£14.95
Pulled BBQ Beef Loaded Fries
Fries topped with Pulled BBQ Beef Brisket, Crispy Onions and
Cheese
£15.95
Homemade Beef Lasagne
Served with Garlic Bread, House Slaw & Mixed Salad
£16.95
Homemade Vegetable Lasagne
Spinach, Red Pepper and Sweet Potato Lasagne
Served with House Salad, House Slaw and Garlic Bread
£15.95
Ploughman’s Lunch with Baguette
Ham, Beef, Pork Pie, Scotch Egg, Stilton, Red Leicester and
Cheddar Cheese, Pate, Pickles and Homemade Slaw
£18.25
Mexican Chicken and Rice Salad (GF)

Grilled strips of Cajun Spiced Chicken, Slaw, Turmeric
Rice, Mixed Salad, Sour Cream Dressing.
Served with Salted Wedges
£16.95
Homemade Beer Battered Haddock
Served with Chips and Mushy or Garden Peas and
Tartare Sauce
£16.95

Please note all our dishes are freshly prepared and cooked to
order, therefore there may be a delay during busy periods.

We don't dp fast food
We do good food as fast as we can

Sides & Nibbles
Chips/Fries GF £4.25
Beer Battered Onion Rings £4.50
Curly Fries £4.25
Garlic Ciabatta £4.50
Cheesy Chips GF £4.75
Cheesy Garlic Ciabatta £5.00
Homemade Slaw GF £2.00
Baguette £2.00
Bread & Butter £2.50
Side Salad GF £3.00
Jug of Gravy — Veg GF £1.50
BBQ Pulled Beef Brisket £7.95
Mashed Potato £4.25
Mains

Wholetail Scampi
Served with Chips, Mushy or Garden Peas and Salad
with Tartare Sauce
£16.25
Three Cheese Mac & Cheese
Macaroni, Mature Cheddar, Mozzarella & Red Leicester
served with House Salad and Garlic Ciabatta

£14.95
Add a Topping
Pulled BBQ Beef £5.50
Smoked Bacon £2.50
Mexican Chicken £4.00

Mac & Cheese Loaded Fries
Fries topped with Three Cheese Macaroni
£13.95
Southern Fried Chicken Burger
Two Southern Fried Chicken Breast Fillets with Bacon & Garlic
Mayo, Tomato, Lettuce and American Cheese
Served with Fries, Onion Rings and Homemade Slaw
£16.45
Old Castle Smash Burger
Two Homemade Minced Steak Patties in a seeded Bun topped
with American Cheese, Dill Pickles, Caramelised Onions,
Smoked Bacon and BBQ Sauce
Served with Fries, Onion Rings & Homemade Slaw
£16.95
100z Rump Steak*
served with Chips, Mushroom, Grilled Tomato, Onion Rings and
Garden Peas.
£20.95
100z Gammon Steak*
Served with Chips, Mushroom, Grilled Tomato, Onion Rings
and Garden Peas with Egg or Pineapple
£18.95
Mixed Grill (approx. 240z) *
Lamb Chop, Pork Chop, Gammon, Rump Steak,
Black Pudding, Egg, Sausage and Chips
£24.95
160z T Bone Steak*
Served with Chips, Mushroom, Grilled Tomato, Onion Rings and
Garden Peas.

£28.75
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