
LUNCH MENU

Reap the Rewards



CHICKEN CAESAR SALAD

Grilled chicken, gem lettuce, Parma ham,

anchovies, croutons, soft boiled egg, Caesar

dressing, aged parmesan

MON–FRI | 12PM - 4.30PMMON–FRI | 12PM - 4.30PMMON–FRI | 12PM - 4.30PM

MAIN COURSE & DRINK £19.50 | 2 COURSES £24.50 | 3 COURSES £28.50

Please inform your server of any allergies or dietary requirements. Careful precautions are taken when preparing

dishes, however the risk of cross contamination is always present. Vegetable oil used has been produced from genetically

modified sources. 10% discretionary service charge on tables of 6 or more people.

SIDES

WINTER SALAD

Roast squash, apple, kale, cranberries, feta

TRIPLE COOKED CHIPS £6.00 | HOUSE SALAD £5.50 | MASH £5.50 | KOFFMANN SKINNY FRIES

£6.00 | GARLIC FRIES £6.50 | ROAST FIELD MUSHROOMS £7.00

Lunch Menu

STARTERS

CELERIAC & TRUFFLE SOUP

Crème fraîche, crusty bread, whipped Irish butter

ARANCINI
Coolattin cheddar, roast onion mayonnaise,

crispy onion, aged parmesan

BUFFALO CHICKEN WINGS

Hot sauce, house ranch, parmesan, pickled celery

SALT & CHILLI CHICKEN

Asian slaw, bang bang dressing, sesame seeds

WHIPPED CHICKEN LIVER PÂTÉ

Fig chutney, brioche, caperberries,

pistachio, sherry reduction

MAINS

SEARED SEABASS FILLET

Risotto Rossa, lemon oil, crispy caper

STUFFED LEG OF CHICKEN

Mashed potato, tenderstem broccoli, red wine gravy

CALABRIAN RIGATONI

Calabrian chilli, sunblushed tomatoes, fire roasted

peppers, extra virgin olive oil, aged parmesan

BATTERED HADDOCK

Crushed minted peas, tartare sauce, triple cooked chips

SALT & CHILLI CHICKEN

Asian slaw, bang bang dressing, sesame seeds42-DAY DRY AGED SIRLOIN STEAK

Tomato, flat cap mushroom, choice of

sauce, Koffmann fries

(Supplement 7oz £6.00 | 10oz £10.50)

BEETROOT & GOAT’S CHEESE TART

Hot honey, walnuts, winter leaves

CASTLE BURGER

4oz Ferguson’s beef burger, brioche bun, onion jam,

gem lettuce, sliced Dubliner cheese, streaky bacon,

house pickle, Koffmann skinny fries

SAUCES | £3.50

PEPPERCORN | RED WINE JUS | CAFÉ DE PARIS BUTTER | KANSAS BBQ | MAYONNAISE |

HOUSE RANCH | TRUFFLE BUTTER | HONEY, CHILLI & SOY

DESSERTS

ORANGE & CRANBERRY ETON MESS

Crisp meringue, crème chantilly,

orange curd, compressed cranberry

CHOCOLATE BROWNIE

Dark chocolate sauce, vanilla bean ice cream

BLACKBERRY FRANGIPANE TART

Homemade tonka bean ice cream,

candied almond crumb, blackberry soup

CASTLE ICE CREAM

Black butter ice cream, hazelnut ice

cream, candied hazelnuts, miso

caramel sauce, white chocolate crumb

MOSSFIELD GOUDA & KEARNEY BLUE

Pickled celery, gooseberry & chilli

chutney, Peter’s Yard crackers

DRINKS

CHILEAN SAUVIGNON BLANC | CHILEAN MERLOT | CALIFORNIAN WHITE ZINFANDEL | BOTTLE COORS |

BOTTLE PERONI 0.0% | PEPSI | PEPSI MAX | CLUB ORANGE | CLUB LEMON | 7UP | 7UP FREE | BALLYGOWAN

STILL | BALLYGOWAN SPARKLING

Go Large with any of the above drinks selection | £2.00
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