White W ines

Red W ines

Our by-the-glass wines are also available in 125ml.
Isabella da Silva
Chile

175ml

Bottle

£4.70

£17.45

A great Sauvignon Blanc with real flavour

Berri Estates Unoaked
Chardonnay, Australia

£16.45

Delicious and great value

£5.70

£21.45

We’ve found an even better Sauvignon
- more fruit and flavour

Tournee du Sud, Viognier
France

£18.45

£5.50

£20.45

£4.30

£15.95

A classic from the Stellenbosh region

Named after the winemaker’s wife.
Aromas of lychee and pineapple

Tenuta del Porconero Fiano
Italy

£26.00

Te Kairanga Riesling
New Zealand

£30.00

Vavasour Pinot Gris
New Zealand

Chablis, Marc Brocard
France

£5.10

£18.95

Mersault, Paul Deloux
France

£27.50

£20.95

Louis Jadot Mersault
France

£24.00

£42.00

£50.00

The pinnacle of white wine - smooth and honeyed

For those who like a flinty Sauvignon Blanc.
Try this with fish and chips

Leiras Albarino, Rias Baixas
Spain

£5.20

£19.45

Ripe cherries. A must with beef

£4.40

£16.45

The surprise hit at our tasting - smooth
and excellent value

Merlot Santa Rosata
Chile

1870 Chilean Cabernet Sauvignon
Chile

£26.00

Ondarre, Rioja Crianza Rivallana
Spain

£4.80

£17.95

£20.00

Don Jacobo Rioja Reserva
Spain

£5.60

£20.95

£4.70

£17.45

Pablo Old Vine Garnacha
Spain

£20.45

Passori Rosso, Veneto
Italy

£5.50

£27.00

The Castle Inn

£24.00

Village Pub with Dining & Sleeping

A fine example of the Italian classic

£22.00

Full of fruit

£23.00

Full-bodied and smooth

£5.30

£19.95

Morgon Pavillion des Perrets
France

£25.00

Oozes smoky cherry flavours

£5.30

£19.95

Zinfandel ‘Asylum’
USA

Wel c om e

£30.00

An absolute wow

We love this. A great value “Big Red”

El Camino Malbec, Mendoza
Argentina

Douro Tinto, Adega Vila Real
Portugal

Fattoria Chianti DOCG
Italy

Smooth and spicy. Just what a Shiraz should be

Veramonte Carmenere Reserva
Chile

£26.00

A great rioja that has won loads of awards

Aged for two years - one in oak

Shiraz, The Gourmet
Australia

Wingspan Pinot Noir
New Zealand

Made from port grapes - the Portugese rioja

A really lovely Merlot - fruity and soft

Domaine Preignes le Vieux,
Cabernet Sauvignon
France

Bottle

Barbecued raspberries!

Surprisingly fruity Cab Sav - drinks more like a Merlot

Matured in oak casks to maximise the flavour

£5.60

Bottle

Came out on top at our tasting

A full-flavoured Chablis with minerals to finish

Paul describes this as a glass of marmalade

Trebbiano d’Abruzzo
Italy

Beautiful Lady Gewurztraminer
South Africa

Pinot Gris is Pinot Grigio. Layers of ripe fruit,
notes of ginger

The best example of Pinot Grigio we have found

Hauts de Canalet, Reserve Blanc
France

£24.00

Cullinan View Pinotage
South Africa

Lime and tropical flavours - a perfect match
for spicy dishes

Ve-on-e-ay - so difficult to say but
such a great wine

Ben and Rudi Chenin Blanc
South Africa

£19.45

Really delicious

£4.90

Novità, Pinot Grigio
Italy

Picpoul de Pinet, Reserve St Anne
France

La Source Pinot Noir
France

Particularly good with seafood

£4.40

Faultline Marlborough
New Zealand

Bottle

175ml

£5.10

£18.95

Amarone Della Valpolicella Bolla
Italy

£36.00

We hope you enjoy your meal. We look forward to seeing you on
many different occasions – perhaps for a drink with friends followed by
a relaxing meal, for Sunday lunch or even for a special celebration.

Those who know this wine love it

Fruits leap out of this wine

Pommard Premier Cru Denis Carre
France

Fruity and a great finish. The best wine from Spain

£50.00

All our food is freshly prepared and if you have any queries or
need advice, any of our team will be happy to help.

A great Burgundy

Fiz z
Galanti Prosecco
Italy

125ml

Bottle

£4.40

£22.00

Bottle

Piper Heidsieck Champagne
France

£36.00

A classic

Well-balanced and fruity

Perla Delicata
Italy

£23.00

Beautiful - ‘cos she’s worth it!

Lots of strawberries. A lovely rosé Prosecco

Louis Dornier Champagne
France

Laurent Perrier Rosé Champagne
France

£30.00

£60.00

Rosé Wines
All great - not at all acidic but perhaps higher ABVs than is usual
Rare Vineyards Cinsault
France

175ml

Bottle

£5.10

£18.95

Our favourite - smooth and fruity

Petit Paul Reserve
France
Really juicy and non-acidic

Parini Pinot Grigio
Italy

175ml

Bottle

£5.30

£19.95

£4.80

£17.95

Elegant and scrumptious

£4.50

£16.95

Portillo Malbec
Argentina
The darkest of our rosés - really fruity

01937 590200 • contact@thecastleinnharrogate.com
35 High Street • Spofforth • HG3 1BQ
www.thecastleinnharrogate.com

PU22310

Our party Champagne

01937 590200 • contact@thecastleinnharrogate.com
35 High Street • Spofforth • HG3 1BQ
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S ha r ing Bo wls

B u rg e rs

S id e s

Desser ts

All priced at £5. Share a few or add chips for a Lite Bite

Served on a toasted brioche bun with skinny fries & slaw

All £3.25 each

Lemon Posset, lavender tuile

£5.50

Espresso Martini

£5.75

Greek Salad, Feta, olives, sun blushed tomatoes,
cucumber, green beans

Ryedale Beef, sweet cured bacon,
Cheddar cheese, chilli pepper jam mayo

£12.75

Skinny Fries

£6.25

Rhubarb & Custard Eton Mess

£5.75

£13.50

Cinnamon Danish Eggy Bread,
Salted caramel ice cream

£6.50

Prawn Cocktail, Bloody Mary Rose sauce

Orzo Pasta Salad, artichokes,
sundried tomato, goat’s cheese

Pulled Pork, wrapped in Parma ham,
topped with home smoked Cheddar,
smoked bacon mayo

Mini Desserts
Petite portions of our Lemon Posset,
Eton Mess and Chocolate Pot
or pick one Mini Dessert to go with coffee

£9.50

Hummus, summer vegetables, tortilla chips

Baked Cheesecake
£1 to be donated to Dogs for Good
Please ask for today’s special flavour

Italian Meatballs, spicy tomato, pine nuts, basil

Thai Red Curried Chicken, prawn crackers

BLT Chicken, avocado mayo

£12.50

Chocolate Pot, shortbread

£6.50

Merguez Sausage, bulgur wheat, smoked dates

Haggis Bon Bons, whisky cocktail sauce

Falafel Burger, Harissa mayo

£10.75

£6.00

Double Smash Burger,
with crispy bacon and Cheddar cheese
on a pretzel bun

£13.25

Yummy Yorkshire Ice Cream
Locally produced at Delph Farm, Denby Dale.
Please ask for today’s flavours

Salt & Pepper Baby Squid, garlic aioli
Ponzu Prawns, citrus soy dip
Crispy Whitebait, tartare sauce

Glamorgan Cheese Balls, Yorkshire sauce

S t ar te rs
Soup of the Day, bread & butter

£5.00

Smoked Salmon & Mackerel Pâté,
pickled vegetables, sourdough toast
Potted Prawns, crab mayonnaise, ciabatta

£6.25

£6.50

Char Grilled Asparagus, poached egg,
mushroom mayonnaise, Twineham
Grange cheese

£6.75

Smoked Duck & Confit Duck Terrine,
herb salad & toast

£7.25

£9.75

Add Chicken Breast or Salmon Fillet

£3.50

Orzo Pasta Salad, artichokes,
sun dried tomato, goat’s cheese

Crispy Chilli Beef, beansprouts, cashews,
spicy Asian chopped salad

£12.25

Ma i ns
Sweet Potato Thai green curry, coconut rice

£11.50

Ravioli, truffle oil, rocket
See our Specials board for today’s choice

£12.75

Fish & Chips, curry sauce
Add mushy peas £1.00

£11.25

House Smoked Pork Chop, roasted apple,
Harrogate Blue cheese mash, cider gravy

£13.00

Lishman’s Yorkshire Sausages,
smoked garlic mash, Yorkshire sauce gravy

£11.75

Black Treacle Bacon Chop, egg,
tomato, chips

£11.75

Roast Chicken Supreme, herb gnocchi,
grilled baby leek & wild mushroom cream

£13.75

Slow Roast Lamb Rump, rosemary
roast potatoes, spring greens, balsamic glaze

£15.50

Baby Back Pork Ribs, cider &
sticky apple glaze, apple & celeriac slaw, fries

£15.50

10oz Picanha Steak, chimichurri, fries

£18.00

10oz Rib Eye Steak, beer battered scallions,
slow roast tomatoes, watercress, fries

£20.00

Buttered Greens
Beer Battered Onion Rings

Sunday Lunc h

If you are planning a celebration, family event
or business meeting, we have a number of
lovely spaces that may suit your occasion.
Talk to one of our team to find out
how we can help.

£9.50

Greek Salad, Feta cheese, olives,
£9.75
sun blushed tomatoes, cucumber, herb vinaigrette

Garlic Focaccia Bread
Triple Cooked Chips

Spec ial Oc c asions

S al a d s
Panzanella, anchovies, plum tomatoes,
cucumber, celery, olives, crunchy focaccia
croutons, fresh basil

House Salad

Espresso Affogato
Espresso coffee on vanilla ice cream

£2.95
£5.75

Chef’s Cheese Selection
£7.50/£10.25
Chutney, frozen grapes, candied walnuts, artisan
crackers

H o t D r i n ks

Our Sunday menu includes chicken, beef,
pork and lamb roasts as well as a fish and
vegetarian option.
Served from 12noon until 9pm

S cr u mp t i o us B r u n ch

Cappuccino

£3.00

Mocha

£3.00

Latte

£3.00

English Breakfast Tea

£2.50

Freshly Ground Americano

£3.00

Real Hot Chocolate

£3.00

Espresso

£2.25

Fresh Mint Tea

£2.25

Macchiato

£3.00

A Selection of Fruit and Herbal Teas

£2.25

Served until 11am

Lite Bites
Served until 5pm with a choice of salad or chips

Feta cheese, olives,
sun blushed tomatoes, cucumber,
herb vinaigrette in a tortilla wrap

£5.75

Fish Finger Butty,
tartare sauce, on a toasted brioche bun

£7.00

Rare Roast Sirloin & Horseradish
on ciabatta

£7.50

Chicken in a basket

£8.25

Soft Shell Crab in a basket

£8.75

Whole Tail Scampi in a basket

£9.25

Buffet Breakfast Table

£7.95

Full English

£9.95

Veggie Feast

£5.95

H e re t o H el p
Opening Hours

Dogs

We are open for breakfast from 7am. Our Main Menu is
available throughout the afternoon and evening.
Our kitchen closes at 10pm Monday-Saturday and
9pm on Sunday.

Well-behaved dogs are welcome in our bar, the
yard and the lantern room – and of course outside.
We have one dog-friendly bedroom. Unfortunately
we do not allow dogs in our restaurant areas.

Mexican

£4.25

Eggs Benedict

£5.95

Sautéed mushrooms

£4.25

Daily Specials

Service Charges

Sausage Butty

£4.75

Take a look at our blackboards for today’s specials.

Eggy Bread

£4.25

Children

All service charges are paid directly to our team.
We add a discretionary 10% Service Charge to tables
of 8 or more adults.

Sweet Dreams
We have nine lovely en suite bedrooms
each named after a different castle.
Talk to one of our team for more details
or book online at
www.thecastleinnharrogate.com

We love to welcome young guests. Please ask for our
Children’s menu.

Wait Times
We do not serve fast food. We serve good food as fast as
we can. If wait times are longer than normal, we will do our
best to let you know.

Food Allergens & Special Requests
Please alert us to any allergies so we can offer alternatives and
give advice. Let us know if you would like your meal, such as a
fish dish, prepared a specific way

