
 
 

Grazing 
 

A section of artisan bread rolls with butter,  
balsamic essence & rapeseed oil  

£6.50 (perfect for 2 to share) 
 

gf bowl of mixed pitted olives  
£3.95 

 
Garlic ciabatta topped with melted cheese and small salad 

£3.90 
 

Starters 
 

Smooth chicken liver parfait with toasted rustic bread & a  
rich prune chutney  

£6.25 (gf bread available) 
 

Freshly made soup of the day with rustic bread 

£5.95 (gf bread available) 
 

Castle’s homemade black pudding set on a  
bacon & welsh cheese rosti with soft poached hens egg  

& rich hollandaise….£6.25 
 

V Potted mushroom & blue cheese ‘pate’ with baby leaf salad 
red onion chutney & farmhouse toast  

£5.75 (gf bread available) 
 

Classic Prawn cocktail; juicy pink prawns bound in a  
rich Marie Rose sauce on a bed of  shredded iceberg lettuce 

served with brown bread & butter & fresh lemon wedge  

£8.45 (gf bread available) 
 

gf Welsh Smoked cheese rosti with fillet of smoked haddock 
served with soft poached hens egg, buttered spinach & a  

Welsh smoked cheese sauce….£7.75 

 
 



 
 

Classics & Grill 
 

 
gf Castle’s famous risotto made with haddock & chorizo 

sausage topped with a soft poached hens egg  
£9.95 

 
gf 8oz Edwards’ Sirloin Steak - locally reared extra mature 

Welsh Beef aged for at least 3 weeks served with our own hand 
cut ‘real chips’, grilled field mushroom, cherry vine tomatoes,  
Monty’s gluten free beer battered onion rings & watercress 

£22.95 
 

Add a sauce; Peppercorn or Perl Las Cheese….£2.50  
Café de Paris butter….£1.50 

 
V Vegetable korma; roasted mixed peppers; courgettes & 
aubergine in a creamy coconut & coriander sauce, with 

cucumber raita, mango chutney, sultana & coriander naan 
bread & basmati rice 

£13.95  
swap courgettes & aubergine for chicken £15.95 

 

Burgers 
 

All our burgers are made in house & served on a soft floured 
bap,  (gf bap available) with Monty’s gluten free beer battered 

onion rings, homemade tomato chutney, mixed pickles & 
pommes frites  

(add handcut chips or potato wedges at no extra cost) 
 

 ‘Spiced Conwy Valley lamb burger’ with minted 
mayonnaise….£14.95 

 
Perl Las topped 100% pure ground Welsh beef 

burger….£13.95 
 

Bacon & Welsh cheddar topped 100% pure ground Welsh beef 
burger....£14.25 

 
 
 
 



 
 

 
 

 
 

Mains 
 
 

Castle’s Welsh steak, mushroom and Dawson’s ale pie  
topped with a puff pastry crust pastry top served with sticky 

braised red cabbage & wholegrain mustard mash 
£15.65 

 
Duo of Edwards’ sausages; pork & leek; traditional pork, set on 
a sautéed apple & leek mash with beer battered onion rings & 

caramelized onion gravy....£13.65 
 

gf Welsh pork loin chop set on Savoy cabbage casserole with 
dauphinoise potatoes, roasted baby carrots and  

creamy peppercorn sauce….£15.35 
 

gf Monty’s Welsh gluten free beer battered fish of the day, 
served with crushed minted peas, crunchy tartare sauce & 

drizzle of mint gremolata….£15.95 
 

V Gnocchi, spinach & rocket, baked in a rich tomato sauce 
topped with Mozzarella & beef tomatoes, served with a  

small house salad & garlic ciabatta….£11.35 
 

Pan seared fillet of salmon served on a green pea and spinach 
creamed tagliatelle and served with  

roasted vine tomatoes and prawn toast….£15.95 
 

Sides 
  

V gf Castle house salad…£3.50 
 

V gf Hand cut ‘real chips’ with Halen Mon sea salt….£3.50 
 

V gf Cauliflower with Caws Llyn cheese sauce…£2.75 
 

V gf Pommes frites….£2.95  
 
 



 
 

 
 

Specials 
 
 
 
 

Starters 
 

 
V Roasted Mediterranean vegetable & goats cheese tart  

served on a bed of rocket & tomato salad  
garnished with a fresh basil pesto  

£6.25 
 
 

Mains 
 
 

World famous Conwy mussels served in a white wine,  
herb & garlic cream sauce with chargrilled crostini  

£12.95 (gf bread available) 

 
Castle’s chilli con carne served in a tortilla basket with fluffy 

basmati rice, soured cream & chives and guacamole 
£14.25 

 
Salmon and spinach pie topped with mashed potato served 

with a seasonal side salad £11.25 
 

Desserts 

 
‘Sian’s Trio of Ferrero Rocher’ – Cheesecake, locally made ice 

cream and chocolate. (gf)  £6.95  
 

 
 

 



 
 

Traditional Sandwiches 
 

All served on wholemeal or white farmhouse bread with small 
salad and homemade coleslaw (gf white bread available) 

Choose from; 
 

V  Welsh cheddar & homemade prune chutney….£5.95 
 

Roast silverside of Welsh beef with watercress and 
horseradish….£6.75 

 
Honey glazed roasted ham and tomato….£6.35 

 
Free range, farm assured egg and cress….£5.95 

 
V Cucumber & mint….£5.95 

 
Smoked salmon & cream cheese….£8.80 

 

Specialty breads & wraps 
 

Castle Club Sandwich; three slices of toasted bread filled with 
bacon, chicken, lettuce, tomato & mayonnaise served with 

a small salad and a handful of frites 
£11.25 

 
Sizzling ‘make your own’ fajita wrap with guacamole, sour 

cream and tomato salsa 
with vegetables…£7.95 with chicken…£11.95 

 
V Grilled goats’ cheese & caramelized red onion set on baby 
leaves & toasted tiger bread finished with a fresh herb pesto 

£8.50 
 

V Welsh Rarebit, our Rarebit is made with Conwy bitter, served 
on a slice of toasted bloomer bread with a small salad 

£6.25 
add bacon…£7.50   add bacon & poached egg….£7.95 

 



 
 

Desserts & Cheese 
 

V Castle’s famous Bread & Butter pudding served with Crème 
Chantilly & apricot compote….£6.25 

 
V gf Sticky toffee pudding with rich butterscotch sauce & 

Parisella’s vanilla pod ice cream….£6.35 
 

V Lemon posset with a blueberry compote and homemade 
shortbread (gf without shortbread)….£5.95 

 
Ice creams & fresh fruit sorbets sourced from ‘Parisella’s of 

Conwy’ (V gf options please ask server) 
1 scoop….£1.95 2 scoops….£3.90 

 
V Castle’s 4 Cheese Slate; place your order early & we’ll get 

the cheese out to ‘warm’ up if you like…..£8.50 
 

Our cheese slate consists of: 
 

Caws Llyn – mature red cheddar from Caernarfon 
Perl Las – blue cheese from west Wales 

Llanwrst Oak Smoked – smoked white cheddar from Llanwrst 
Perl Wen – semi soft ‘brie’ style organic cheese from west 

Wales 

 

Afternoon Tea 
Served from 2.00 – 5.00 

 
Selection of freshly prepared sandwiches, our famous 

homemade bara brith, plain and fruit scones & todays selection 
of Shakespeare’s sweet treats. 

 

Simply choose your choice of tea from our tea selection over 
the page (a pot of coffee can be substituted); and choose  

any 3 of the following sandwiches to enjoy 
  

–V Welsh cheddar & homemade prune chutney – 
–Roast Welsh beef with watercress and horseradish – 

–Honey glazed roasted ham and tomato – 
–Free range, farm assured egg and cress – 

–V Cucumber & mint - Smoked salmon & cream cheese – 
 

£18.95 p/p  or include a glass of fizz for £26.00 p/p 



 
 

 
 

Tea   
 

Pot of traditional tea, choose from; 
English Breakfast: Earl Grey: Darjeeling: Assam: Decaff 

Breakfast 
£2.25 

 

Pot herbal tea, choose from; 
Green: Camomile: Peppermint 

£2.25 
 

 Pot of fruit tea, choose from; 
Mango & Srawberry: Lemon & Ginger: Cranberry & Raspberry: 

Blackcurrant & Vaniilla 
£2.50 

 

Biscuits….£1.50 
 

Coffee 
 

As a Nespresso boutique provider, our coffee focuses on the 
coffee, each of the unique pods have their own personalities, 

distinct aromas and embody the soul of their origins.   
9 unique pod flavours with 2 decaffeinated pod flavours 

 
Ristretto (25ml shot) – choice of 3 distinctly powerful flavours. 

£1.50*  
Espresso (40ml shot) – choice of 3 distinctly strong flavours. 

£1.60 * 
Lungo (110ml measure) – choice of 3 distinctly mellow flavours. 

£1.80*  
‘Latte’ – espresso topped with foamed milk & froth. £1.90*  

 

‘Cappuccino’ – espresso topped with foam & froth. £1.90* 
 

*add 1 handmade chocolate of either Halon Mon salted caramel dark or 
Praline & hazelnut milk for just 50p more. 

 

V gf Handmade Chocolate Plate for 2 –  
Salted caramel & Halen Mon sea salt; Hazelnut & praline,  

(4 in total)….£2.00 
V gf Handmade Chocolate Plate for 2 –  

Salted caramel & Halen Mon sea salt; Hazelnut & praline,  
(8 in total)….£4.00 


