WALMER
CASTLE

FREEHOUSE EST. 1845

BLOODY MARY, vodka, tomato juice, House spice blend £13
COATES & SEELY ENGLISH SPARKLING WINE, BRITAGNE BRUT/ROSE, England £12/£14

Bar Snacks

ARTISAN BREAD & SALTED BUTTER (V) (Av. Gf) £7
HALKIDIKI STUFFED OLIVES (Vg) (Gf) £7
WILTSHIRE COCKTAIL SAUSAGES, sweet chilli sauce £9.5
CORNISH COD BITES, lime dip £11.5
CLASSIC HUMMUS, sumac, flatbread (Vg) (Av. Gf) £9
CHARCUTERIE & ENGLISH CHEESES, Chorizo picante, Napoli salami, Serrano ham, Montgomery’s cheddar,
Cashel blue, Rosary goat’s cheese, quince jelly, cornichons, dried apricots, toasted sourdough (Av. Gf) £27 (To share)

Starters

CAULIFLOWER VELOUTI/S, root vegetable crisps, truffle oil, cauliflower shavings (V) (Av. Vg) (AV. Gf) £9.5/£12.5
CHARRED BRUSSELS SPROUTS, pistachio & tahini cream, pickled raisins (Vg) £12
HOUSE CURED CHALK STREAM TROUT CARPACCIO, lemon dressing, puffed wild rice, trout,dill (Gf) £12
YORKSHIRE CHICKEN & DUCK TERRINE, Cumberland sausage, pistachio, black cherries, bacon, cornichons,
wholegrain mustard, toasted rosemary sourdough £11.§
NDUJA & MASCARPONE TORTELLONI, butter sauce, crispy sage, Parmesan £14
SEAFOOD DASHI BROTH, Atlantic prawns, Shetland mussels, clams, soba noodles,
shimeji mushrooms, house kimchi £14/£22

Roasts

HOLSTEIN FREISIAN AUROX BEEF SIRLOIN, horseradish cream (Av. Gf) £27.5
HAMPSHIRE HOGGET LEG OF LAMB, mint sauce (Av. Gf) £27
FREE RANGE YORKSHIRE CHICKEN BREAST, bread sauce, thyme (Av. Gf) £24
SPICED CAULIFLOWER STEAK, cumin, paprika, thyme, vegetarian gravy (Av. Vg) £22

All roasts served with Yorkshire pudding, roast potatoes, carrots, red cabbage, parsnips, gravy (Av. Gf)
Mains

WILD MUSHROOM GNOCCHI, forest mushroom, spinach, brown butter, toasted pine nuts, Parmesan (V)
£23.5
PAN-FRIED STONEBASS, savoy cabbage, new potatoes, house-smoked tomatoes, hollandaise sauce, sea purslane (Gf)
£28

Sides

FRIES, CHUNKY CHIPS (add truffle & Parmesan £1.5) (Av. Vg) £6
SAUTEED GREENS BEANS (Vg) (Gf) £6
CREAMED LEAKS, Montgomery cheddar (Gf) £6.5
WALMER HOUSE SALAD (Vg) (Gf) £6
CRUSHED NEW POTATOES, aioli (Av Vg) (Gf) £6.5

V: Vegetarian Vg: Vegan Gf: Gluten free
Av. Gf / Vg: Available Gluten free / Vegan please ask your server (Starter/Main)

Please advise a member of the team of any dietary requirements or allergies. Some dishes may contain nuts.

A discretionary service charge of 12.5% will be added to your bill and distributed to the team. Please ask a member of the team for more information.



