
Rosemary and Redcurrant
Venison Shepherds Pie 
Red Cabbage - Roasted Carrots. £20

Slow Cooked Peppered 
Short Rib of Beef 
Puff Pastry - Bubble and Squeak. £21

Braised Lamb Rump 
Served with Chorizo and Butter Beans 
- Pan Haggerty. £21

10 oz 28 day Sirloin Steak 
Vine Ripe Tomato - Mushroom - Chips
- Pepper Sauce. £28

Castle Roast 
Giant Yorkshire Pudding filled with the Castle
Roast of the Day - Seasonal Vegetables -
Potato - Cauliflower Cheese. £19

Vintage Cider Battered Fish & Chips 
Mushy Peas - Tartar Sauce - Lemon. £19

Castle Burger
Streaky Bacon - Cheddar - Red Onion
Chutney - Brioche - Fries - Coleslaw. £19

For The Table

Potato Skins (gf)
with Garlic Mayo. £6

Panko Cauliflower (v)
with Sweet Chilli Sauce. £6

Patatas Bravas (v)(gf) 
£6

Pork Scratchings (gf) 
with Apple Sauce. £5

The Main Event
Home Roasted Ham 
Fried Egg and Chips with Piccalilli. £19

Roast Belly Pork 
Grandmas Cabbage - Parmentier Potato -
Parsnips. £20

If you have a food allergy, please let us know before ordering, as our menu descriptions do not always include all
ingredients. All our food is prepared in a kitchen where nuts, gluten & other allergens are present, full allergen

information is available upon request.

(gf) = gluten free, (v) vegetarian, (ve) vegan

To Begin

Ham Hock with Pea Purée
Wholemeal Bread - Pease Pudding 
(gf option available upon request). £10

Caramelized French Onion Soup (v)
Served with a Cheese Toastie. 
(gf option available upon request). £8

Mackerel Scotch Egg 
Dill and Red Onion Sauce. £9

Crab Linguine
Cherry Tomato - Chilli - Mint - Lemon. £12 

Curried Scallops (gf)
Served with Coconut and Coriander Dhal
- Apple Salad. £14

Sharing Boards
The Castle
Cured Meats - Scotch Egg - Pork Pie - 
Cheese - Olives - Breads - Fruit - Pickles.
£28

The Loch 
Hot Smoked Salmon - Mackerel Scotch Egg
- Fish Goujons - Prawn Cocktail - Tartar
Sauce - Ketchup - Lemon - Bread. £28



WALWORTH CASTLE

TAVERN & BEER GARDEN
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If you have a food allergy, please let us know before ordering, as our menu descriptions
do not always include all ingredients. All our food is prepared in a kitchen where nuts,

gluten & other allergens are present, full allergen information is available upon request.

Desserts

Sticky Toffee Pudding (v)
Sticky Toffee Pudding - Banana and Butterscotch

Vanilla Ice Cream - Toffee Waffle. £8

Honeycomb and Shortbread (v)
Baked Cheesecake - Whisky Drizzle. £8

Mulled Wine Eton Mess (v)
Spiced Berries - Whipped Cream - Meringue. £8

(gf) = gluten free, (v) vegetarian, (ve) vegan

Sticky Ginger Pudding (v)
Yorkshire Parkin - Vanilla Ice Cream - Stem Ginger. £8

Bread and Butter Pudding (v)
Cranberry and Chocolate Bread and Butter Croissant

Pudding - Vanilla Custard. £8

Cheese Board
Three Cheeses - Two Chutneys - Crackers - Fruit. £12


