SALADS

V  ‘Ploughman’s Platter’ - served with Perl Wen; Caws Llyn cheddar
and Red Llanglofan cheeses and Branston pickle. ....................... £8.95

- or served with Castle’s own recipe pork pie,
honey glazed and air dried ham and piccalilli

V  ‘Caesar Salad’ with Parmesan dressing
- served with seared fillet of salmon or char grilled chicken

VGF ‘Greek salad’ — fresh mixed salad with olives and Feta cheese
VGF Rocket, tomato, Parmesan and red onion salad with pesto dressing

VGF Pesto dressed house salad of mixed leaves, peppers, onion,
tomato, cucumber and olives

SANDWICHES & SAVOURIES - SERVED NOONTO 6PM
‘Welsh Rarebit’

made with Conwy bitter and served with a side salad
- topped with bacon
- with bacon & poachedegg. ..................... AR R s R T s B7295

Castle’s ‘Saltimbocca Sandwich’
pan fried Mozzarella, Parma ham, chicken & sage sandwich with frites,
lemon mayonnaise and baby leaf salad. ............. .. .. .. .. i ... .1 £8195

Smoked trout & watercress créme fraiche on toasted bloomer,
with peppery rocket salad and basil pesto

Roasted butter basted turkey with chestnut stuffing and cranberry
sauce on toasted bloomer with baby leafs

Honey and mustard roast gammon with Perl Wen cheese and piccalilli
served on a toasted onion BlOomer. , : ... v . vt Lot i e e e i s £6.95

Char grilled 6oz rump of tenderised Welsh steak on stone baked
ciabatta roll with a red onion marmalade and pommes frites

OUR FOOD HEROES

Wales enjoys an embarrassment of riches when it comes to fine food with some of the
worlds great producers based right here on our doorstep. So its not difficult to
understand why Graham Tinsley and Head Chef Andrew Nelson insists on sourcing
ingredients - where ever possible - from our home grown band of artisan suppliers, the
local food heroes who provide us with a pick of the crop, the leanest cuts and the
catch of the day are:-

* Edwards of Conwy, Butchers * Rachels Organics, Dairy Produce

* Poyntons Family Butchers, Old Colwyn * Vin Sullivan, Blaenavon

¢ Mermaid Seafoods Llandudno * Blas ar Fwyd, Llanwrst

* Llandudno Smokery * Caws Cenarth Per| Las Blue Cheese
¢ Kokonoir Chocolates, Broughton * M. Hughes and Sons Fresh Vegetables
* Halen Mon Sea Salt,Anglesey

* Parisellas of Conwy Ice Cream and Sorbets

OUR DRINKS HEROES

Conwy Brewery, Penderyn Whisky Company,
RDW Wine Merchants, In Bev Brewery Company

The Castle Hotel High Street, Conwy LL32 8DB

telephone 01492 582800 fax 01492 582300
email mail@castlewales.co.uk
www.castlewales.co.uk

{



Nibbles

Selection of grilled crostini for two :Tomato; Olive and

Welsh¥oats’ cheese'with*Chorizo = . oL .. il fo e g s o e £5.95
VGF Homemade vegetable crisps with Halen Monseasalt..................... £2.65
V  Olives stuffed with tapenade and coated in Panko breadcrumbs ............ £3.95
VGF A bowl of specially selected olives in our own marinade. .................. £3.95
V  Garlic bread with Cheddar cheese and small side salad. . .. ... = e Akl £3.90
V  Breads with Greek estate bottled first press extra virgin olive oil ........... £2.60

Starters and Light Snacks

GF Locally sourced smoked haddock and chorizo risotto
topped with a soft poached hens egg and parmesan shavings................ £7.75

Potato and herb pancake topped with smoked haddock, wilted spinach
and a soft poached hens egg, glazed in a rich Hollandaise sauce.............. £6.75

Pan seared scallops and blackpudding on a crab rosti with

gtarragon hollandaise¥s “o78 S ira it AU S St e e T £8.95
Garlic king prawn linguini with a rich tomato sauce and fresh coriander . . .. .. £6.95

Wild mushroom risotto with Parmesan crisps and chive oil . ............... £6.25

V  Creamy leek and potato soup with a smoked cheese croute and bread. .. . . .. £5.65

GF Smoked chicken and celeriac terrine with a celeriac remoulade,

pear & date chutney and baby leafsalad . ............ ... .. .. .. .. ..... £5.95
GF Braised then roasted belly pork with a Thai noodle salad,

sweet chilli sauce and tempura pak choi.......... ... ... ... . it £5.95

Smooth chicken liver pate with crispy croutes and roasted figjam........... £5.75

GF 'Pan fried breast of bartridge on a sprout and bacon fricassé
andiroastedirootivegetablesy - i st sl S S e e £6.95

V  Twice baked goats’ cheese soufflé on slightly wilted rocket
with marinated beetroot and a beetroot dressing . . ...................... £5.95

GF Roulade of smoked salmon and cream cheese on baby leaves with a

lemontandicapensidressing ¥ afa win ok gt Sl R Rlies SN Rl a S il o £6.45
e Conwy Mussels (when available) - Fished in Conwy estuary, food miles...100 meters!
Our famous mussels braised in white wine, garlic and cream,
served with char-grilled crostini and pesto.......... Medium £7.95  Large £10.95
v Sides
* Hand cut chips with HalenMonseasalt ................ .. ... .. ... ... £3.25
AN eWID otatoes withymintib UL g e S Ao SRy Al e S e St e i 5ot £2.60
* Thyme roasted new potatoes with Aioli ........ ... ... ... .. £3.00
HHGratintpotatoesii’ sh kil ATt el Ry AIe g o & ol = LT O D Y £2.60
8 Caws'LlyniCheddaricheeseimash o nss S8 8 r L i ST £2.60
Cauliflower with Caws Llyn cheesesauce . .......... ... ... ... oon.... £2.60
*,2Honey and cardamom glazed carrots ..~ .4 o il ot S e e £2.00
BreceolifglazediwithzaVVelshiRarebithd e St aptasts, o e e e h S T i £2.30
% Sticky braised red cabbage ................ i T e £2.30
2 RatatoU || es st S v s T S e i R B e bR £3.00
Garlic bread with cheddar cheese and smallsalad .................... ... £3:90
£ A PommMes frifesiwWithiKe telUD k. et & foer e e s stk WS g f S LR B £2.80

* GF (Conwy Muscles GF when without Crostini - Chowder GF without Garlic Bread)

Mains

Roasted rump of Welsh lamb topped with a mint & parsley crust,
served with cranberry scented braised red cabbage,
creamy gratin potatoes, wilted spinach and.rich Port winejus ............... £17.95

GF Oven roasted breast of smoked duckling with a fondant potato,
buttered curly Kale, ‘Ponch Maip’ and wild mushroomijus .................. £18.95

GF Sage and pancetta wrapped tenderloin of pork on a Savoy cabbage
casserole, with black pudding puree, baby carrots, potato ‘bon- bon’ .
and richi@alvadostflavouredtjus £ 5 o oie ot R i i S ST £17.65

GF Braised shin of beef with roasted root vegetables, horseradish &
parsley mashed potato, parsnip crisps and rich Portjus ................. ... £15.65

GF Cider braised belly pork with a potato & carrot ‘mille feuille’, carrot &
cardamom puree, green bean & Parma ham parcel and crunchy crackling . .. . .. £15.95

GF Pan roasted breast of pheasant and confied leg,
on a venison sausage & Puy lentil casserole with sticky red cabbage .......... £15.85

Pan fried fillet of sea bass on a coconut & coriander risotto,
with a red onion bhaji and Conwy mussel nage .......: BB g b A b £17.95

Oven baked fillet of cod with a smoked haddock fishcake,
buttered spinach, tempura baby leeks and a parsley & Chorizo sauce ......... £16.75

GF Pan roasted fillet of salmon on a ‘champ’ potato cake
with a shrimp & chive cream sauce and confied cherry tomatoes ............ £15.65

V. Linguini pasta in a creamy vegetable sauce,
with oven dried tomatoes, Parmesan crackling and basil pesto .............. £12.95

V Leek & Llanrwst Cheddar cheese tart with creamed leeks,
wilted curlyilaleiandicrispyileeksy i ien o o r A i T R £12.95

Breast of curry spiced chicken with a creamy coconut & coriander korma sauce,
basmati rice, onion and spinach bhaji and cucumberraita . .................. £15.95

*  Conwy chowder with salmon, halibut, king prawns, and mussels,
served iwithfcrustyfgarlicibread £ S bes B R iln PR St T e e e £14.95

Conwy fish pie topped with cheesy mash,
served with buttered carrotsand broccoli ......... ... . ... . ... ... £14.95

‘Posh fish and chips’ — deep fried scallops, king prawns, salmon and halibut
in a crisp Conwy beer batter with mushy peas and a crunchy tartare sauce . ...£17.50

From the Char Grill

Locally reared extra mature Welsh beef aged for at least 3-4 weeks.

SozRumpiSteakindioe s, - Py aelugt bl Wil ol S Rl S i e e T £17.50
80Z SIE|OiN: STealkat i T s i N B N ey S i . LR e O e R e T £20.50
100z Rib Eye Steak ................ R e ot e TR o S e £22.50

All served with our own hand cut ‘real chips’, mushroom duxelle stuffed tomato,
flat cap mushroom and watercress.

Sauces - Peppercorn, Béarnaise or Diane £2.00

100% pure ground Welsh beef burger topped with cheese and bacon, served on a soft
floured bap, with 'real chips', homemade tomato chutney and mixed pickles. ...£13.95

If you have any dietary or allergy requests, please ask our Head Chef Andrew Nelson who will
be pleased to advise. For those suffering gluten intolerance, you will be pleased to know that
all our Gluten Free dishes have been marked GF on the menu for your convenience. We use
no trans fats in our dishes. PRICES: We add a 10% service charge and all members of staff
receive a share. This has been suggested to us by previous guests and is discretionary. If you
do not want to pay this element of your bill, please ask for it to be deducted. VAT rate 20%



