
Tables of 6 or more will have a discretionary 10% service charge applied. Please inform a member of staff of any allergens or dietary requirements 

The Castle Inn 
 

Starters 
 

Chef’s homemade soup served with a warm bread roll - £6.50 
 

Homemade Veggie or Duck Spring Rolls with salad garnish & hoisin dip- £7.50/ £8.50 
 

Chicken Liver Pate with dressed salad, house chutney and oatcakes - £8.50 
 

Smoked Mackerel on a toasted crumpet with beetroot puree - £8.50 
 

Prawn Cocktail with baby gem, homemade Marie Rose sauce and fresh lemon - £9.50 

 

Mains 
 

Golden fried North Sea haddock in a gluten free batter or Panko breadcrumbs served 

with hand cut chips, garden peas and homemade tartar sauce – Small - £14 / 

Regular - £19.50 
 

Homemade Steak pie served with creamy mash, seasonal veg and puff pastry - £19.50 
 

Butternut squash & spinach risotto topped with truffle oil & parmesan - £17 
 

Grilled Lemon Sole in a saffron & crayfish lemon butter, served with crushed baby 

potatoes and seasonal veg - £19.50 
 

Beef fillet wild mushroom Stroganoff served with basmati rice and seasonal veg - 

£20.50 
 

The Castle Inn homemade Venison Burger OR Cajun Chicken Burger with crispy baby 

gem, beef tomato, red onion and gherkin served with fries and tomato relish - £16.50 

Add Monterey Jack, Stilton, Bacon or Haggis - £1.50 

 



Tables of 6 or more will have a discretionary 10% service charge applied. Please inform a member of staff of any allergens or dietary requirements 

The Castle Inn 
 

Appetisers & Sides 
 

Basket of Bread & Butter £3 
 

Bowl of marinated mixed Olives £4 
 

Hand cut Triple Cooked Chips/ Koffmann’s French Fries - £5.00 
 

Onion Rings / Creamy Mash / Buttered New Potatoes/ House Salad/ Steamed 
 

Vegetables/ Cheesy Garlic Bread - all £4.50 
 

Mac 'n Cheese (add Crayfish) - £6.50 (£8.50) 

 

Desserts 
(See our wee board for today’s dessert specials) 

 

Today’s Homemade Cheesecake - £7.50 
 

Homemade Sticky Toffee Pudding with a scoop of vanilla ice cream - £8.50 
 

Raspberry & mascarpone crème brûlée - £7.50 
 

Today’s selection of fine Scottish cheeses with Bramley Apple Chutney and an 

assortment of biscuits £9.00 / £12.50 

Add 75ml Cockburn’s Fine Ruby Port £5.95 
 

Affogato: Combine a shot of espresso, vanilla ice cream and a liqueur of your 

choice (Cormac recommends Frangelico) – from £8.50 
 

Mackie’s Ice cream or Jude’s Sorbet  

1 scoop: £3.50  2 scoop: £5.00  3 scoop: £6.50 


