
Starters

Roast Celeriac, Hazelnut & Truffle Soup, rosemary focaccia, butter Ve
Wild Boar & Prune Terrine, black cherry compote

Pan Seared Scallops, salsa verde, crispy ham
Wild Mushrooms , miso butter, sourdough, herb crumb V

Smoked Salmon & Tiger Prawn Cocktail, lobster Marie Rose, bread & butter

Mains

Hand Carved English Rose Turkey,
 pork & cranberry stuffing, roast potatoes, cranberry sauce, honey glazed carrot, port &

shallot gravy
Cranberry, Bacon & Brie Burger, 8oz chuck & brisket patties, Monterey Jack, brioche, fries

Pan Roast Salmon Fillet,
baby potatoes, spinach & petit pois, white onion, pancetta & dill sauce

Puy Lentil, Cashew Nut, Parsnip & Cranberry Wellington
roast potatoes, cranberry sauce, honey glazed carrot, port & shallot gravy VE

32 day Dry Aged 10oz Sirloin Steak
fries, confit tomato, mushroom (7.0 supplement)

Chargrilled Pork Sirloin
caramelised shallot mash, baked Bramley apple, calvados & sage sauce

 

Puddings

Morello Cherry Blondie, white chocolate sauce, cranberries
Grilled Cinnamon Soaked Pineapple, coconut ice cream

Boozy Raisin Crème Brulee, all butter shortbread
Double Chocolate Brownie, Swiss chocolate sauce, salted caramel ice cream

Christmas Pudding, brandy custard

V - Vegetarian     VE - Vegan
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2  C O U R S E S  -  £ 3 2 . 5 0     3  C O U R S E S  -  £ 3 7 . 5 0
A V A I L A B L E  T U E S D A Y  1 8 T H  N O V E M B E R  -  W E D N E S D A Y  2 4 T H  D E C E M B E R  

( E X C L U D I N G  S U N D A Y ’ S  &  S O M E  K E Y  D A T E S )  F O R  P A R T I E S  O F  1 0  O R  M O R E



We source most of our ingredients from local Yorkshire importers including:
Cheese - Cryer & Stott, Allerton Bywater

Ice Cream - Yorvale, Acaster Malbis
Seafood - My Fish Company

Pork - West Moor Farm, Easingwold
Butchery - Sykes House Farm, Wetherby

Coffee - Lonton Coffee Company, Lonton

Allergens & Special Requests
Please alert us to any allergies or dietary requirement information on arrival, 

full allergen matrix can be provided on request

Weddings, Events & Special Occasions 
Get in touch with our wedding & events planner, Georgia to start the planning process today:

contact@malvern-events.com / 07719 532079

Large Table & Private Dining Bookings
To enquire about availability for parties of 10 or more then please  e-mail the team on
contact@thecastleinnharrogate.com or alternatively call the pub on 01937 590 200

Pre-Orders
A menu pre-order is required for parties of 10 or more, this must be 

returned to the team no later than 7 days prior.

Deposits
A non-refundable booking deposit of £10 per head is required for parties of 10 or more, 

the booking will not be fully secured until this has been received. 
This will then be redeemable from your bill on the day.

Service Charge
We add a discretionary 10% service charge to all tables

100% of gratuities go to our team

35 High Street | Spofforth | HG3 1BQ
01937 590 200  |  contact@thecastleinnharrogate.com

Book online at www.thecastleinnharrogate.com


