
Castleton hotel
& Restaurant

The

A la Carte Menu

  Starters

Pain Fromage
Garlic bread topped with melted stilton and 
sprinkled with toasted almonds.

Crepe Colombo
Pancakes �lled with savoury minced �let of 
beef with a spicy tomato sauce.

Melon Prisienne
Scoops of melon on a chilled cointreau jelly 
garnished with fruit

Cocktail Crevettes
Fresh prawns on a bed of crisp mixed leaves 
topped with a marie rose sauce.

Sautéed Mushrooms with Almonds
Button mushrooms in a creamy smoked 
Austrian cheese sauce sprinkled with toasted 
almonds

Chef’s homemade pate
A rich chicken liver & port pate served with a 
crisp salad and hot toast.

Avocado Prawns
Sliced avocado on seasonal leaves with fresh 
prawns & marie rose, or drizzled with a tangy 
vinaigrette

Chef’s home-made soup of the day 
With crispy croutons

Rosette of salmon
Cream cheese, fresh prawns & pineapple 
wrapped in smoked salmon on mixed leaves 

Sautéed Scallops
Sautéed scallops, fresh prawns & leeks. In a 
creamy white wine sauce

  Dessert

A selection of desserts from the trolley. 

Cheese & biscuits English & continental 
cheeses available. 

Co�ee freshly brewed co�ee & mints. 
Liqueur co�ee. 

£4.50

£5.50

£4.25

£5.95

£5.25

£5.25

£5.95 /
£4.95

£3.50

£6.50

£7.50

£4.25

£4.95

£1.95
£4.25

  Vegetarian

Spiced Risotto sautéed mixed vegetables & rice in garlic 
butter with cumin, coriander, marsala & cream. 

Stu�ed Peppers whole pepper �lled with sautéed 
mushrooms & onions in a garlic butter & strips of 
edam cheese. 

Vegetable Lasagne Layers of pasta, �lled with mixed 
vegetables in a tomato sauce. 

Mushroom Strogano� pan fried button mushrooms
 in a rich red wine sauce with paprika, gherkins & cream 
served with rice. 

£8.95

£8.95

£8.95

£9.95

  Main courses

Prime Fillet steak, topped with pate asparagus and a red 
wine sauce. 

Prime Fillet steak, wrapped in bacon with a rich red wine 
& stilton sauce. 

Prime Fillet steak, smothered in cracked peppercorns, 
with brandy and a creamy pepper sauce. 

Flattened sirloin steak pan fried with mushrooms, onions 
and French mustard, �nished with red wine, brandy and 
cream. 

Prime �llet steak, grilled and garnished with mushrooms 
& tomatoes. 

Grilled sirloin steak garnished with mushrooms and 
tomatoes. 

Oven roasted duck breast, sliced on a caramelised black 
cherry sauce or with a brandy & orange sauce. 

Filet de boeuf ”Strogano�” Tender  strips of �llet steak, 
sautéed with onions, mushrooms, gherkins & paprika in a 
rich red wine sauce, served with rice. 

Sautéed breast of chicken on a tomato Provencal sauce 
with brandy and a touch of cream. 

Breadcrumbed breast of chicken �lled with garlic and 
herb butter. 

Folded �llets of lemon sole, poached in white wine, with 
a prawn, broccoli & cream sauce. 

Grilled salmon �llet on sautéed strips of mixed 
vegetables with a creamy whole grain mustard.  

Grilled halibut steak with strips of peppers & black olives 
in a tomato Provencal sauce.

£17.50

£17.50

£17.50

£14.95

£15.50

£13.75

£15.75

£16.95

£12.95

£12.95

£13.95

£13.95

£15.50

The above main courses are served with a selection of fresh vegetables 
and potatoes

Service charge is not included
Gratuities at the customers discretion.

Menu

Rooms

Contact


