
SIDES
Dauphinoise Potatoes (v) 4.50 
265 kcal

Garlic Ciabatta (v) 4.50 561 kcal 
+ Make it cheesy (v) 50p 554 kcal

Sweet Potato Fries (v) 5.00 342 kcal

Chunky Chips (v) 390 kcal or 
Skin-On Fries (v) 398 kcal 4.50
Onion Rings (v) 5.00 571 kcal

Seasonal Veg (vg) 4.50 87 kcal

Buttery Chive Mashed Potato (v) 
4.50 284 kcal

Dressed Side Salad (vg) 5.50 92 kcal

Braised Red Cabbage  
with Apple (vg) 4.00 173 kcal

Upgrade skin-on fries 
to sweet potato fries (v) 1.50 -57 kcal

Add onion rings (v) 5.00 571 kcal

Cheese & Bacon Burger 17.50 
Choose from beef 1148 kcal or crispy 
chicken 1241 kcal, with Monterey Jack 
cheese, streaky bacon and BBQ sauce.

Double Chicken Burger 20.50
Crispy chicken burger topped with smoked 
chicken thigh, streaky bacon, Monterey Jack 
cheese, sweet chilli slaw and hot honey & 
Buffalo mayo. 1548 kcal

Earth Burger (v) 17.00
Choose from THIS™ Isn’t Beef burger 1098 kcal 
or crispy coated buttermilk-style Quorn™ 

fillet 1037 kcal, layered with Monterey 
Jack cheese, sweet chilli slaw and spicy 
Korean sauce.
Make it vegan (vg) – switch to a Violife®  
cheeze slice and dressed mixed  
salad on the side. -387 kcal

Yorkshire Wagyu Burger 20.50
6oz wagyu patty with grated cheese, 
streaky bacon, truffle & red onion jam, 
fried onion and salted caramel & truffle
burger sauce. 1233 kcal

10oz Ribeye Steak 22.50
Served with chunky chips, onion rings, 
mushroom and grilled tomato. 1538 kcal
+ Peppercorn Sauce† 2.00 74 kcal
+ Diane Sauce 2.00 74 kcal 
+ Three-Cheese Mushrooms 2.50 517 kcal
+ Stilton® & Peppercorn Sauce† 2.50 237 kcal
+ Buttery Hollandaise Sauce 2.00 176 kcal

Low & Slow-Cooked Steak &  
Venison Pie 19.00
Award-winning! Encased in pastry and 
served with buttery chive mashed potato, 
seasonal veg and beef gravy. 1366 kcal

Chicken & Pancetta Pie 19.00
Award-winning! Chicken, Atlantic ale, 
haricot bean & pancetta pie, topped with 
potato gratin and chorizo, served with 
seasonal veg and a three cheese sauce. 
1332 kcal

Hand-Battered Fish & Chips 18.00
Served with tartare sauce and creamy 
minted peas. 1669 kcal 
+ Bread & Butter (v) 2.00 401 kcal

Hunter’s Chicken 18.00 
Chicken breast topped with streaky bacon, 
cheese and BBQ sauce, served with 
chunky chips, onion rings, peas and a 
dressed salad. 1274 kcal

Bang Bang Broccoli (v) 18.00
Sweet & spicy broccoli with hazelnuts 
and pomegranate seeds, served with 
red pepper & sesame hummus and garlic 
& herb, lime & coriander and sweet 
chilli dips. 2074 kcal

Sausages & Mash 18.00
Today’s award-winning sausage flavour, 
served with buttery chive mashed 
potato, braised red cabbage, gravy and 
caramelised red onion chutney.
Ask a team member for today’s options 
and calorie information. 

Butternut Squash Ravioli (vg) 18.00
With tomato & herb sauce, mushrooms, 
truffle oil and a herb crumb. 759 kcal

Chicken Caesar Salad 17.50
Grilled smoked chicken thigh with a soft 
boiled egg, grated cheese, croutons, baby 
gem lettuce, anchovies and a Caesar 
dressing. 916 kcal
Make it veggie (v) – switch to crispy  
coated buttermilk-style Quorn™ fillet  
and no anchovies. 869 kcal 

S’mores Chocolate Brownie (v) 7.50
With Belgian chocolate sauce, toasted 
marshmallows, salted caramel sauce and 
Biscoff™ crumbs, with cherry compote and 
vanilla flavour ice cream. 634 kcal

Crumble of the Day (v) 7.50
Today’s flavour of classic crumble with  
a jug of custard. 498 kcal
Make it vegan (vg) – switch to  
non-dairy custard. -19 kcal 

Signature Sticky 
Toffee Sponge (v) 8.00
With salted caramel sauce and a jug 
of custard. 560 kcal
Make it vegan (vg) – switch to toffee 
sauce and non-dairy custard. -95 kcal

OreoTM Ice Cream Bites (v) 7.50
Topped with Biscoff™ crumbs and 
served with salted caramel sauce 
for dunking. 520 kcal

Salted Caramel Cheezecake (vg-m) 
8.00
Vegan salted caramel cheezecake on 
an oaty biscuit base, served with vanilla 
non-dairy iced dessert and salted caramel 
popcorn. 540 kcal

Espresso Martini Tiramisu Sundae (v) 
8.50
Espresso martini tiramisu torte with brandy 
mascarpone mousse, savoiardi biscuits, 
coffee flavour ice cream, double cream and 
chocolate sauce. 958 kcal

Adults need around 2000 kcal a day 
(v) Suitable for vegetarians. (vg) Suitable for vegans. (vg-m) Made with vegan ingredients; however, produced in a factory which handles 
non-vegan ingredients, with a ‘may contain’ warning. Please note that we do not operate a dedicated vegetarian/vegan kitchen area.
Do you have any allergies? Full allergen information is available for all dishes. Please ask a team member before you order your food and drink, as menus do not list 
all ingredients. We have taken all reasonable steps to avoid the unintentional presence of allergens. However, we cannot fully guarantee that products are ‘100% free from’ 
allergens, owing to cross-contamination, as we do not have specific allergen-free zones in our kitchens; therefore, it is not possible to fully guarantee allergen separation. Even 
if you have eaten a dish previously, please inform staff of any food allergies before placing your order so that every precaution may be taken in the kitchen to prevent cross-
contamination. We cannot guarantee that any dishes are free from nut traces. †Peppercorn sauce contains brandy.
Fish and poultr y dishes may contain bones and/or shell. All weights are approximate uncooked. Ingredients are based on standard product formulat ions; variat ions may occur, and calories 
stated (excluding drinks opt ions) are subject to change. Lotus and Biscof f are registered trademarks of Lotus Bakeries. All products and of fers are subject to availabilit y. Management 
reserves the right to refuse custom and/or withdraw/change of fers (without not ice) at any t ime. Prices are in pounds sterling and include VAT, at the current rate. At Stonegate Group, 
all t ips earned by our hard-work ing team members, from delivering great customer service, are retained by them. If a service charge is added to the bill, this is ent irely discret ionary and 
is paid to those team members providing the service. Stonegate Group, 3 Monkspath Hall Road, Solihull, West Midlands B90 4SJ.

WE ‘RE PART OF A  
SMALL BATCH OF  

HAND-PICKED LOCALS

MAINS

BURGERS
Served in a soft glazed bun with diced onion & gherkin, iceberg lettuce, 

burger sauce and ketchup, with skin-on fries (unless otherwise listed).

DESSERTS

1PS_1124_MM_TAT TS_Bd5_498

Chicken Wings 7.50
Tossed in BBQ sauce 410 kcal or  
hot honey & Buffalo mayo. 448 kcal

Crispy Shredded Chicken 8.00
With hot honey & Buffalo mayo. 486 kcal

Tandoori Charred Chicken 8.00
With a poppadom, sweet chilli slaw and  
hot honey & Buffalo mayo. 284 kcal

Chilli Jam Glazed Sausages 7.50
Award-winning! Today’s award-winning 
sausage flavour tossed in chilli jam.
Ask a team member for today’s options 
and calorie information.

Crispy Pork Belly Bites 8.00 
With hoisin sauce. 568 kcal

Lemongrass & Chilli 
Fried Prawns 10.00
With mojo mayo. 507 kcal

Truffle, Honey & Lemon Burrata 8.00
With balsamic leeks and a herb crumb 
dusting. 395 kcal

Lamb Kofta 9.00
With flatbread, sautéed onion & pepper, 
poppadom, tikka mayo, pomegranate 
seeds, coriander and a garlic & herb dip. 
721 kcal

Mac ‘n’ Cheese Croquettes (v) 9.00
With truffle, garlic & parsley mayo. 793 kcal

Rendang Bites (vg) 8.00
With tikka mayo. 346 kcal

Pimientos Padrón 8.00
With sea salt, hot maple sauce and a herb 
crumb dusting. 198 kcal

Ham Hock & Pea Terrine 8.50
With ciabatta, paprika butter and 
caramelised red onion chutney. 481 kcal

Lightly Dusted Calamari 9.00
With a sweet chilli, lime & coriander dip. 
363 kcal

Harissa, Red Pepper  
& Sesame Hummus (vg) 7.50
With tomato & olive tapenade, 
flatbread and pomegranate seeds. 540 kcal

Halloumi Fries (v) 7.50
With BBQ sauce. 411 kcal

Cheesy Nachos (v) 15.00
With mozzarella, cheese sauce, jalapeños, 
tomato & chilli sauce, guacamole and sour 
cream. 1172 kcal 

Nachos Sharer (vg) 14.50 
With Sheese® sauce, jalapeños, 
tomato & chilli sauce, guacamole and  
vegan mayo. 1376 kcal

Signature Combo 23.00 
Crispy chicken goujons, chicken wings, 
crispy calamari and Camembert, served 
with cheesy garlic ciabatta and a selection 
of dips. 2048 kcal

Fish Platter 25.00
Lemongrass & chilli prawns, paprika king 
prawns, crispy calamari, mackerel pâté, 
crab cakes and fried samphire & capers, 
served with garlic ciabatta and a selection of 
dips. 2108 kcal

Fully Loaded Fries 16.00
Skin-on fries topped with crispy pork 
belly, Taw Valley Cheddar, cheese sauce, 
blue cheese sauce, hot honey & Buffalo 
mayo and garlic & herb sauce. 1783 kcal

1 KG Chicken Wings 16.00 
Tossed in BBQ sauce 1092 kcal or  
hot honey & Buffalo mayo. 1129 kcal

Meat Sharer 27.00 
Italian cured meats, chorizo, cheesy bacon 
rarebit fingers, sausage roll, pork, stuffing & 
cranberry pie and ham hock & pea terrine, 
served with garlic ciabatta, a selection of 
cheeses, water crackers and dips. 3080 kcal

EATING AT

TATTERSHALL CASTLE
LOWER DECK MENU

The Tattershall Castle began its life in 1934 as one of three paddle steamers working
the Hull to New Holland route. When WWII broke out in 1939, it was commandeered
to ferry troops and supplies along the Humber to wherever they were needed. In 1973,
after 39 years of service and over a million passengers carried, the Tattershall Castle
was retired from service, and in 1975 it left the Humber for the first time to be towed
to its new permanent berth on London’s River Thames, where it became an art gallery
and conference centre until it closed in 1981. A year later on August 8th 1982, the
Tattershall Castle reopened as a bar and restaurant, and the rest is history.

ORDER & PAY  
VIA QR CODE
OR AT THE BAR
Scan to access our allergen info, 
social media and MiXR reward app

SMALL PLATES
Perfect as bar bites or starters

SHARERS
Recommended for two


