
Please ask your server for our allergen matrix. Please inform your server of any allergies or intolerances prior to placing your order.
Local beers from Windsor & Eton Brewery, Lovibonds Brewery, Henley Tutts Chump Ciders from Bradfield. Succulent wines from Stanlake Park, Twyford.

All prices are in GBP (£) Sterling. VAT is included at the current rate. A discretionary service charge of 12.5% is applied to all bills.
V - Vegetarian  VE - Vegan  GF - Gluten Free  DF - Dairy Free

18 High Street, Windsor - 01753 851577 - www.castlehotelwindsor.com  - leaf@castlehotelwindsor.com

Freshly made selection of sandwiches 
Jubilee coronation chicken wrap with garden leaves 

Severn & Wye smoked salmon pinwheel                                                                 
chive cream cheese with caviar on rye bread 

Free range egg mayonnaise and cress sandwich on malted bread 
(V) 

Cucumber and hummus on white bread (VE) 
Scone  

Freshly baked plain or fruit scone with                                           
clotted cream and strawberry jam 

Patisserie 
Royal cupcake and union jack 
Jubilant macaroon sandwich 

Her Majesty’s high tea chocolate cup and lemon posset 

30.00 

For a celebratory indulgence with your afternoon tea 

Glass of Prosecco 8.00 
Glass of house Champagne 11.00

GARDEN & BAR

Classic Caesar salad                                                                       11.00 
Romaine lettuce, rustic croutons, anchovies  
shaved Parmigiano & Caesar dressing 
Signature leaf salad (V, VE, GF)                                              13.50  
Tricolour quinoa broccoli, avocado, sunflower seeds                  
beetroot, orange segments, blueberries, cherry tomatoes              
fresh chilli, vinaigrette  
Salad Niçoise (V, GF)                                                                                                                                     13.00 
Baby new potato, french beans, cherry tomato, lettuce                 
olives, quail egg, french dressing 

Burrata with heritage tomato (V, GF)                                   13.50                                   
Extra virgin olive oil basil pesto and balsamic glaze 
 
Additions:  
Grilled chicken breast (GF)                                                                                      6.00 
Grilled tofu (GF, VE)                                                                                                                                                6.00 
Seared tuna (GF)                                                                                                                 8.50  
Roasted sea trout (GF)                                                                                                              8.00 
Grilled tiger prawns (GF)                                                                                              9.50 

Sandwiches served on white or brown bloomer with a mixed 
leaf salad and skin on fries. Gluten free bread is also available 

BLT                                      11.00 
Smoked back bacon, lettuce, tomato, mayonnaise 

Coronation chicken wrap        12.50 
Spice infused chicken with crème frâiche, rocket leaves                                                    
(A vegan wrap available on request) 

Vegan club (VE)             13.00 
Grilled tofu, hummus, sliced plum tomatoes                               
smashed avocado, chilli flakes, Iceberg lettuce 

Triple decker club            14.50 
Roast chicken, plum tomatoes, smoked streaky bacon                
iceberg lettuce, free-range egg mayonnaise 

Classic steak baguette                        16.00 
Sourdough baguette, chargrilled sirloin, English mustard                 
red onion marmalade, mustard mayonnaise 

   

     
Artisan cheese board (V)                    25.00 
Berkshire cheddar and Brie, Colston Bassett Stilton  
crackers, grapes & quince jelly 

Asian platter                  25.00 
Crispy calamari, bao buns with pulled duck 
Chicken gyoza, BBQ pork ribs 

Vegetarian platter (V)                25.00 
Baked Camembert, English mustard, bao bun, Provencal olives                        
pitta bread with beetroot humus and guacamole 

Starters                  5.00 
Vegetable soldiers with hummus (V)              
Cheesy garlic bread English mustard (V)              
Chicken goujons             

Mains                                                                                                 7.50 
Captain cod with french fries & petits pois  
Mini burger with french fries  
Italian job penne pasta with pomodoro sauce (V) 

Desserts                   5.00 
Mini chocolate brownie with vanilla ice cream (V)                 
Ice cream - 2 scoops chocolate, vanilla or strawberry (V) 
Fruit salad with raspberry coulis (V) 

Three courses with a juice              20.00

Windsor mess (V)                                                                    9.50 
Fresh summer berries, berries coulis, broken meringue 
   
Dark chocolate and orange cake (VE, GF, DF)                     9.00       
Chocolate sauce raspberry sorbet 

Triple chocolate brownie (V)                                              10.00 
Honeycomb ice-cream, chocolate sauce 
[Gluten free available]   

Cherry cheesecake wave (V)                                               10.00 
Red fruit puree 

Coconut and passionfruit panna cotta  (V, GF)                10.00 
Mango sorbet, passion fruits and mango pearls 

Selected British artisan cheeses (V)                                   12.50  
Berkshire cheddar, Berkshire brie, Colston Bassett Stilton 
served with crackers, grapes & quince jelly  
           

Selection of ice cream & sorbet, frozen yoghurt               8.00 
Choice of 3 scoops (V, VE, GF) 
chocolate, strawberry, honeycomb, or vanilla ice-creams 
raspberry or mango sorbets, frozen yoghurt 

Espresso    2.25 
Double espresso   4.25 
Mocha    4.75 
Latte   4.75 
Cappuccino      4.75         
Cafetière per person    4.75 

Pot of tea per person    4.75 

Almond, soya or oat ‘milk’ available on request 

The Castle Hotel is proud to partner with Darvilles of Windsor,        
a long established family business who have been supplying and 
blending tea since 1860 with the opening of their first tea shop. 
Since then, five generations of Darvilles have continued the 
tradition of supplying some of the finest quality teas and who 
proudly hold a royal warrant.  

Loose leaf teas 
English breakfast, Earl Grey, darjeeling, sencha green 
Tisanes and infusions 
chamomile, peppermint, rooibos                                                             
elderflower and lemon, strawberry and kiwi 

Children’s Afternoon Tea           17.50 
Finger sandwiches including cheese, ham, jam 
Mini fruit scone with clotted cream and jam 
Chocolate brownie with marshmallows 
Sweet treat 
Fruit kebab 
Hot chocolate with whipped cream and marshmallows 

Pomegranate & leaf salad with truffle dressing (V)            5.00 

Buttered peas (V)                                                                                    5.50 

Skin on fries or chunky chips (V)                        5.00 

Tempura onion rings (V)                                                          5.00 

French buttered beans (V, GF)           6.00 

Invisible leafy salad in aid of                                 5.00 
Alexander Devine Children’s Hospice Donation 

BUILD YOUR OWN SALAD QUEEN’S JUBILEE 
AFTERNOON TEA

SANDWICHES

SIDES

Marinated Provencal olives (V, VE, GF)                                     5.00  
Super seed artisan bread selection (V, VE)                                               5.50  
Cold pressed olive oil and aged balsamic vinegar  
Soup of the day (VE, GF)                                                                    8.00  
Served with artisan bread or gluten free bread  
Steamed bao buns (2)                                                                  9.00 
Choose from pulled jackfruit (VE) or pulled duck (GF)  
Beetroot hummus and guacamole, toasted pitta (VE)        8.50 

BBQ pork ribs (GF)                                                                     9.00  
Served with coleslaw   
Tempura calamari                          9.00  
Lemon and garlic mayonnaise  
Baked Camembert (V)                          11.00 
Toasted beetroot sourdough soldiers 
Chicken gyoza                            9.00 
Sweet chilli and lime sauce

LIGHT BITES

MAIN DISHES
Fully loaded burger                       17.50 
Melted Cheddar cheese, smoked streaky bacon, gherkins                 
lettuce, tomato, truffle infused mayonnaise, burger relish              
toasted linseed bun, skin on fries 

Plant based burger (VE)              17.50 
Gherkins, lettuce, tomato, truffle infused mayonnaise                       
burger relish, coleslaw, toasted linseed bun, skin on fries 

Fish and chips                                                                                                        17.50                            
Cod loin, buttered peas, tartar sauce, chunky chips, lemon 

Chefs’ special butter chicken                                                 21.00  
Aromatic spiced basmati rice, baby naan, mini poppadoms 

Jerk seasoned roast poussin              26.00 
Sautéed garlic and thyme field mushrooms                                                
on vine cherry tomatoes, chunky chips 

Grilled sirloin steak (GF) 10oz                                                                            32.00 
Sautéed garlic and thyme field mushrooms                                                
on vine cherry tomatoes, chunky chips  

Grilled fillet steak (GF) 7oz          35.00 
Sautéed garlic and thyme field mushrooms                                                
on vine cherry tomatoes, chunky chips 

Your choice of sauce: Béarnaise, peppercorn, or red wine 

Surf and turf (GF)                45.00 
Half grilled lobster and 5oz sirloin steak                                  
French fries, salad       

Grilled whole lobster, lemon butter (GF)             60.00                               
French fries, salad                         

SHARING

LITTLE ONES

DESSERTS

In celebration of the Queen’s Platinum Jubilee 

TEA AND COFFEE


	Red Wines  175ml   250ml         Bottle
	Los Romeros 7.50  10.50          30.00 Malbec, Chile
	Los Romeros 7.50  10.50          30.00 Merlot, Chile
	Eleve  7.50  10.50          30.00
	Drifting Zinfandel, USA  9.00     12.50          36.00
	JLC Les Collines de Laure  9.00  12.50          36.00
	L.A. Cetto                          33.00
	Errázuriz                                                             37.00
	Vivir Sin Dormir                                                                38.00
	Angus the Bull Cabernet Sauvignon                                           41.00
	Dashwood                          42.00
	Salentein Barrel Selection                           43.00
	Chalk Hill Luna Shiraz,           45.00
	Gin                                                                            Tanqueray, Tanqueray zero, Edinburgh Gin Classic                           5.50 Boe Peach, Boe Passionfruit, EG Raspberry Gin Liqueur
	Sparkling Wines  125ml                      Bottle
	Prosecco Extra Dry   8.00                                38.00
	Bottega Prosecco Pinot Noir Rosé                  8.50                       45.00
	Stanlake Park Brut, Sparkling Berkshire                  10.00                 50.00
	Louis Dornier Champagne    11.00                                    55.00
	Veuve Clicquot Yellow Label Brut, NV   15.00                            82.00
	White Wines          175ml   250ml       Bottle
	Natureo Muscat (0.0% ABV)          7.50      10.50           30.00 Torres, 2019 Spain
	Los Romeros           7.50      10.50           30.00 Sauvignon Blanc, Chile
	Los Romeros          7.50      10.50           30.00 Chardonnay Chile
	Da’ Luca           7.50      10.50          30.00
	Vavasour          9.50      13.00          39.00 Sauvignon Blanc, New Zealand
	Kleine Zalze                        35.00
	Weingut Winter [Dry]               37.00
	Stanlake Park Kings Fumé              40.00
	Notes of dried fruits, hazelnut and a touch of honey. Viognier brings its finesse and aromatic richness, Roussanne brings strength and roundness, mango, apricot and tropical fruit on the palate gives an exotic note
	Rosé Wines  175ml     250ml              Bottle
	White Zinfandel, California  7.50  10.50             30.00
	JLC Les Pins Couches  9.00   12.50             36.00
	Balfour Nannette's Rose  9.50   13.00             39.00
	Dessert Wine  50ml        125ml           Bottle
	Brandy
	Grappa, Calvados, Pisco, Somerset 10yo Brandy                                               5.50
	Courvoisier VS Cognac,                                                                                           6.50
	Rémy VSOP Cognac, Baron de Sigognac Armagnac 10yr                                  8.50
	Rémy XO                18.00
	Whisky
	Johnny Walker Black, Bells 8yr                                         5.50
	Jameson, Bushmills 10yr Malt, Jack Daniels                                                       6.50
	Maker’s Mark, Woodford Reserve, Basil Hayden                                                                     7.50
	Glengoyne 12yr, Auchentoshan Triple, Arran 10yr                                            8.50
	Glen Scotia, Glen Scotia Victoriana, Springbank 10yr              9.00 Caol Ila 10yr, Kilchoman Machir Bay
	Bowmore 15 yr, Springbank 15yr     12.00
	Rum
	Havana 3yr, Havana Especial, Morgan Spiced, Bacardi                                     5.50
	Plantation Original Dark, Fiji, XO, Pineapple Stiggens                                       8.50
	Diplomatica Ambassador                                                                                     18.00
	Draught Beers          ½               Pint
	Camden Hells Lager 4.6%          3.50             6.50 Goose Island Session IPA 4.1%           3.50             6.50
	Bottled Beers
	Peroni 5.1% 330ml                                                       6.00
	Duval Blonde 8.5% 330ml                                                       7.00
	Erdinger Weisesse Beer 5% 500ml                                                      6.00
	Tutts Clump “The Legend” Cider 5% 500ml                                                        6.00
	Windsor and Eton Brewery Guardsman Bitter 4.8% 500ml                             6.00
	Windsor and Eton Brewery Castle Hill 4.8% 500ml                                           6.00
	Erdinger Alcohol Free 0.5% 500ml                                                      5.00
	Beck Blue 0.00% 275ml                 4.00
	COCKTAILS 17.00
	The Mermaid
	Margarita
	MOCKTAILS 9.00
	Pushchair
	No “A” Mojito
	Coco Colada
	Naughty Luxurious Hot Chocolate with Rum     whipped cream topped and marshmallows               9.50
	No Alcohol Luxurious Hot Chocolate                                                                   6.50
	Melted Cheddar cheese, smoked streaky bacon, gherkins                 lettuce, tomato, truffle infused mayonnaise, burger relish              toasted linseed bun, skin on fries
	Gherkins, lettuce, tomato, truffle infused mayonnaise                       burger relish, coleslaw, toasted linseed bun, skin on fries
	Cod loin, buttered peas, tartar sauce, chunky chips, lemon
	Aromatic spiced basmati rice, baby naan, mini poppadoms
	Sautéed garlic and thyme field mushrooms                                                on vine cherry tomatoes, chunky chips
	Grilled sirloin steak (GF) 10oz                                                                            32.00 Sautéed garlic and thyme field mushrooms                                                on vine cherry tomatoes, chunky chips
	Grilled fillet steak (GF) 7oz          35.00 Sautéed garlic and thyme field mushrooms                                                on vine cherry tomatoes, chunky chips
	Freshly made selection of sandwiches
	Jubilee coronation chicken wrap with garden leaves
	Severn & Wye smoked salmon pinwheel                                                                 chive cream cheese with caviar on rye bread
	Free range egg mayonnaise and cress sandwich on malted bread (V)
	Cucumber and hummus on white bread (VE)
	Freshly baked plain or fruit scone with                                           clotted cream and strawberry jam
	Royal cupcake and union jack
	Jubilant macaroon sandwich
	Her Majesty’s high tea chocolate cup and lemon posset
	For a celebratory indulgence with your afternoon tea
	Fresh summer berries, berries coulis, broken meringue
	Chocolate sauce raspberry sorbet
	Honeycomb ice-cream, chocolate sauce
	[Gluten free available]
	Red fruit puree
	Mango sorbet, passion fruits and mango pearls
	Berkshire cheddar, Berkshire brie, Colston Bassett Stilton
	served with crackers, grapes & quince jelly
	Choice of 3 scoops (V, VE, GF)
	chocolate, strawberry, honeycomb, or vanilla ice-creams
	raspberry or mango sorbets, frozen yoghurt
	SHARING
	Cold pressed olive oil and aged balsamic vinegar
	Served with artisan bread or gluten free bread
	Choose from pulled jackfruit (VE) or pulled duck (GF)
	Served with coleslaw
	Lemon and garlic mayonnaise
	Toasted beetroot sourdough soldiers
	Sweet chilli and lime sauce
	LITTLE ONES
	Starters                  5.00
	Vegetable soldiers with hummus (V)
	Cheesy garlic bread English mustard (V)
	Chicken goujons
	Mains                                                                                                 7.50
	Captain cod with french fries & petits pois
	Mini burger with french fries
	Italian job penne pasta with pomodoro sauce (V)
	Desserts                   5.00
	Mini chocolate brownie with vanilla ice cream (V)
	Ice cream - 2 scoops chocolate, vanilla or strawberry (V)
	Fruit salad with raspberry coulis (V)
	Three courses with a juice              20.00
	TEA AND COFFEE
	Espresso    2.25
	Double espresso   4.25
	Mocha    4.75
	Latte   4.75
	Cappuccino      4.75
	Cafetière per person    4.75
	Pot of tea per person    4.75
	Almond, soya or oat ‘milk’ available on request
	The Castle Hotel is proud to partner with Darvilles of Windsor,        a long established family business who have been supplying and blending tea since 1860 with the opening of their first tea shop. Since then, five generations of Darvilles have continued the tradition of supplying some of the finest quality teas and who proudly hold a royal warrant.
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