Hot drinks

Yorkshire Tea pot £3.50
Specialty tea pot £3.50
Americano £3.10
Latte £3.60
Cappuccino £3.60
Flat white £3.60
Double espresso £3.10
Mocha £3.75
Hot chocolate £3.95
Add whipped cream 50p
Add marshmallows 50p
Baileys hot chocolate £7.95
Babyccino £1.50
Add a mini warm custard tart to any hot drink £2.50
Beer and wine
Prosecco 200ml bottle £7.50
Nyetimber Classic Cuvee 375ml half bottle £29.95
Pure Pinot Grigio 175ml £7.50
El Picador Merlot 175ml £7.50
Castle Howard Blonde Ale 3.9% 440ml £5.95
Becks Blue 0% £4.00
Soft drinks
Harrogate Spa water £2.10
Orange juice £3.95
Diet Coke £3.00
Coca-Cola £3.25
Belvoir Elderflower £3.00
San Pellegrino Aranciata Rossa £3.00
Appletiser £3.00
Cawston Press ginger £3.00
Cawston Press juice carton £2.00
Chocolate milk £2.95

CASTLE HOWARD




Courtyard Café Menu

Brunch

Toasted muffins

Dry cured smoked bacon £6.95

Estate butchery sausages £7.25

Stable Courtyard breakfast

Estate butchery sausage, smoked bacon, black pudding, fried egg,

portobello mushroom and tomato with a toasted muffin £13.95

Eggs Benedict

Smoked bacon, toasted muffin, poached eggs, hollandaise sauce £9.95

Eggs Florentine

Wilted spinach, toasted muffin, poached eggs, hollandaise sauce £8.95

Eggs Royale

Oak smoked salmon, toasted muffin, poached eggs, hollandaise sauce £10.95

Smoked salmon

Creamy scrambled egg, sourdough toast and fresh lemon £11.50

Maple glazed French toast

Fresh raspberry, Greek yoghurt and cinnamon sugar £11.95

Crushed avocado

Sourdough toast, Yorkshire feta cheese, poached eggs, sun blushed tomatoes

and Sriracha sauce £10.95

Extras: black pudding, bacon, mushroom, beans, fried egg, poached egg,

sausage, avocado, roast tomato, per portion £1.50
Cakes and sweets

Bramley apple crumble tart with vanilla ice cream £6.95

Orange and cardamom cake with fresh pouring cream (NGcI) £5.95

Sticky maple pecan pie (VE) £5.95

Carrot cake (VE) £4.95

Sticky toftee Biscoff (VE) £4.95

Fruit scone, strawberry conserve and clotted cream £4.50

Toasted cheese scone with Yorkshire butter £4.95

Toasted currant teacake with Yorkshire butter £4.95

Courtyard cream tea for two

Two homemade scones, clotted cream and Annabel’s strawberry conserve,

a pot of Yorkshire Tea for two £14.95

Our wholesome menu is crafted to use seasonal produce from our own Estate
and local Yorkshire suppliers bringing you fresh, delicious, home-cooked food.
We aim to ensure that our ingredients are sustainably sourced and adhere to the

highest standards of animal welfare.

Lunch

Castle Howard burger
Double Angus beef burger with melted cheese and smoked bacon in
a toasted brioche bun with lettuce, tomato, relish topped with a pickle,

slaw and fresh chips £16.95
Fish and chips
Beer battered fillet of haddock, fresh chips, mushy peas, tartare sauce and
fresh lemon £16.95
Add bread and butter £2.95
Hot beef baguette
Roast topside in gravy with caramelised onions, dressed watercress and
fresh chips £15.95
Rarebit
Toasted sourdough crumpets topped with cheddar cheese rarebit and
smoked bacon, homemade chutney and tomato salad £13.95
Broccoli and Stilcon quiche
Fresh chips, slaw, dressed mixed salad and homemade chutney £13.95
Buddha bowl (VE)
Edamame, chickpeas, guacamole, hummus, bulgur wheat and veg slaw with
a sesame soy dressing £13.50
Add crispy halloumi £3.50
Add Staal Smokehouse chicken £3.50
Add Smoked salmon £3.50
Fisherman’s Pie
Chunks of salmon, smoked haddock and hake in a creamy sauce with peas
and chives, topped with cheesy mash potato, charred tender stem broccoli £15.95
Spiced butternut squash soup (VE)
Crusty bread roll and Yorkshire butter £8.50
Sides
Fresh chips £4.95
Mixed salad bowl £4.95
Rarebit cheesy chips £6.95
Children’s menu available on request
(VE) Suitable for vegans (NGcr) Non gluten containing ingredients

Please inform your server if you have any allergies, intolerances or dietary

requirements we need to be aware of.



