DESSERT AT THE CASTLE INN

LOCAL SUPPLIERS « QUALITY INGREDIENTS « PROPER HOMEMADE FOOD
BARTI’S WINTER SPRITZ LUCKY SAINT

. . . MULLED WINE APEROL SPRITZ
barti spiced rum, mulled wine, 0.5% alcohol free superior ] )
warm spiced red wine 6.5 aperol, prosecco, soda 9
prosecco, soda 9 unfiltered lager 5
- DESSERTS

CHOCOLATE BROWNIE blackcurrant sorbet GF 7.95
BRAMLEY APPLE & SEASONAL FRUIT CRUMBLE vanilla custard GF VEO 7.95
BAKED CHEESECAKE berries, cream 7.95
SHIP WRECKED SUNDAE celtic crunch & sinful ice cream, toffee & chocolate sauce, whipped cream V 9
TIPSY TURVY SUNDAE merlin magic & rum and raisin ice cream, banana, toffee sauce, whipped cream GF V 9
BLUEBERRY BISH BOSH SUNDAE blucberry & strawberry ice cream, blueberries, strawberry sauce,
crunchy crumble, whipped cream GF V 9
BELGIAN WAFFLE fresh berries, vanilla ice cream, chocolate & toffee sauce 7.5
TREGROES AFFOGATO salted caramel ice cream, espresso, tregroes waffle 7.95

— MARY’S FARMHOUSE ICE CREAM & SORBET —

3.75 per scoop
ICE CREAM FLAVOURS
VANILLA GFO VEO STRAWBERRY GFO V CHOCOLATE GFO V SALTED CARAMEL GFO V CHOCOLATE MINT GFO V
RASPBERRY RIPPLE GFO V RUM & RAISIN GFO V SINFUL coffee, cherry GFO V BANANA GFO V
CELTIC CRUNCH butterscotch, chocolate buttons, hazelnut, amaretti, honeycomb V HONEY GFO BLUEBERRY GI'O V
SORBET FLAVOURS
BLACKCURRANT GFO V RASPBERRY GFO V MANGO GFO
ADD ONS
CHOCOLATE FLAKE 0.4 CHOCOLATE SAUCE 0.0 TOFFEE SAUCE 0.0

WELSH CHEESEBOARD

selection of biscuits, grapes, chutney and the below welsh cheeses 12
PANT MAWR MATURE CAWS CERWYN smooth, full bodied, nutty flavour
CAWS CENARTH PERL LAS creamy, gently salty, blue-veined soft cheese
PANT MAWR CAWS PRESELI soft mould-ripened cheese, mildly tangy and fruity with a rich taste

SMALL DESSERT & HOT DRINK

Below desserts are served with the following hot drink choices:
Espresso, Macchiato, Latte, Cappuccino, Flat White, Mocha, Floater, Babyccino, Tea of your choice, Hot Chocolate
SMALL CHOCOLATE BROWNIE blackcurrant sorbet 8
SMALL BRAMLEY APPLE & SEASONAL FRUIT CRUMBLE vanilla custard 8



COFFEE AT THE CASTLE INN

LOCAL SUPPLIERS « QUALITY INGREDIENTS « PROPER HOMEMADE FOOD

LIQUER COFFEE FLOATER COFFEE LIQUER HOT CHOCOLATE
espresso, brown sugar, cream, spirit espresso, brown sugar, cream chocolate, milk, spirit
CLIFTON COFFEE

ESPRESSO S 2.5D 3.25
MACCHIATOR 2.5 L 3.25
LATTER 2.75L 3.5
CAPPUCCINOR 2.75L 3.5
FLAT WHITE 3.5
MOCHAR 2.95L3.75
FLOATER 3.25
BABYCCINO 1.95

- CLIFTON TEA

BREAKFAST BLEND 2.5
DECAF BREW 2.5
EARL GREY 2.5
GREEN JADE TIPS 2.5
TRIPLE MINT 2.5
BERRY & HIBISCUS 2.5
LEMONGRASS & GINGER 2.5

) CLIFTON HOT CHOCOLATE —

SINGLE ORIGIN HOT CHOCOLATE R 2.8 . 3.5
MOCHAR 2.95L 3.75

. ICED DRINKS
ICE CREAM SHAKE your chosen mary’s farmhouse ice cream, welsh milk GF V 6
MILK SHAKE vyour chosen syrup, welsh milk GF 'V 3

ICE CREAM FLOAT your chosen mary’s farmhouse ice cream or sorbet, pepsit max or r whites lemonade 5
BERRY-LICIOUS SMOOTHIE assorted red berries, apple juice GF VE 5

DRINK EXTRAS

VANILLA SYRUP 0.5 SALTED CARAMEL SYRUP 0.5 GINGERBREAD SYRUP 0.5 PUMPKIN SPICE SYRUP 0.5
AMARETTO SYRUP 0.5 MARSHMELLOWS 0.5 WHIPPED CREAM 0.5
OAT MILK 0.5 EXTRA ESPRESSO SHOT S 0.95D 1.5

GF - Gluten Free  GFO - Gluten Free Option on Request V - Vegetarian VE - Vegan VEO - Vegan Option on Request
If you have a food allergy, please let us know before ordering so we can assist you with your food choice.
A service charge will not be added to your bill. All tips go to the team.
Website: www.castleinnpembs.co.uk | Social Media: @CastleInnPembs | Phone: +44 (0)1239 820742



