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CAST IRON

BAR & GRILL

8 SHARING PLATES

& Severn & Wye smoked salmon  10.00
Beetroot, watercress, toasted hazelnuts

Grilled king scallops 11.50
Spinach puree, crispy pancetta

Pan cooked halloumi (v) 8.00
Oregano breadcrumbs

Seasonal soup 6.50
Warm bread, butter

& BURGERS & HANDHELDS

Crispy calamari 7.50
Smoked paprika, mayonnaise
Grilled lamb kofte 8.00

Garlic, coriander, hummus
Asparagus (v) 8.00
Pearl barley, soft poached egg

Chicken & chorizo terrine 8.00
Rubies chutney

Baked Camembert, crispy halloumi, 9.00
crisps, olive tapenade

& British charcuterie 14.50
Cumberland salami, air-dried ham,
wild boar Scotch egg, pickles & mustard

Baked focaccia 4.00
Sea salt, rosemary, olive oil

Kalamata olives 4.00

2 LOW & SLOW

& Cast Iron burger 14.50
Beef patty, brioche, crispy bacon,
smoked cheddar, fries

Lamb burger 14.00
Crispy carrot, halloumi, yoghurt, fries

Odeiga-spiced chicken hoagie 14.00
Avocado, rocket, Rubies tomato relish
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Steak ciabatta 13.00
Caramelised onions, rocket, mayonnaise

SOFT TACOS:
Pulled pork, slaw, bbq sauce 9.50
Guacamole, fried beans, tomato, 9.00

smoked cheddar, green chilli (v)

Baby back pork ribs 16.50
& marinade, slaw, bbqg ketchup

Slow-cooked shoulder of lamb 21.50
Rump, honey-roast squash

Tender beef short rib 17.50
Creamed potato, buttered greens
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STEAKS A 0'77 MAINS
220g Sirloin 'fb 36 23.00 Spatchcock chicken 19.50 Rump of lamb 18.50
2500 Rib eye 8¢z - a2 pso Smoked garlic, sumac Hake 19.50
g Y ’ Smoked bacon chop 14.50 Lemon, watercress
280g Rump 20.50 Mustard, fried egg SAUCES 3.00
) ) Lemon sole 28.50 Peppercorn, red wine, blue cheese,
200g Prime Fillet 28.50 Lemon, dill butter Béarnaise, Diane, anchovy & caper butter
8 SALADS & SIDES
& Cast Iron Club salad 14.00 Superfood salad (v) 11.50 Steak chips, thyme, sea salt 4.50
Chicken, smoked bacon, avocado, Quinoa, broad beans, broccoli,
beef tomato, hearts of lettuce pomegranate, chilli, & Salad, vinaigrette 4.50
Charred cauliflower (v) 11.00 honey-roasted squash Buttered greens 4.50
Pearl cous cous tabbouleh, Classic Caesar 9.50
toasted hazelnuts Romaine, parmesan, Mac 'n' cheese 5.00
Smoked mackerel 12.50 croutons, anchovies Spinach doi
Apple & horseradish salad, dill, Add grilled chicken 4.00 pinach & toasted pine nuts 450
potato & mustard vinaigrette Add beef steak 5.00 Layered potato gratin 450
Sage-batter onion rings 4.50
& FISH, PASTA & CLASSICS
Grilled potatoes, sumac, yoghurt 4.50
Devon white crab linguini 16.50 Pea, herb & feta frittata 11.50 P veg
Chilli, coriander Watercress, new potato salad Roast squash, chorizo, Parmesan 5.00
Award winning Tom’s Pies, 13.50 & Fish 'n' chips 15.00
Chicken & leek Atlantic cod, Cast Iron ale batter,
Mash, gravy, buttered greens crushed peas, fries, tartare sauce
Pumpkin squash ravioli (v) 12.50

Spinach, pesto

If you have any dietary requirements or are concerned about food allergies, e.g. nuts, you are invited to ask one of our team members for assistance
when selecting menu items. All prices include VAT at the current rate | A discretionary 12.5% service charge will be added to your bill.

Swindon Marriott Hotel, Pipers Way, Swindon, SN3 1SH

Telephone: 0179 351 2121




