
S A U C E S

Hophead Beer Battered Cod, 
Butter Peas, Triple Cooked 
Chips & Tartar Sauce (G)              18 

Pie Of The Day, 
Seasonal Veg, Stock Gravy, 
Creamy Mash, Gratin 
Potatoes or Chips (G)                      23

5 Hr Steamed 6oz Crown Beef 
Burger, Burger Sauce,
Beef Tomato, Gherkin (GFO)           18

Halloumi Cheese in a Bun, 
Avocado, Gem Lettuce, 
Beef Tomato,
Gherkin (GFO)                                       16 

Add Cheese or Bacon.                    
Per Item.                                             1.50

8oz Rump Steak                               25
 
8oz Fillet Steak                                 33                    
                              
A delicious Tender Steak 
cooked to your liking served 
with a Field Mushroom, Cherry 
Tomatoes, Watercress, Triple 
Cooked Chips or Fries 

Peppercorn
Blue Cheese
Garlic Butter.                                  4

G A S T R O  D I N I N G

C L A S S I C S

G R I L L

T O  S T A R T

Soup Of The Day, Mini Bread Roll & Butter  (GFO) (VE)                               8      

M A I N S
Beef Suet Pudding, Pea Puree, Confit Shallot, 
Crispy Onions & Horseradish Mash  (G)                                                           22

Pan-Seared Duck Breast, Gratin Potato, Celeriac, 
Bacon Cabbage, Blackberry & Red Wine Jus (GF)                                        27
                                                                    
Wild Mushroom & Chestnut Risotto, Pickled Pear, 
Roasted Butternut Squash, Crispy Onions & Parsley Oil (GF)                  19      

S M A L L  B I T E S

Honey Garlic Pork Ribs (GF)                                                                                              8 

Garlic Toasted Doorstep Cut Sourdough                                                                     5
Add Cheese                                                                                                                       1.50        

 Bombay Scotch Egg, Mango Chutney (V, GF).                                                             9 

S I D E S
Garlic Bread / With Cheese. (G)                                                                                  4/5
Onion Rings  (G)                                                                                                               6
Parsley Mashed Potato                                                                                                 4
Side Salad                                                                                                                          4
Gratin Potato                                                                                                                    4
Triple Cooked Chips                                                                                                       4
Fries                                                                                                                                     4
Add Cheese                                                                                                                      1.50

Please Advise Staff Of Any Allergies There is no service charge added to your final bill 

Truffle, Parmesan Beer Battered Onion Rings  (G)                                                    8         

Crispy Enoki Mushroom Bao Peanut Satay, Pickled Cucumber, 
Asian Slaw, Chilli, Coriander & Crispy Shallots (VE) (G)                              11       

Scallops Roasted Beetroot, Beetroot Puree & Mild 
Horseradish Cream (GF)                                                                                       13
                                                                                                                                                                          

Breaded Brie, Pickled Pear, Red Onion & Port Jam, 
Toasted Walnuts (GF)                                                                                            10
                                                                                         

Wood Pigeon Breast, Winter Slaw, Crispy Pancetta & 
Sourdough Crumb (GFO)                                                                                      11
 
                                                                                                                                                  

Chicken Breast, Gratin Potato, Wild Mushroom, 
Peas, Samphire & Red Wine Jus (GF)                                                                22

Chinese Duck  Bonbons, Pickled Cucumber, Sesame Seeds, 
Hoisin Sauce (G) (N) (S)                                                                                                       8

Crispy Pork Belly Bites, Apple And Wholegrain Mustard Sauce, Sage                8         

Pizza of the Day  (G)                         15

Crown Cajun Chicken Burger,
Burger Sauce, Beef Tomato,
Gherkin (GFO)                                      18 

The Crowns Ploughmans for 2, Ham Hock And Mustard Terrine, 
Piccalilli, Branston Pickle, Pickles, Bombay Scotch Egg, 
Selection of Cheeses, Sourdough (GFO)                                                               25
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