
R O B A T A  M O N T H L Y  M A I N  S P E C I A L S
@

Steak

28 Day Aged Sirloin 10oz
Chefs’ recommendation is to be cooked from Rare
 
28 Day Aged Ribeye 10oz
Chefs’ recommendation is to be cooked from Medium 

28 Day Aged Fillet 8oz
Chefs’ recommendation is to be cooked from Rare 

All our grill dishes are served with vine tomatoes, 
portobello mushrooms & onion strings 

Add
Triple cooked chips (V) (AGF)
Sauteed potatoes (V) (AGF)
Dauphinoise potatoes (V) (AGF)

Sauce
Peppercorn (GF)
Blue cheese (V) (GF)
Beef  dripping (GF)
Garlic butter (V) (GF)

£29.95

£29.95

£35.00

Grill Other

Herb Crusted Lamb Cannon
Dauphinoise potatoes, minted crushed peas, redcurrant gravy

Chicken Milanese 
Panko herb & garlic breadcrumbed butterfly chicken, topped 
with marinara sauce & glazed with parmesan. Served with skin 
on fries. 

£29.95

£19.95

Fish

Fish of  the Day 
Ask your server 

Drunken King Prawns (AFG)
King Prawns cooked in white wine, garlic and chilli, served with 
crusty ciabatta bread 

£28.95

Pasta 

Tagliatelle with either:
Chicken & Wild Mushroom                                      
With cheesy garlic bread

Tomato, chilli, olive & crumbled feta (V)
With cheesy garlic bread

£19.95

£19.95

Burger Of  The Month

The Crown Triple Loaded (AFG)

£19.95

Three 5oz beef  patties, blue cheese sauce, caramelised 
onion chutney & lettuce. Served on a sourdough bun 

with skin on fries & battered onion strings. 

Served Monday to Saturday 12 Noon to 10pm

Allergens 
We appreciate how important it is that the food we serve you meets your dietary requirements. We ask that your clearly tell your server if  you require a gluten free option or if  
you have food allergies – thank you. 
We use ingredients containing allergens in the preparation of  food and cook different foods in the same equipment so it is not possible to guarantee any product is 100% free from 
any allergen. If  this causes you concerns please consider carefully before ordering. 
Note – we endeavour to have all our dishes available however, due to the current climate dishes may be adapted or not available.

(V) Vegetarian)  (VG) Vegan  (GF) Gluten Free  (AGF) Available Gluten Free


