Served Monday to Saturday 12 Noon to 9pm
(V) Vegetarian) (VV'G) Vegan (GIF) Gluten Free
(AGF) Available Gluten Free

Nibbles

Herb Marinated Olives (V) (VG) (GF)

Breads, Dips, And Oil Whipped Butter (V) (AGF)

Cheesy Garlic Bread (V) (AGF)

Small Plates /Street Food / Sharers

Homemade Soup of the Day
Served with cheesy toasted ciabatta.

Smoked Salmon and Prawn Cocktail (AGF)

Baby gem salad, cucumber, cherry tomato, lemon topped with
baby prawns bound in Marie rose sance, king prawns & smoked
salmon & buttered sounrdongh bread

Chicken Liver Paté (AGF)
With fig jam, toasted ciabatta & whipped butter

Baked Camembert Wrapped In Pancetta (AGF)
Studded with garlic and rosemary & toasted ciabatta
(available (V) no Pancetta)

Arancini (V)
Crispy breaded Italian risotto cakes stuffed with mozzarella
with spiced tomato sance, baby salad & aged balsamic sauce

Homemade Battered Cod Strips
With triple cooked chips, mushy peas, tartare sauce & lemon

Grilled Bratwurst Cheese Dog
With crispy onions, hot cheese sance & frites on a sourdough
baguette

Homemade Battered Sausage
With triple cooked chips & mushy peas

Crispy Chilli Chicken (AGF)
Asian salad with lime and sesame, topped with crispy chicken in
sweet chilli sance

Sharer

Buffalo Chicken Wings
A bowl of crispy chicken wings in buffalo sance & blue cheese

dip
Sharer

Tempura Prawns
King prawn skewers fried in tempura batter with sweet chilli
sance & house salad

Sharer

Lightly Dusted Calamari
Fried crispy squid with garlic, parsley, chilli, spring onions &
garlic mayonnaise.

Sharer

Buffalo Cauliflower Wings (V) (AGF)
A bowl of crispy canliflower in a buffalo sance & blue cheese

dip
Sharer

Allergens

£7.95

£9.95

£9.95

£14.95

£9.95

£11.95

£11.95

£11.95

£11.95

£19.95

£11.95

£19.95

£11.95

£19.95

£11.95

£19.95

£11.95

£19.95

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

Joods 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 fo the current

climate dishes may be adapted or not available.

FROM THE ROBATA GRILL

‘Robata’ refers to the method of cooking over hot charcoal
making our grills exceptionally delicious and super tasty!

Skewets (Al AGF)

Choose two skewers, served with house salad fruited couscous,

Mains

Homemade Steak, Ale & Henderson’s Relish Pie
With triple cooked chips, minted mushy peas & beef
dripping sauce.

Home Battered Cod & Chips
Served with tripe cooked chips, mushy peas, tartare sauce,

gytos flat bread, cucumber & mint yoghurt, & spiced tomato sauce pickled egg & lemon

Choose two from:
Peri Peri chicken skewers
Tandooti chicken skewers
King prawn pil pil skewers
Garlic king prawns
Spiced halloumi skewers

Grills

(All AGF)

All our grills are cooked to your liking served with frites,

£12.95

portobello mushrooms, cherry tomatoes and your choice of

sauce! (Peppercorn, Blue Cheese, Béarnaise or Beef Dripping)

50z 28 Day Aged Locally Farmed Rump Of Beef
8oz 28 Day Aged Local Farmed Fillet Of Beef

100z 28 Day Aged Rib Eye Of Locally Farmed
Ribeye Of Beef

8oz Chicken Breast, with Garlic and Thyme
Marinade

Robata Grilled Swordfish Marinated In Chilli And

Garlic
With santéed potatoes, roasted tomatoes & spinach

Add A Skewer Of Four Garlic King Prawns For
Surf And Turf

Burgers

£13.95
£35.00

£29.95

£22.95

£22.95

£4.00

All our beef patties are made to our own recipes using the finest

locally sourced beef infused with smoked marrowbone, served

with frites, beef dripping sauce & deep fried gherkin.

The Crown Burger (AGF)
Double patty on sourdough bun with burger sauce, smofked
streaky bacon & crown cheese sauce

Black And Blue Burger (AGF)

Double patty on a sour dough bun with burger sauce, topped
with roasted mushrooms, a rich blue cheese sauce & smoked
bacon

Southern Fried Chicken (AGF)
Double chicken fillet in onr own secret recipe coating on a
sourdongh bun & chipotle mayonnaise

Southern Fried Halloumi (AGF)
Double piece of halloumi in our own secret recipe coating on a
sourdongh, chipotle mayonnaise & roasted red pimento pepper

Plant Burger (V) (VG)
Double plant patty with vegan burger sauce, vegan cheese on
sourdough bun

Add an extra beef/plant patty

Add a jug of cheese sauce

Add extra smoked bacon

Add a skewer of four garlic king prawns to
‘surf’ up your ‘turf’

Add sweet chilli chicken strips

Add extra Halloumi

Add Southern Fried Chicken Breast

£18.95

£18.95

£18.95

£18.95

£18.95

£3.00
£1.00
£1.50
£4.00

£5.00
£4.00
£5.00

Thai Chicken Kaeng Curry
An authentic Thai red curry with coconut, chilli, coriander,
coconut rice & flat bread

Rolled Belly Pork with Sage & Garlic
Burnt apple purée, cider mash and tender stem broccoli

Beef Stroganoff
Traditional beef fillet in paprika, gerkin, onion, brandy red
wine cream, served with rice

Tomato & Basil Ravioli (V)
Arriabatta sauce, cheesy garlic bread

Salads

Crown House Salad (V)(VG)
Mixed leaves, vine tomatoes, cucumber, red pepper, spring
onion dressed with flavoured oil, conscous & coleslaw

Add Southern Fried Chicken
Add Chargrilled Chicken Breast
Add Grilled Halloumi (V)

Add Feta Cheese & Olives

Add Smoked Salmon & Prawns

Superfood Salad

Mixed leaves, vine tomatoes, cucumber, red

pepper, spring onion, avocado, tender stem broceoli,
pomegranate, pumpkin seeds & beetroot, dressed with
Sflavoured oil, conscons

Sides

£18.95

£18.95

£18.95

£22.95

[24.95

£18.95

£12.95

£6.00
£6.00
£6.00
£6.00
£6.00

£18.95

Cous Cous (V) (VG)

Homemade Coleslaw (V)

Frites (V) (VG) (AGF)

Sweet Potato Fries (V) (VG) (AGF)

Onion Strings (V) (GF)

Tenderstem Broccoli & Chilli (V) (VG) (GF)
Triple cooked chips (V) (AGF)

House Salad (V)
Sautéed Potatoes (V)

Feta & Pomegranate Loaded Fries
Sweet potato fries with feta pomegranate,
pomegranate molasses & coriander

Cheese & Tomato Loaded Fries (V)
Shoestring fries topped with tomato, cheese sance &
melted mozzarella.

Desserts

Triple Chocolate Brownie (AGF)
With white chocolate chip ice cream & raspberry

Original Sticky Toffee Pudding
Toffee sauce & honeycomb ice cream

Lemon Tart
With brule top & raspberry sorbet

A Selection Of Sorbets And Ice Creams (AGF)
Please Ask Your Server

Chocolate & Toffee Sundae

£7.95

Chocolate brownie, layered with hot toffee sance, ice cream, topped with cream

and chocolate flakes

A Selection Of Local Cheeses, Red Onion Chutney,
Quince Preserve, Wheat Wafers (AGF)
With Whipped Butter





