
 
 

 
  

Menu 
Meanwhile 

Marinated Greek olives  3 

 Warm crusty bread with olive oil & balsamic  3.5 

Houmous dip with toasted pitta  3  

Sharing mini Camembert with onion chutney & toasted baguette  5  

 

 

Starters 

 

Smoked mackerel & haddock fishcake on a minted pea puree   8 

Scotched hen’s egg with sausage, mature cheddar & Marmite with chilli jam  8 

Shredded duck leg confit with bean sprouts, cucumber, ginger & spring onion  8 gf 

Homemade soup of the day with crusty bread  (Please see board)     6 v 

King prawn cocktail with a piquant marie rose sauce on baby gem lettuce  9 

Garlic, herb & pine nut filled chestnut mushrooms with houmous & dressed rocket    7 vg 

 

 

 

 

 

 

 

 

 

Main Meals 



 

Prime 8oz rump steak with grilled mushroom, tomato, chunky chips, house salad  

& a choice of sauce  22 

The Crown’s steak, mushroom and Guinness potted pie  with a puff pastry top, served with chunky 

chips or 

mashed potatoes and mixed vegetables   16 

Grilled lamb leg steak with caramelised red onion boulangère potato, garlic greens with a port & 

redcurrant glaze  18 

Roasted chicken thighs with harissa spices, jasmine rice, green beans & roasted balsamic cherry 

tomatoes  16 gf 

Pesto chicken supreme wild leaf salad with cherry tomatoes, red onion, balsamic & buffalo 

mozzarella cheese  14 gf 

Slow cooked  honey & soy glazed pork belly with garlic & green onion mash, tenderstem broccoli 

& hoisin  17 gf 

Traditional beer battered, or plainly grilled, haddock fillet with chunky chips, tar tare sauce and a 

choice of garden or mushy peas  14 

Grilled whole lemon sole with roasted fennel, Mediterranean vegetables, new potatoes with a 

lemon & herb sauce  17 gf 

King prawn skewer marinated in lime, mango, chilli & coriander with cous cous & sweet chilli fruit 

chutney  15.75 

Lemon & rosemary halloumi skewer with cous cous stuffed red pepper, roasted courgette & house 

salad   14 v 

 

Wild mushroom & spinach linguine in a creamy chardonnay & Parmesan sauce 15 v 

 

Sweet potato, cauliflower, pepper, spinach & 5 bean massaman Thai  curry  served with jasmine rice 

& naan bread 14 vg 

 

 

 

 

 

 

 

 



 

Hand-stretched 12” pizza’s 

 

 
Margherita, The classic tomato, mozzarella & olives V   12 

Pepperoni, with ham, tomato, mushrooms & Mozzarella  14 

Spicy Cajun Chicken,  sweet peppers, jalapeños, red onion & Mozzarella £15 

Goats cheese, Prosciutto ham, cherry tomato, mushroom, red onion, spinach & 

mozzarella  14 

Gardenio, , courgette, cherry tomato, mushroom, peppers, spinach, red onion, olives 

& mozzarella V  14 

Juicy duck. Shredded duck leg confit with hoisin, green onion, peppers, tomato & 

mozzarella  15 

(Gluten free bases, vegan cheese & BBQ  sauce bases are available on request) 

 

 Our homemade burgers  

All of our burgers come in a soft brioche bun with skin on fries, salad and beer battered onion rings.  

 

8oz. home-made patty with melting jack cheese, beef tomato, red onion, lettuce & 

burger sauce  14 

Breaded cajun chicken fillet with chipotle mayo, fiery jack cheese, tomato, lettuce & 

red onion   14. 

Battered haddock fillet with lettuce, tomato, red onion  & home-made tartare sauce  
14 

Butternut squash, sweet potato, sweetcorn & 5 bean burger with bbq sauce, tomato, 

red onion & lettuce  Vg  13 

Extra beef patty £3.00/ bacon £1.00 / onion rings £2.75 / melting mozzarella £1.00.  

 

 
 


