Menu

Meanwhile
Marinated Sicilian Nocellara Olives 4.5

Warm crusty bread with olive oil & balsamic glaze 4

Sharing melting camembert wheel with spiced honey, sticky red onion relish & toasted Focaceia (1.5

Starters

Thai erab cakes with chilli, ginger, garlic, coriander, watercress & sweet chilli dipping pot 9.5

Burrata arancini risotto wrapped with panko erumb & a spicy tomato salsa 9.5
Homemade soup of the day with warm crusty bread (please see board) 8 v

Grilled Mackerel fillets on a warm tomato, samphire agparagus tips & horseradish salad 9
Creamed leeks & spinach with wholegrain mustard, chestnut mushrooms on toasted Ciabatta 9 v

Harigsa & hot treacle spiced cauliflower wings with braiged chick peas & flat bread 9 vg

Allergies? If you have any allergies or intolerances, please let ug know



Main Meals

Prime 8oz. rump steak with a pan fry of chestnut mushrooms, spinach, red onion & tomato. With
Chunky chips & a choice of peppercorn, mushroom, or stilton sauce 26

Seared lamb neck fillet with boullangiere potatoes, sauteed greens in garlic butter & redeurrant

gravy 23

Tomo pork. Char grilled 8oz. pork chop on champ potato, grain mustard creamed leeks, cognac &
apple gravy 22

The Crown’s steak, mushroom & Guinness potted pie with a puff pastry top, served with chunky
chips or maghed potato & mixed vegetables 22

Marinaded Cajun chicken breast on tossed rocket salad with ranch dusted potato wedges &
pickled rainbow slaw 22

Traditional beer battered or grilled haddock fillet with chunky chips, tartare sauce and a choice of
garden or mushy peas 19

Seafood linguine with tiger prawn , erab, squid, mussels & clams with a garlic, lemon, white wine,
parsley & chilli oil 23

Cod loin steak with pancetta & a warm salad of edamame beans, peas, asparagus tips, watercress
& samphire with a lemon butter sauce 22

Halloumi and Mediterranean Vegetable skewer with sweet chilli, house rocket galad, ranch dusted
potato wedges & Giros flat bread (9 v

Grilled courgette, sweet pepper, aubergine, butternut squash, chegtnut mushroom. Stacked & baked
witha Provencgale dresging, baby new potatoes & a green salad of watercress, asparagus,
spinach & rocket 19 vg

Allergies? [f you have any allergies or intolerances, pleage let us know



Hand-stretched [2” pizzas

All of our pizzae come with a tomato bage and are topped with mozzarella cheege
Margherita - the classic with cherry tomatoes and olives 14 v/vg
Pepperoni — Pepperoni, ham and mushrooms 16
Spicy Cajun chicken — Cajun spiced chicken, sweet peppers, jalapenos and red onion (7

Goats cheese — Goats cheese, prosciutto ham, cherry tomatoes, mushroom, red onion and
gpinach 16

Gardenia - Courgette, cherry tomatoes, mushroom, peppers, spinach, red onion and olives 16
v/vg

Gluten free bages, BBQ cauce bage and vegan cheege ig available upon request

Homemade burgers

All of our burgers gome in a goft brioche bun with gkin on frieg, beer battered onion rings and a houge galad
8oz beef patty with cheddar, beef tomato, red onion, lettuce and burger sauce (7.5

Breaded Cajun chicken fillet with fiery jack cheese, beef tomato, red onion, lettuce and chipotle
mayonnaise (7.5

Butternut squash, sweet potato, sweetcorn & 5 bean burger with beef tomato, red onion,
lettuce and BBQ sauce 16.5 v

Extra patty £3.00/ bacon £1.00/ onion ringe £3.75/ cheege £1.00

Allergies? [f you have any allergies or intolerances, pleage let us know



