THE MENU

For the Table

Marinated Olives 3.75
Bread basket, star anise butter 4.25
To Start

Chicken liver pate, red onion cﬁumey, toasted brioche
Creamed Mushrooms on toast

French Onion soup, Emmental croute

Blue cheese twice baked Souffle, balsamic glaze
Salmon gmcfvafax, cucumber Joearfs

Black pudding Scotch Egg, bacon crumble

Crown Classics

Crown Burger (chicken, Eeef, vegyie Eurger)
with T riple cooked chips, coleslaw & garnish.
Add cheese or bacon, avocado or Jouﬂéd Jooré

Fish 'n’ Cﬁt}’ps, gawfen or musﬁy _peas, tartare sauce (qf)

Steak & Ale jprqper }oie’, Mash, T1 rfp[e cooked cﬁi}os or ﬁies
100z fRiEeye Steak, Tt m:pﬁz cooked cﬁijos,
choice qf _peppercorn, diane or port & stilton sauce (gf)
Pan roast Duck breast, fond'cmt potato, winter vegemﬁﬁzs, jum’}?er jus
Lamb Rogan Josh, rice and homemade naan bread

Rolled ﬁeef shin, sweet potato, Cavolo nero

Tandoori sty[e Seabass, basmati rice, Curry oil
Salmon & Creme fmicﬁe Tt agﬁat‘e[fe
Cod with corn Eisque, dill, yoacﬁecf eq9 and _potato fondcmt

Feta & ﬂgparagus Tbrw[ﬁ’ni, syinacﬁ cream
Vegan Chilli with rice or cﬁﬁos
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