SUNDAY MENU

Nibbles

garﬁ’c Bread (qfa) 3.95

Cﬁeesy garﬁc Bread (gfa) 4.50

Bowl cf Kalamata Olives (qf/vegan) 3.75

Flat Bread & Houmous (vegan) 4.50

To Start

S}a[it Yellow Pea & Smoked Ham Hock Souja served with Crusty Bread & Butter 5.95
Vegetam’an Sou}o of the Day served with Crusly Bread & Butter 5.50

Meze JQ[(H? with Flat Bread, Houmous, Kalamata Olives, Balsamic Onions,
Serrano ‘]—[am, Coyya, CBaEy (jﬁeréin & Cﬁargn’[(ec{ ina]oers (gf/vegan avai[aﬁ[e) 8.75
To Share 1 5.00
Slow cooked iBiBQiBeef & Cheddar Cheese Bon Bons with Siracha ?\/layo 6.50

Main Course
Traditional Roast Beef served with Roast Potatoes, Braised Red Caﬁﬁage,
Carrot & Swede Mash, Kale, Yorkshire Tucfcfing and Real (jmvy @fa) 14.25

* Please ask your server for this week’s other roast cym’on

Lentil & Butter Bean Loaf served with Roast Potatoes, Braised Red Caﬁﬁage,
Carrot & Swede Mash, Kale, Yorkshire Tucfcfing and Vegetarian (jmvy
(gf/vegan option available) 14.25
CﬁunEy Fish Pie w}oyed’ with Buttered Mashed Potato
served with Sautéed Kale & Peas @f) 13.95

The Crown Burger - a 60z Beef Steak Burger
or Crispy ﬁied Chicken Burger or Plant based meat Burger
served with our secret recipe Bmfger sauce, Monterey TJack Cheese, Bacon,
Onion CRings, Red Caﬁﬁage Slaw & Fries (gf/vegan avai[aﬁlé) 15.50

Roasted Vegetaﬁ(e Lasagne wyyed with Bechamel Sauce
Oregcmo & Feta Cheese, served with garﬁ’c Bread 13.95



Side Dishes

Red Caﬁﬁage Slaw (gf/v) 3.50
Beer Battered Onion CRings (v) 3.50
Bowl of S ﬁoestring Fries 3.50
QBow[of‘fmjafe Cooked Hand Cut Cﬁi}os 4.50

Bowl of Sautéed Kale & Peas
wppeaf with Cris’py ‘Bacon & Onion ‘Bits (gf/vegan avai[aﬁfe) 4.50

Mixed Side Salad {qf/\/egcm) 5.50
Tfoney & Carmway ‘Roast Carrots (gf/v) 3.50
Cauﬁﬂower Cheese 3.50

* ?l[fergies - yfease syeaE to your server
* gfuwn Free (gf) * (j[ut?n Free Available (gfa) * Vegan * Vegetarian v)



