
The Crown Pub and Restaurant Menu 

 
 

 

 

Starters 

Homemade soup of the day served with a wedge of home baked bread £5.50 V 

Seafood, king prawn and chorizo chowder served with a wedge of granary bread £7.50 

Mixed local wild game course pate served with our own cider and apple chutney, dressed leaves and 

toasted french baguette £6.95 

A selection of tossed forest mushrooms in a port cream sauce, sat upon a blue cheese crostini £6.95 V 

Marinated grilled goatscheese on a herb toasted crouton served with roasted beetroot, toasted pinenuts, 

dressed salad and a citrus balsamic glaze £6.50 V 

Mussels cooked in a white wine, cream, garlic and parsley sauce served with a wedge of baked bread 

Starter £8.95 main £12.95 

Pub Classics 

The Crown beer battered fillet of cod, served with triple cooked chips, garden pea puree, parsley tartar 

and a wedge of lemon £11.95 

Hand breaded king prawn scampi with buttered pea cream, parsley tartar, a wedge of lemon and thrice 

cooked chips £11.95 

Pan roasted crispy skin salmon sat on a bed of mustard creamed leeks, topped with a poached egg and 

served with buttered new potatoes £14.95 

Home made decadent fish pie, prime fish and king prawns in a rich cream sauce, topped with baked 

potato and served with seasonal vegetables £12.95 

The Crowns very own steak and kidney shortcrust pastry pie served with creamy mash potato, real beer 

gravy and seasonal vegetables £12.95 

Sun dried tomato, brie and baby spinach stuffed breast of chicken wrapped in serano ham(optional) and 

served with gratin potato, mushroom, brandy and dijon sauce and seasonal vegetables £13.95 

8oz pan cooked herb marinated pork chop with honey glazed apple on a bed of butter creamed potato and 

rich rosemary jus, served with a selection of vegetables £13.50 

Buttersquash, forest mushroom, baby spinach and brie wellington served with a rich tomato sauce, pea 

cream and seasonal vegetables £11.50 V 

 

V = Vegetarian 
Please inform us before ordering if you have any dietary requirements as most of our menu can be adapted. We use all reasonable care to avoid cross 

contamination but nuts, seeds, gluten and other allergen ingredients are present in the kitchen.We source our meat and fish from suppliers who support the 
welfare of animals and sustainable sourcing of fish. All our dishes are cooked to order so we thank you for your patience at busy times when your order may 

take a little longer. 
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The Crown Steak and Burger Selection 

8oz sirloin steak cooked to your liking £14.95 or Pan cooked 8oz fillet cooked to perfection £23.50

Served with a roasted plum tomato, grilled field mushroom, our own beer battered onion rings and triple 

cooked chips or Seasonal vegetables and choice of potato 

Why not add a sauce to compliment your steak for £1.95 

White wine and blue cheese 

 Peppercorn  

 Classic Diane  

 

Grilled 8oz horseshoe gammon steak served with a duo of fried eggs, roasted plum tomato, flat field 

mushroom and thick cut chips £11.95 

The Crown gourmet beef burger on a toasted brioche bun, sliced plum tomato, dressed leaves, 

 mayonnaise served with julienne fries and red onion jam £10.95 

Cajun chicken breast burger on a toasted brioche bun, sliced plum tomato, mayonnaise, dressed leaves 

served with julienne fries and tomato chutney £10.95 

Roasted pepper, leek and butter bean potato burger, with brie topped flat mushroom on a toasted brioche 

bun, sliced plum tomato, mayonnaise, dressed leaves, julienne fries and tomato chutney £9.95 V 

Why not add cheddar, blue cheese or bacon for 50p each  

Side orders V 

Home beer battered onion rings £ 2.50  

Julienne fries of triple chips £ 2.50  

Homemade garlic bread £ 2.50 

Cheesy garlic bread £ 3.50  

Seasonal vegetables £ 2.50 

Buttered new potatoes £ 2.50  

Green leaf salad £ 2.50  

Marinated olives £ 2.50 

Home made bread and oils £ 2.50

V = Vegetarian 
Please inform us before ordering if you have any dietary requirements as most of our menu can be adapted. We use all reasonable care to avoid cross 

contamination but nuts, seeds, gluten and other allergen ingredients are present in the kitchen.We source our meat and fish from suppliers who support the 
welfare of animals and sustainable sourcing of fish. All our dishes are cooked to order so we thank you for your patience at busy times when your order may 

take a little longer. 


