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SOUP OF THE DAY

TODAY’S HOMEMADE SOUP GFO 8
sourdough

SMALL PLATES

could be a starter, exira side or go tapas style!

HOT

HONEY AND SOY CHICKEN WINGS 8
GARLIC KING PRAWNS WITH SUN 9
BLUSH TOMATO, ROCKET GF

GRILLED HALLOUMI AND HOT HONEY GF V 8
CHORIZO AND BLACK PUDDING FRITO 8
SAUTEED GARLIC AND PARSLEY 7
MUSHROOMS GF V

SWEET POTATO AND ONION BHAJI 7
MANGO CHUTNEY GFO VGO

CURRIED SQUASH VGO GF 7
CRISPY CALAMARI AND AIOLI 8
WARM SOURDOUGH VGO 7
balsamic, olive oil, pesto dip, herb salted butter

COLD

BURRATA WITH ROASTED PEPPER AND PESTO GFV 9
WHIPPED FETA AND BALSAMIC TOMATOES GFV 8
GORDAL OLIVES GF VG 6
CUCUMBER AND DILL SALAD WITH 5
YOGHURT DRESSING GF V

SMOKED SALMON WITH AVOCADO GF

BRESAOLA WITH ROCKET AND GRANA Gr 8

GRILL PLATES

a more traditional main option, pair with small
plates or sides

80Z FILLET GF
sautéed mushroom and vine tomatoes

80Z RIBEYE GF
sautéed mushroom and vine tomatoes

80Z LAMB RUMP GrF
mint and rosemary marinade

CHICKEN SUPREME GF
wild mushroom sauce and buttered spinach

CIDER MARINATED PORK CHOP GF
apple chutney

GAMMON STEAK GF
2 fried eggs and peas

SKEWERS

CHICKEN TIKKA GF
mint yoghurt dip

STEAK, PEPPER AND ONION GF

chimichurri dip

TERIYAKI SALMON AND PRAWN
lemon and herb butter

HALLOUMI AND VEGETABLE SKEWER V GF
pesto dip

SAUCES

PEPPERCORN GF V
BLACKSTICKS BLUE GF V
GARLIC BUTTER GF V

MUSHROOM & TARRAGON GF V

35

28

26

17

16

16

17

18

19

14

L T

SIDES

GRILLED CORN RIBS AND
SMOKED PAPRIKA BUTTER GF V

TENDERSTEM BROCCOLI AND
ASPARAGUS WITH GARLIC AND CHILLI GF V

HOUSE SLAW GF V

AVOCADO AND TOMATO SALAD GF VGO
ROCKET AND GRANA SALAD GF V
MOZZARELLA GARLIC CIABATTA BREAD V
LEMON AND GARLIC PARMENTIER POTATOES
TRUFFLE AND GRANA FRIES GFO V
SWEET POTATO FRIES GFO V

HAND CUT CHIPS V

CRISPY FRENCH FRIES GFO V

MASHED POTATO GFO V

ONION RINGS V

CREAMED SPINACH GF V
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BURGERS

chargrilled and served on a toasted brioche, sourdough
or gluten free (£1 extra) bun, an onion ring, lettuce and
tomato and your choice of hand cut chips, sweet potato

fries (£1 extra), or crispy French fries

STEAK BURGER GFO
cheddar cheese and house sauce

BUTTERMILK CHICKEN GFO
sriracha mayo and pickles

VEGGIE STACK V GFO
flat cap mushroom, goats cheese, red onion jam

ZERO BULL VGO
plant based veggie burger

ADD TOPPINGS:
MEAT
BBQ pulled pork | crispy bacon

CHEESE
cheddar | Blacksticks blue | halloumi

VEGGIE
caramelised red onion jam | jalapefios | avocado
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CROWN CLASSICS

FAJITA

seasoned peppers, onions, grated cheese, salsa,
sour cream, tortilla wraps

CHICKEN / HALLOUMI v

add avocado

CAESAR SALAD
baby gem lettuce, crisp pancetta, croutons,
grana shavings, anchovies, caesar dressing

CHARGRILLED CHICKEN / SALMON FILLET
BEER BATTERED FILLET OF HADDOCK

hand cut chips, marrowfat mushy peas, homemade

tartar sauce

SHORTCRUST PIES GFO
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with a choice of red cabbage or garden peas and your

choice of mashed potato, hand cut chips, sweet potato

fries (extra £1), crispy French fries or seasonal vegetables

STEAK & ALE / SPICED SWEET POTATO,
MUSHROOM & SPINACH VGO

PORK & LEEK SAUSAGES
mashed potato, red onion gravy

WILD MUSHROOM RISOTTO VGO GFO
rocket, grana

KING PRAWN LINGUINE

garlic, chilli, sun blushed tomatoes, rocket, pesto

SALMON FILLET GF
grilled asparagus, samphire, buttered potatoes,
beurre blanc

STONEBAKED PIZZA V

mozzarella and tomato base

ADD TOPPINGS
pepperoni |prosciutto | chicken

mushroom | onion | jalapefios
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GFO  GLUTEN FREE OPTION VG
GF GLUTEN FREE
\'% VEGETARIAN

VEGAN

VGO VEGAN OPTION

Please note all of our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are prepared and our

menu descriptions do not include all ingredients. We ask all guests who have any concerns about the presence of allergens to speak

to a team member for assistance before ordering as some of our dishes can be modified to accommodate this.



