STARTERS

Soup of the Day
Served with rustic bread

f5.50
Garlic Bread / with Cheese V f3.50/£4.00
Freshly baked crusty ciabatta with garlic or cheese

Homemade Vegetarian Spring Roll V f6.50
Carrots, peppers, cabbage, spring onions, plum sauce

Cornish Crab Cake f7.50
Rocket salad, burnt lime, sweet chilli salsa
St Bartholomew Arancini V £6.50

Risotto balls, dressed rocket salad, red pepper sauce

Chicken Liver Paté £6.50
Toasted rosemary ciabatta, red onion marmalade
Hot Smoked Salmon f8.00
Dill creme fraiche, lemon preserve, ciabatta
Grilled Boerewors f8.00
Polenta, monkey gland sauce
Wild Mushroom Rarebit V f7.50
Sautéed wild mushroom, toasted brioche,
Montgomery cheddar, truffle oil
Barbecue Boneless Rib f7.00
Slow braised pork ribs, special basting, pickled
red cabbage

SALADS
Hout Bay Salad £8.00/£13.50

Hot smoked salmon, peeled prawns, dressed leaves,
cherry tomatoes, cucumber, garlic mayo

Peppered Steak Salad £8.00/f1350
Sautéed beef strips, dressed leaves, cherry tomatoes,
cucumber, Dolcelatte, blue cheese dressing

Cajun Chicken & Mango Salad £8.00/f1350
Dressed leaves, cherry tomatoes, cucumber, toasted
sunflower seeds

Pear & Dolcelatte Salad V f7.50/f13.00
Walnuts, dressed leaves, cherry tomatoes, cucumber,
cobnut oil

SHARING PLATTERS
Agreat starter for two or keep one all to yourself as a main.
Bread & Olives V f6.00
Aselection of breads with our own special mix
of olives and flavoured butters
Fish Platter f13.50

Hot smoked salmon, peppered mackerel, mini crab cakes,
dill créme fraiche, rustic bread

Antipasti Platter fi14.50
Flatbread, Parma ham, roast garlic, Dolcelatte, olives,
artichokes, pesto, roast peppers, chilli oil

LUNCH

Served noon - 3pm

Here at The Crown we want you to enjoy
delicious food and a great atmosphere. At the
heart of what we do are quality ingredients
cooked well and a taste experience that will
keep you coming back for more.

We don’t serve fast food, we serve good food
as fast as we can!

OUR LEGENDARY STEAKS

Served with grilled mushroom, tomato
and choice of potato.

Tournedos Rossini £23.00
6 0z flambé fillet, chicken liver paté, rosemary crouton,
portjus

Surf & Turf f21.00
8 oz sirloin steak, tiger prawns, creamy garlic sauce
Hillbilly £20.50
8 0z rib-eye steak, mushroom sauce, bacon,
cheese, fried egg, onion ring
Black Beast 2250
12 0z rump steak, crusted in black pepper,
blue cheese butter

MAINS
Pork Milanese f14.50

Crumbed pork loin, salted olives, provencal tagliatelle

Seared Duck Breast fi16.50
Vegetable spring rolls, herb new potato, plum sauce

Seafood Paella fi5.00
Mussels, prawns, calamari, hake, chorizo, saffron rice

Seared Salmon fi5.00
Wasabi and sesame crust, pak choi, spring onion mash,
sweet chilli creme fraiche

Mediterranean Vegetable TagliatelleV  f12.50
Basil pesto, Parmesan, pine kernels, red pepper sauce

Wild Mushroom Risotto V
Herb créme fraiche, lemon thyme, truffle oil

fi12.50

OUR SUNDAY GARVERY
Available from noon - 4pm.

Put on your Sunday best (or come
as you are, we don’t mind) and enjoy.

We serve a fantastic selection of carvery

meats, seasonal vegetables, Yorkshire
puds and roast potatoes.

f13.50

Child’s portion £7.00

GREAT

CLASSIGS
Churchill Burger f14.00
Homemade beef burger, back bacon, fried egg,
cheddar, chunky chips
Cape Malay Lamb Curry f14.00
Poppadom, chutney, carrot and cashew salad
Fish & Chips f13.50
Served the traditional way
Roast Chicken Supreme fi4.50
Dauphinoise, green beans, truffle jus
Brakspear Steak Pie fi4.50

Diced beef and root vegetables marinated in
Brakspear ale, pastry lid, mash potato, green beans

Bangers & Mash fi13.50
Mash potato, green beans, shallot gravy
Bobotie f13.50

Dating back to the 17th century, this traditional South
African mince bake is full of flavour. Served with saffron
rice,tomato salsa and a poppadom

Baby Back Ribs f16.00
Slow braised porkribs, special basting, chunky chips,
side salad

Per portionV f3.00

Grilled mushrooms - Grilled tomato - Creamed spinach
Green beans - Mash - Dauphinoise - Chunky chips

Mac & cheese - Battered onion rings - Carrot & cashew
salad - Rocket & Parmesan salad

Served Monday to Saturday lunch only.
Includes chips or soup of the day. Choose either white
bloomer, malted brown or ciabatta.

Grilled Pork Sausage f7.50
Red onion marmalade

The Big CBB £8.50
Roasted chicken, bacon, brie, warm cranberry sauce
Roast Mediterranean Vegetable V £8.50
Grilled peppers, courgettes, pesto, mozzarella

Peppered Mackerel £8.50
Chilli creme fraiche, cucumber, mixed leaves

Prego Steak £8.50

Chilli and garlic oil, dressed rocket

St Bartholomew is a semi-soft, washed-rind,
unpasteurised cows milk cheese.

This artisan cheese producerislocated in the heart of the village of Nettlebed,
with the milk being sourced from the family’s dairy a couple of miles away.

V Suitable for Vegetarian diets
All allergen information available upon request
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Welcome to The Crown.

Whether you fancy one of our legendary
steaks with homemade chips or want a
light salad for lunch, we think you’ll find
something to satisfy your appetite. Our
foodie roots are in South Africa but we’ve
been influenced by many other cuisines as
well —it could be a tough choice!

We think it’s the little things in life that
make all the difference and we like to make
things special for you. So from our freshly
baked bread to our secret recipe meat baste
to our delicious homemade desserts, we
want your visit to The Crown to
be memorable.

If you’re planning a party or special
event, talk to us! The Crown is the perfect
venue for a celebration and we can even

offer overnight accommodation in our
stylish bedrooms.

Enjoy your meal!




