MAINS

SUNDAY LUNCHES

Steaks

Tallington Lamb and Lincoln Red Beef with all the trimmings

225g (8oz) Sirloin- £25.95 | 225g (8oz) Fillet - £29.95 | 280g (10oz) Rib Eye - £28.95
All steaks are served with triple cooked chips, roasted beef tomato, baked field mushrooms
and beer battered onion rings
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Available Sunday 12pm-8pm

Add to the above: Stilton Sauce £2.95 | Peppercorn Sauce £2.95 | Béarnaise Sauce £2.95
Roasted Chicken and Ham Hock Pie

FOOD AVAILABLE

£17.95

Roasted and shredded chicken, baked ham, white wine cream, fennel and poppy seeds
in a full pastry pie with sage mash, buttered greens and chicken jus

Monday to Friday 12pm-9pm,
Saturday 12pm-9.30pm, Sunday 12pm-8pm

Whole Dressed Devon Crab

Treat yourself to one of our very indulgent desserts
£17.95

Whole dressed Devon crab with lemon aioli and a brioche crumb, served with baby
gem lettuce, Caesar dressing and rosemary & sea salt potatoes
Slow Cooked Lincoln Red Beef

£18.95

12-hour braised Lincoln Red beef cooked in a red wine & shallot sauce and served
with dauphinoise potatoes, carrot puree and roasted savoy cabbage
Fish and Chips

£17.95

London Pride battered haddock with triple cooked chips, mushy peas,
tartare sauce and lemon

NIBBLES
Mixed Olives

Burrata and Spinach Tortellini

v

Bell Peppers stuffed with Soft Cheese

v

Swedish Mini Salamis

£4.95

Fresh Italian cheese and spinach filled tortellini served with olives, artichokes
and arrabbiata sauce finished with truffle oil, parmesan and fresh basil

£4.95

Salmon Fillet

£4.95

Pan fried salmon fillet served with samphire, spring onion mash potato
and a brown shrimp & cockle butter

STARTERS

£17.95

v

£17.95

The Crown Bread Board (per person)
Served with olive oil and balsamic vinegar

£2.95

Courgette and Tomato Soup v
Served with Askers Bakery bread

£6.95

Tandoori Spiced Cod

Tempura King Prawns
Served with chipotle mayonnaise and lemon

£9.95

Tandoori spiced cod fillet with yellow split pea dhal, bombay popcorn, okra fries
and curry sauce

Sweet Chilli Beef Croquettes
Served with Asian slaw and plum dipping sauce

£8.95

Wild Mushroom and Truffle Oil Arancini
Served with saffron aioli

£8.95

v

£18.95

£17.95

Jerk Chicken and Papaya Salad

Banoffee Sundae
Layers of banana, banoffee ice cream,
shortbread and toffee sauce

£8.95

Lemon Cheesecake
Served with raspberry sorbet

£7.95

Sorbet (per scoop)
Served with a Hazelnut Wafer

£1.95

Dark Chocolate Torte
£8.95
Served with white chocolate ice cream
Sticky Toffee Pudding
Served with butterscotch sauce
and vanilla ice cream

£8.95

Champagne | Mango | Raspberry | Lemon
Ice Cream (per scoop)
Served with a Hazelnut Wafer

£1.95

Vanilla Bean | Chocolate | Strawberry
White Chocolate | Honeycomb

THE CROWN CHEESE BOARD
£9.95

Cornish Yarg - A semi-hard cows’ milk cheese made in Cornwall
Cropwell Bishop Stilton - A rich and tangy Stilton with a unique velvety soft texture
that melts in the mouth
Sharpham Farmhouse Brie - A soft, white, unpasturised Jersey cows’ milk cheese
made on the Sharpham Estate in Totnes, Devon
£5.50

£16.95

Jerk chicken with charred pineapple, papaya salsa and crispy fried plantain
with jalapeno & coriander mayonnaise
£16.95
v

Chicken Liver Parfait
Served with caramelised red onion chutney and toasted brioche

£9.95

Choose from either: Chargrilled Chicken | Pan Fried Salmon | Grilled Halloumi

Crown Beetroot Cured Salmon
Served with kohlrabi, fennel and blood orange salad

£9.95

Quinoa, golden beetroot, tenderstem broccoli, cherry tomatoes and pickled cucumber
dressed with lemon rapeseed oil and toasted pumpkin seeds

Moroccan Style Lamb Kebabs
Served with spiced aubergine puree, giant couscous and pomegranate seeds

£8.95

Mini Baked Camembert v
Served with rosemary, garlic, tomato chutney and sourdough

£9.95

v

£7.95

Recommended with: Quinta do Crasto Port, LBV 2013 (100ml)

Crown Superfood Salad

SHARING

The Crown Bakewell Tart
Served with black cherry compote
and raspberry ripple ice cream

A selection of the following cheeses
Served with biscuits, grapes, celery and chutney:

Lamb Shank Osso Buco
Lamb shank cooked on the bone in a rich tomato, lemon and herb sauce finished
with gremolata and soft saffron polenta

DESSERTS

The Crown Burger

£15.95

DESSERT WINES

The Crown beef burger with lettuce, tomato, mayonnaise, pickles and tomato chutney
served with triple cooked chips and homemade beer battered onion rings
Add to the above: Cheddar £1.50 | Stilton £1.75 | Nelsons Bacon £1.75

SIDES
Triple Cooked Chips

£4.95

The Crown Tapas - £24.95

French Fries

£4.95

A selection of cured meats, chicken liver parfait, mini baked camembert,
tomato chutney, baby gherkins, Swedish mini salamis and warm bread

Tomato Salad

£4.95

Onion Rings

£4.95

Rocket & Parmesan Salad

£4.95

Vegetarian | Vegan Menu Available | Please ask a member of staff if you require information on allergens within our dishes

125ml

Bottle

Moscato d’Asti, Moncucco DOCG,
Fontanafredda, Italy, 2016, NV (5.5%) Grapes: Moscato- 100%.

£5.25

£29.95

The Noble Wrinkled Riesling
South Australia, 2016 NV (9.5%) Grapes: Riesling- 100%.

£4.50

£25.00

-

£29.95

Clos Dady
France, Bordeaux, 2014 NV (13%) Grapes: Muscadelle- 2%,
Sauvignon Blanc- 8%, Semillon- 90%.
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