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2 courses for £45.00 per head
3 courses for £55.00 per head
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Roasted tomato and red pepper soup with cheese twists (V)

Duck liver and port pate with plum chutney and chargrilled ciabatta (GF)

Crispy sweet chilli beef with a spring onion, coriander, and lime salad (GF)
Caramelised red onion, roast beetroot, and glazed goats cheese tart served with a
rocket and fig salad (V)

Smoked haddock and bacon chowder with cheddar croutons (GF)
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Chargrilled sirloin steak served with roasted vine tomato, field mushroom, chunky chips, onion rings,
mixed leaves, and pepper sauce (GF)

Local venison hotpot topped with sliced new potatoes and cheddar, served with mixed vegetables
Roast fillet of cod with smoked haddock and bacon chowder, herb-crushed new potatoes and
sprouting broccoli (GF)

Slow-cooked pork shoulder, cauliflower cheese, crispy bacon hash brown, pancetta wrapped green
beans, apple puree, and cider jus (GF)

Pan-fried fillet of sea bass, deep fried baby mozzarella, chargrilled courgette, warm cherry and

sundried tomato, sauteed new potato, and warm basil pesto (Nuts)

Dessert

Glazed lemon tart, with raspberry sorbet, Italian meringue, and raspberries
Crown Inn tiramisu with chocolate shavings and chocolate tuile (GF)
Sticky toffee pudding with rum and raisin ice cream and toffee sauce (GF)
New York cheesecake with strawberry gelato and white chocolate shards

Crown Inn cheese board, served with apple, real ale chutney, grapes, and biscuits
(V): Vegetarian | (Ve): Vegan | (GF): Gluten Free | (GF*): Gluten Free option available on most items
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