
 

 

 
The Crown Inn mixed olives £4.50 (Ve) 

Homemade baked bread with butter, olive oil and balsamic vinegar £4.50 (Ve) 
Breaded whitebait with homemade wasabi mayo sauce and lemon £4.00  

 
 

 

 
Soup of the day with homemade bread (Ve) £5.95 

Poached Pickled candy beetroot with goat’s cheese mousse served with a beetroot emulsion, 
pea shoot salad £6.25 (V) 

Thai style mussels and homemade bread £6.95 
Wild mushroom and wilted rocket risotto with truffle oil and parmesan £6.95 (V) 

Home cured gravlax served with warm bread, blossom honey and  
wholegrain mustard vinaigrette £8.00 

Asparagus and poached egg with wild garlic butter £8.00 (V) 
 

 

 

 
 

* Aged sirloin steak served with roasted vine tomatoes sautéed filled mushroom, tempura onion rings  
with your choice of sauce: Madagascan green peppercorn or blue cheese sauce £24.50 

Madagascan green peppercorn sauce £3.00 
blue cheese £3.00 

* Seared tuna loin served on a warm salad of red onion, tomato and samphire 
 with mussel velouté £21.50 

 (*£5 supplement for dinner, bed and breakfast)  
Local fallow venison marinated in juniper, herbs and red wine, served with a potato and  

celeriac rostie and a port wine jus £19.00 
Slow roasted belly pork with a black pudding and apple bon bon, bubble and squeak and  

cider jus £18.00 
Pan seared seabass with a warm Italian potato salad, peperonata sauce and pesto oil £19.00 

Leek and wild mushroom risotto served with vegan cheese tuille and grated truffle (Ve) £16.50 
Corn-fed local chicken stuffed with piquillo pepper mousse, wrapped in Pancetta served with pesto 

cream and pappardelle with toasted pine nuts £17.50 
 

(V) Vegetarian (Ve) Vegan  

 
  
   

 

 
 
 


