
 
 

                                                  

 

 

 

 

 

 

All items £4.00 or 4 for £14.00 

 

Small white Kings Cliffe bread loaf with olive oil, balsamic and butter 

Bowl of mixed olives 

Scotch egg with cider ale chutney  

 Prawn arancini (crab and rice balls) with crab bisque 

BBQ chicken wings 

Beef chilli with tortilla chips 

Ratatouille with chargrilled halloumi 

Roasted sausage and slow cooked pork cassoulet 

Squid and chorizo casserole 

Vegetable spring rolls and sweet chilli dip 

Chinese style vegetable dumplings with soy dip 

Crispy deep fried whitebait with garlic mayo 

Cod goujons and tartar sauce 

Satay chicken skewers  

Mini fish pie topped with cheddar & parsley mash  

Curry chicken samosas   

Lightly spiced vegetable samosas  

 

- 
 

Pint of shell-on prawns £10.00 

Half pint of shell-on prawns £5.00 

 

- 
 

Chunky chips £3.00 (add cheese for £1.00) 

Skinny fries £3.00 

Sweet potato fries £3.50 

 



 
 

 

 

 

 

 
 

Home baked and glazed ham served with eggs from our own hens. Served with hand cut chips and 
salad garnish £11.95 

Gourmet Burger of the Day served in a toasted broche bun. Served with salad, burger sauce, fries 
and slaw £11.95 

Toppings: chilli £2, cheese £1, blue cheese £1, guacamole £1 or smoked bacon £1 

Homemade Pie of the Day. Served with seasonal vegetables and your choice of mashed potato, 
Jersey Royal new potatoes or chips £12.50 

Beer battered Catch of the Day. Served with triple cooked chips and tartar sauce £12.50 

(Please ask for our fresh fish option on the day) 

The Crown Inn Ploughman’s 
Homemade pork pie and Scotch egg, ham, cheese and piccalilli, served with warm bread £12.50 

 

 

 

 

 

 

£9.00  
All served with house garnish and chips  

 

Dry cured bacon, vine tomatoes, cos lettuce and smoked paprika mayonnaise 

Mature cheddar and house chutney 

Chargrilled minute steak with pan fried mushrooms and red onion jam  
(add blue cheese for £2.00) 

Red pepper humus roasted Mediterranean vegetables  

Smoked salmon and cream cheese with lemon dill and cracked black pepper 


