£50.00 per head

Served with a glass of bubbly for every Mum!

Starters

Roasted vine tomato and basil soup, crusty bread (GF*)
Duck and hoisin spring rolls spring onion and cucumber salad
Chicken liver pate, toasted brioche, red onion marmalade (GF*)
Beetroot and goats cheese tart with toasted pine nuts, rocket salad and balsamic syrup (GF)
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Roast rump of beef with Yorkshire pudding, roast potatoes and rich roasting gravy, served with fresh
vegetables and cauliflower cheese (GF*)
Slow cooked pork shoulder with crispy bacon hash browns, cauliflower cheese and pancetta wrapped
green beans, Apple puree and cider sauce (GF*)
Pan fried fillet of cod with prawn and chorizo gumbo, buttered tender stem broccoli, chargrilled baguette
Thai green curry, sticky rice lime wedges and poppadom (V VE GF)

Local venison hot pot topped with new potatoes and gruyere cheese
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Bakewell tart with homemade vanilla custard

Sticky toffee pudding with toffee sauce and rum and raisin ice cream (GF*)
Bailey’s creme brulee with shortbread biscuits

Dark chocolate brownie, salted caramel ice cream, chocolate sauce
Crown Inn cheese board: five cheeses, served with apple, real ale chutney, grapes and biscuits

(V): Vegetarian | (Ve): Vegan | (GF): Gluten Free | (GF*): Gluten Free option available on most items



