
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

THE CROWN & SANDYS MAIN MENU 

STARTERS 

Olives (GFO) £4.00 

Venison & smoked bacon sausage roll, smoked bacon jam £7.00 

Homemade focaccia, olive oil and balsamic, black olive tapenade & salted butter (V) £7.50 

Confit garlic bread (V)(GFO) £4.50 

with cheese £5.00 

Soup of the day, ciabatta & butter (VEO, GFO) £6.50 

Nduja scotch egg, harissa mayonnaise £8.00 

Spinach & sweet potato Bhaji, mint yoghurt, pomegranate, pickled mouli (GFO, VEO) £8.00 

Beetroot & lime cured gravadlax, celeriac & horseradish remoulade, beetroot puree, crostini (GFO)£9.50 

Duck liver and orange parfait, red onion marmalade, rocket & ciabatta (GFO) £9.00 

Prawns pil pil, chorizo, chilli, garlic, spring onion & focaccia (GFO) £11.00 

SHARERS 

Baked camembert, with honey & truffle oil, red onion marmalade & ciabatta (GFO)£16.00 

Fish board, prawns pil pil, beetroot & lime gravadlax, crab dauphine, cod goujons,                                                                        

celeriac & horseradish remoulade, tartare sauce & focaccia (GFO)£25.00 

Village platter, Nduja scotch egg, duck liver parfait, venison & smoked bacon sausage roll,  

local cheese and pickles, smoked bacon jam & focaccia £19 

MAIN COURSES 

Beer battered cod or halloumi (V), chunky chips, mushy or garden peas, tartare sauce &                                                          

lemon (GFO) £17.00 

Wild mushroom & spinach tagliatelle, parmesan, herb crumb (VEO) £16.00 

Add chicken supreme £6.00 

Seafood tagliatelle, seabass, king prawns, crab, tomato, spinach £20.00 

Parma wrapped pork tenderloin, pork faggot, bubble & squeak cake, spinach,  

carrot puree, red wine jus £20.00 

Chicken Kiev, sage & pancetta butter, truffle pomme anna, wild mushroom, 

 spinach & bacon fricassee £19.00 

Duo of duck, soy & honey glazed duck breast, confit duck leg spring roll, sweet potato & coconut 

puree, sweet potato fondant, pak choi £23.00 

Pan fried salmon, crab dauphine, langoustine bisque, tenderstem broccoli, crispy leeks £20.00 

Herb Crushed rack of lamb, shepherd’s pie, chive mashed potato, onion puree,  

roasted onion, baby carrots (GF) £26.00 

 

 



 

 

GRILLS & BURGERS 

8oz sirloin (GF) £28.00 

8oz fillet  (GF) £31.00 

Add Sauce – peppercorn, stilton or red wine jus £3.00 

All the above served with- roasted mushroom, confit tomato, chunky chips, 

 rocket & parmesan salad 

Aberdeen angus burger, bacon jam, Monterey Jack cheese, burger relish                                                               

& fries £17.00 

Spinach & sweet potato bhaji burger, burger relish & fries (VEO, GFO) £16.00 

 

LUNCH MENU 

AVAILABLE MONDAY – SATURDAY 12.00PM – 6.00PM 

Sirloin steak ciabatta, stilton, caramelised red onion & fries (GFO) £13.00 

Grilled chicken ciabatta, smoked streaky bacon, garlic mayo, lettuce, tomato & fries (GFO) £13.00 

Chicken Caesar salad, parmesan, croutons & crispy Parma ham (GFO) £12.50 

Honey glazed ham & eggs, chunky chips & garden peas (GF) £14.50 

Wholetail scampi, chunky chips, garden peas & tartare sauce £14.50 

SANDWICHES 

AVAILABLE MONDAY – SATURDAY 12.00PM – 6.00PM 

Cod goujon, tartare sauce, gem lettuce £11.00 

Honey glazed ham, mustard mayo, tomato £11.00 

Mature cheddar, red onion marmalade (V) £9.00 

Bacon, brie & cranberry, rocket £11.00 

Smoked salmon, celeriac & horseradish remoulade £12.00 

All served on white or brown bread or gluten free roll with chunky chips & dressed salad 

 

 

SIDES 

Chunky Chips £4.00 With Cheese £4.50 Skin on Fries £4.00 With Cheese £4.50 With parmesan 

& truffle oil £5.50 Onion Rings £4 House Salad £3.50 Seasonal Green Vegetables £4.00 

 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 

(GF) – GLUTEN FREE  (GFO) - GLUTEN FREE OPTION (V) - VEGETARIAN  (VE) - VEGAN (VEO) - VEGAN OPTION  


