TAPAS

Marinated Olives & Feta £7.5 V GF

Crispy Tofu, Edamame Beans,
Chilli & Soy GFA £7.5 VE

Halloumi & Sweet Chilli £8 V GF

Smoked Salmon, Horseradish Creme
Fraiche. £9 GF

Buffalo Cauliflower Bites £7.5 GF VE
Calamari, Roasted Garlic Aioli £8.5
Hot Honey BBQ Chicken Wings £8.5 GF

Hasselback Potatoes, Roasted
Garlic Aioli £7.5 V

Lamb, Flatbread, Tzatziki £9 GF

STARTERS

Soup of the Day, Warm Bread £7

Brixworth Pate, Chutney, Ciabatta £9

Welsh Rarebit, Sourdough, Roasted Cherry

Tomato £9 V

Classic Prawn Marie Rose, Toasted Bread

£10

Toasted Breads, Marinated Olives,
Oils £13 V

Baked Camembert with Nduja or
Caramelised onion, Ciabatta, Tomato
Chutney £17

VY
Vhe Ut Crown

MAIN COURSE

Hot Honey & Soy, Sticky Rice, Edamame Salad,
Prawn Crackers £20 VEA D
With Crispy Pork Belly, Crispy Prawns or Crispy Tofu

Beer Battered Fish, Chunky Chips, Mushy Peas,
Tartare Sauce £18 GF

Butcher's Choice Sausage, Mash, Greens, and
Gravy £18

Creamy Nduja & Caramelised Onion Pasta,
Spinach, Parmesan, Cherry Tomato £22 VEA

Red Thai Curry, Rice, Naan Bread £25 VEA D
With Pulled Beef, King Prawns, or Cauliflower
Bites

Slow Cooked Chicken Thighs, Hassleback
Potatoes, Roasted Vegetables, Aji Verde Sauce
£24 GF

Pie of the Day, Mash Potatoes, Greens, Gravy £18

Mushroom & Lentil Shepherd's pie, Mash and
Greens. £18 VE GF

Fresh Mussels, Served with Skinny Fries & Warm
Bread. With Moules Marinieres or Red Thai Curry
Small Bowl! £18
Large Bowl £24

SALADS

Caeser Salad, Croutons, Parmesan, Soft-
Boiled Egg £13

Warm Greek Style Sweet Potato Salad,
Tzatziki, Crumbled Feta £13 GF

ADD ONS
Grilled Chicken £6 GF Grilled Lamb £9 GF
Panko Prawns £7 GF Grilled Steak £10 GF

VE vegan VEA vegan alternative V vegetarian GF gluten free available D dairy free
Gluten free alternatives are available, please ask a member of staff



BURGERS

Old Crown Burger, 6oz Beef Burger, Caramelised Onion, Bacon, Cheddar £18
Hot Honey BBQ Pork Burger, Cheddar, Mayo £18

60z Beef Burger, Crispy Pork and Chipotle Mayo £19
Peruvian Slow-Cooked Chicken Thigh Burger, Aji Verde £19
Moving Mountains Burger, Vegan Garlic Mayo £17 VE
Halloumi & Mushroom Burger, Tomato Chutney £17 V

All served with Skinny Fries, Coleslaw, Beer Sourdough Bun, Salad Garnish

Double up your Burger £6

FLATBREADS SIDES

Seasonal Greens £4 GF
House Salad £4 GF VE D

Halloumi & Falafel £16 V
Cajun Chicken £19

Grilled Lamb £22 Prawn Crackers £4 GF D

Grilled 100z Rump Steak £24 Beer Battered Onion Rings £4 VE

All Served on a Toasted Flatbread with Coleslaw £4 GF

Skinny Fries, Salad, Pickles, Crispy Onions, Chunky Chips £4 GF D (add cheese £1)

Chilli Sauce, Tzatziki.

THE GRILL

Cajun Chicken £19 GF

100z Rump Steak £24 GF
Grilled Lamb Chump £22 GF
Cut of the Day POA GF

All Served with Chunky Chips,
Mushroom & Tomato

ADD ONS

Garlic Butter £3 GF

Beef Gravy £3 GF

Pepper Sauce £3 GF

Aji Verde £3

DESSERTS

Skinny Fries £4 GF D (add Cheese £1)
Tater Tots £6 GF D VE

Sweet Potato Fries £6 GF VE

Garlic Ciabatta £5 V

Cheesy Garlic Ciabatta £6 V

Mac & Cheese £5

CHILDRENS MENU

40z Rump Steak, Skinny Fries, Beans £10 GF D
Fish, Skinny Fries, Peas £8 D

Mac and Cheese, Garlic Bread £8 V

Cheese Burger, Skinny Fries, Beans £9
Meatball Tomato Pasta, Garlic Bread £9
Chicken Goujons, Skinny Fries, Beans £9 D
Pepperoni Pizza £8

Condensed Milk Panna Cotta, Millionaire Shortbread £9

Sea Salt Chocolate Tart, Clotted Cream Ice Cream £8.5

Chocolate Lotus Biscoff Cheesecake £8.5

Sticky Toffee Pudding, Toffee Popcorn, Salted Caramel Ice Cream £8.5
Double Chocolate Brownie, Vanilla Ice Cream, Chocolate Sauce £8.5
Peach, Raspberry & White Chocolate Rice Pudding £8.5 VEA
Caramelised Apple & Pear Crumble, Custard £8.5 GF

Affagato, 2 Scoops Vanilla Ice Cream, Espresso Shot £6 GF
Cheeseboard: Cheddar, Stilton, Brie, Grapes, Chutney, Crackers £10

Ice Cream £2 per scoop
Vanilla, Strawberry, Chocolate, Salted Caramel, Mint Chocolate, Clotted Cream, Vegan Vanilla

VE vegan VEA vegan alternative V vegetarian GF gluten free available D dairy free
Gluten free alternatives are available, please ask a member of staff



