
 
  

 

- 2 COURSES FOR £18 
- 

Available Monday to Thursday  

12pm – 3pm  

STARTERS 

Soup of the day 

Falafel, houmous, harissa dressing 

Duck liver pate, chutney, toasted 
sourdough 

MAINS 
Sausage & mash, peas, onion gravy 

Cornish mussels mariniere 

Squash risotto, chestnut pesto 

DESSERT 

Classic crème brulee 

Chocolate brownie, salted caramel   
ice-cream 

Ice-cream selection 

 
 

-OPEN SANDWICHES- 

Available 12pm – 3pm  

Monday to Saturday 

Beef brisket, pickles, horseradish 
crème fraiche      £12 

Fish goujon, baby gem lettuce                     
tartare sauce      £14  

Houmous, falafel, harissa            £14  

Chorizo, prawn & tomato salsa      £13             

 

 

- SUNDAY ROAST - 

Served every Sunday from  

12pm – 6pm 

Book your table now 

________________________________________________________ 
 

KILO OF MUSSELS & A CARAFE 
OF HOUSE WINE 

£35 

EVERY WEDNESDAY FROM 6PM 

 

 

 

- MENUS - 
 

- FOR THE TABLE - 
Olives              £5 

Rustic bread, confit garlic, salted butter           £8 

Padron peppers, aioli          £10 

Baked camembert, confit garlic, house chutney, rustic bread    £16 
 

- SMALL PLATES – 
French onion soup, gruyere crouton         £9 
Home cured salmon, pickled cumber, wasabi crème fraiche     £10 

Falafel, houmous, harissa dressing         £8 

Beetroot carpaccio, roquette, goats cheese crumb      £9 

Smoked mackerel pate, pickled gherkin, toasted sourdough              £10 

Cornish mussels mariniere, rustic bread        £12 / £23  

Braised beef brisket croquette, truffle mayonnaise, cress                   £11 

Duck liver pate, house chutney, toasted sourdough              £10 
 

- LARGE PLATES - 
Autumnal squash risotto, chestnut pesto, brioche crumb, vegan feta, crispy sage  £19 

Malaysian curry, sweet potato, spinach, chickpea & aubergine, sticky coconut rice £20 

Seafood Linguine, prawn, chorizo, squid, mussels     £22 

Hooky ale battered cod, thick cut chips, minted peas, tartare sauce   £19 

Pan seared salmon, new potatoes, seasonal greens, caper butter sauce  £24  

The Crown cheeseburger, house slaw, fries, crispy onion ring   £18 

8 hour braised beef brisket, horseradish mashed potato, seasonal greens  £21 

Rolled pork belly, Fondant potato, braised red cabbage, cider jus   £22 

Chicken supreme, savoy cabbage, pancetta, white wine sauce, mashed potatoes £21 

8oz Ribeye steak, truffle & parmesan chips, house salad, peppercorn sauce  £36 
 

- SIDES - 
Seasonal greens £4 Mashed potato  £4 Braised red cabbage £4 

Truffle & parmesan chips £4 New potatoes £4 Crispy onion rings  £4 
 

- SWEETS / CHEESE - 
Apple & cinnamon pie, vanilla ice cream      - £9 

Bread & butter pudding, custard        - £9 

Classic crème brulee                        - £9 

Cheesecake of the day                        - £9 

Chocolate brownie, salted caramel ice cream       - £9 

Cheese selection, biscuits, chutney       - £12 

________________________________________________________________________________ 
 


