ROSE AND CROWN
Small plates
Roasted cauliflower soup, smoked paprika with toasted sourdough (vg) £6.50
Heritage tomatoes, buffalo mozzarella salad with sourdough croutons, balsamic dressing (v) £9.75
Carrot, cumin and orange hummus, toasted sourdough (vg) £9
Triple cooked chips, garlic aioli £4.75
Lamb, rhubarb and chervil scotch egg, harissa yoghurt £7.50

Sharers
Baked camembert, caramelized shallots, pistachio & honey served with sourdough £16

Mains
‘Rose and Crown’ beef burger, beer onions, cheese, iceberg, pickles, ketchup, mayo, fries £15
Beer battered cod, triple cooked chips, tartare sauce, mushy peas £16.25
Chicken, ham and green peppercorn short crust pastry pie, creamed mash potato, tender stem broccoli and
tarragon sauce £18
Pork and apple sausages, sage mash potato, caramelized red onions, red wine gravy £14.50
Roasted beetroot and halloumi salad, quinoa with honey-orange dressing £12

Roasts
All served with goose fat roast potatoes, maple roasted carrots, spring greens, celeriac puree, Yorkshire pudding and gravy

Striploin of beef, braised ox cheek £19.25
Half roast chicken, pork & sage stuffing £17.50
Roasted pork loin, gammon croquette £17.95
Stuffed courgette with pearl barley, broad beans and vegan feta served with rapeseed roast potatoes, maple
roasted carrots, spring greens and roasted celeriac and gravy (vg) £16.25

Sides
Rocket, tender stem broccoli vegan feta salad (vg) £8
Pig in blankets £6
Pork and sage stuffing £5.50
Yorkshire pudding, ox cheek gravy £6

Puddings
Apple and rhubarb crumble, vanilla ice cream £6.50
Sticky toffee pudding, salted caramel ice cream £6.50
Lemon tart, clotted cream £7
Chocolate mousse, white chocolate cookie £7
English Strawberries and cream £7

Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance.
We’re proud to source the finest seasonal fruit, vegetables, meat, fish and dairy to create our menus.
Tables of 6 or more are subject to a discretionary service charge of 12.5%

ROSE AND CROWN
Judes ice-cream: Vanilla, salted caramel, strawberry, chocolate £5.50
Judes sorbet: Lemon (vg) £5.50
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