
 

 

 

 

Sunday Menu 

January 2024 

 

Aperitifs 
 

Bloody Mary £7.50 
Negroni £10.50 

 

Nibbles 
Lemon and coriander hummus with toasted pitta (v) (vg) £5.75 

Honey and mustard glazed sausages £5.75 

Marinated Olives (v) (vg) (g) £4.75 
 

Starters 

Winter soup with crusty bread(v) £7.25 

Smoked salmon with lemon, caper and crème fraiche (gf) £9.75 

Warm brie and caramelised onion tart with rocket and balsamic glaze (v) £8.75 

                                              Pork and pistachio terrine with cider and apple chutney and ciabatta croutes £9.25 

Stilton, baby spinach, toasted hazelnut and orange salad(v)(gf) £8.75/£14.50 

Classic prawn cocktail with brown bread and butter £9.25 
 

Mains 
Roast ‘Surrey Farms’ sirloin of beef with Yorkshire pudding £23.50 

Roast leg of lamb with mint sauce £21.50 
Roast chicken, bacon wrapped sausage, sage and onion stuffing and red wine jus £20.50 

Roast loin of pork with apple sauce and crackling £20.50 
Chestnut and pumpkin seed nut roast with vegetable gravy (v) £18.50 

All served with garlic and rosemary roasted potatoes, jus and seasonal vegetables 
Extras – Bowl of sage & onion stuffing £5, pigs in blankets(4) (gf) £5 

 

Pan roasted cod loin on Nduja and butterbean ragu, kale crisps (g) £21.50 

Roasted squash, chickpea and date tagine, coriander couscous and pomegranate (vg) £19.50 

Beer-battered fish, chips, mushy peas, and tartare sauce £17.50 



 

 

 

 
Desserts  

 

Apple & mixed berry crumble with custard £7.75 

Passion fruit posset with crushed meringue and mango sorbet £7.75 

Sticky toffee pudding with butterscotch sauce and vanilla ice cream £7.75 

Salted caramel and chocolate tart with Chantilly cream £7.75 

Vanilla crème brûlée with mixed berry compote and shortbread biscuit(v) £7.75 

Baileys affogato (Baileys ice cream, espresso coffee, Baileys shot and shortbread biscuit) £9.50 

3 scoop selection of Dylan’s ice creams and sorbets £5.75 
Chocolate, salted caramel, lemon meringue 

Blood orange or Raspberry Sorbet 
 

3-piece cheese board (ask your server for our selection) £10.50 
 
 

After dinner suggestion… 

The Crown Old Fashioned £10.50 
 

Dessert wine - Sauternes, Lions de Chateau Suduiraut 75ml glass £6.50 
 

Glass of Ruby Port, 50ml glass £4.20 
 

Please see our wine list for further suggestions 
 
 
 
 

Coffees and Teas 
Tea Pigs English Breakfast Espresso 

Tea Pigs Earl Grey  Cappuccino 

Tea Pigs Camomile  Americano 

Tea Pigs Peppermint  Macchiato 

Tea Pigs Green Tea  Flat White 

Fresh Mint Tea   Latte 

Decaffeinated Tea  (all available decaffeinated) 

 
 
 
 
 

Prices include VAT.  A discretionary service charge of 12.5% will be added to your bill and goes directly to the team. 
Not all ingredients are listed on our menus. If you have an allergy, please inform a member of staff for allergen advice. 

Our eggs are free range. All our meat is sourced locally. All our food may contain traces of nuts.  


