SIDES

CLASSICS

MAINS

STARTERS

DINNER
Soup of the day

£5.90 (V)

Cured meat platter, hummus, olives and toasted crisp bread

£8.50

Pan fried pigeon breast with black pudding and barley risotto

£8.20

Potted smoked mackerel and horseradish with honesty toasted bread

£8.50

Goats curd mousse with roasted beetroot, toasted walnuts and pickled
shallots
Wild mushroom and tarragon ravioli with creamy Applewood sauce

£7.50 (V)(GF)

Braised lamb shank in red wine and rosemary, sweet potato mash, kale and
minted baby carrot

£17.90 (GF)

Medallions of beef served medium rare, caramelised shallot, Forestier potato
and a brandy sauce

£25.50 (GF)

Game pie served with braised red cabbage

£17.50

Roast breast of chicken served with celeriac fondant , grilled Portobello
mushroom and sage jus

£15.90 (GF)

Pan fried Halibut with buttered leeks ,scallops, salsify and saffron cream
sauce

£18.90 (GF)

Beetroot and goats curd risotto with a rocket and truffle salad

£15.20 (V)

“Good Old Boy” battered fish, hand cut chips, lemon, tartar sauce

£14.50

Pork T-bone, chips, apple, spinach, caper and shallot salad, red wine jus

£15.50 (GF)

8oz Rib eye steak served with watercress and parmesan salad, hand cut chips
and a choice of garlic butter, peppercorn sauce or red wine jus

£25.90 (GF)

Beef burger with bacon, cheese, red onion, pickle, baby gem and burger
sauce in a brioche bun served with hand cut chips

£13.80

braised red cabbage; buttered kale; Onion rings; Hand cut chips; House salad

All £3.00 each

£8.50 (V)

The Crown & Garter is part of the Honesty Group of small businesses
If you require information regarding allergens, please ask a member of staff.
All prices include VAT at the current rate. We do not charge for service. If you are happy with the service you received from your waiter
please feel free to leave a gratuity which will be distributed amongst all staff.

