SIDES

CLASSICS

MAINS

STARTERS

DINNER
Soup of the day

£5.90 (V)(GF)

Chalk stream smoked trout, toasted sourdough, truffle honey, yogurt and
caviar
Camembert, Fig and onion tart with sesame seed dressing

£9.50

Salad of Pigeon with cured ham, sultanas, pine nuts, soft quails egg and
hazelnut vinaigrette
Cured meat platter served with hummus, olives and toasted crisp bread

£8.50 (GF)

Homemade butternuts squash and goat cheese ravioli with creamy sage sauce

£8.65/£15.50 (V)

Braised pigs cheeks with creamy polenta, wild mushrooms and a ravigote
sauce

£17.90 (GF)

Roasted British duck breast served with dauphinoise potato, chicory, cherries
and red wine sauce
Pan fried Turbot served with fennel veloute and artichoke crisps

£18.50 (GF)

Smoked garlic, steak and kidney pie served with buttered sprouting broccoli

£17.50

Roast breast of chicken served with celeriac puree, sautéed potato grilled
Portobello mushroom and a sage jus

£15.90 (GF)

Cauliflower steak with nut butter, watercress and pickled cauliflower leaves

£15.20 (V)(GF)

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

£14.50

Pork ribeye served with homemade chips, rocket parmesan salad and red
wine sauce
10oz beef T-bone served with rocket and parmesan salad, hand cut chips and
choice of garlic butter, peppercorn sauce or red wine jus

£15.50 (GF)

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

£13.80

braised red cabbage; Sprouting broccoli ; Onion rings; Hand cut chips; House
salad

All £3.00 each

£8.75 (V)

£8.70

£19.75

£26.90 (GF)

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.

