‘Crown at Home’ Fresh Menu - 18th January
Sharing / Starters:
Homemade Soup (v)(500ml - £3.50)
Flavour options include: Vegetable Broth - Curried Cauliflower & Potato - Roasted Red Pepper & Tomato
Soup Deal - 3x pots of homemade Soup & Bread for £10.

Mains: (Priced at single £6 / double £11 / large £22)
Creamy Peppered Pork & Mushroom Casserole (gf) - Tender chunks of pork gently simmered in a creamy
mushroom and cracked black pepper sauce. Served with steamed rice. Recommended with our Steamed
Greens & Herb Butter.
Beef Bourguignon (gf) - One of our best sellers. Tender chunks of beef simmered in a rich sauce of smoked
bacon, onions, mushrooms, Merlot and fresh thyme.Served with steamed greens. R
 ecommended with
Creamy Mash and Cauliflower & Broccoli Cheese Bake.
Mushroom Stroganoff (gf)(v) - Roasted fresh mushrooms, onions and charred red peppers in a creamy
smoked paprika sauce. Served with steamed rice. Steamed Tenderstem Broccoli with Picada Crumb
*Add a chicken breast wrapped in bacon for £2.50.*
North Sea Cod Mornay - Thick North Sea cod fillet, topped with a Yorkshire cheddar mornay sauce, buttered
leeks and spinach. ( Supplement small -£1.50, medium -£3, large -£6) Recommended with our Steamed Tenderstem
Broccoli with Picada Crumb.
Giant Yorkshire Pudding (v) - Filled with roasted root vegetable and lentil casserole, finished with our rich
roast gravy.  Recommended with our Creamy Mash.

Roast Beef Dinner (served as a 2 person portion £20) - Our delicious Sunday roast beef served with roast
potatoes, roasted vegetables, steamed greens, creamy mash, Yorkshire pudding and roast gravy. (gf option
and single person portion available - please request)

Sides:

(served as a 2 person portion, £2.50 each)
Steamed Greens with Herb Butter (v) (gf)
Creamy Mash (v) (gf)

Dauphinoise Potatoes (v) (gf)
Steamed Tenderstem Broccoli with Picada Crumb (n)(v)

Skin on Chunky Chips (vg) (gf)

Cauliflower & Broccoli Cheese Bake (v)

Desserts: (Priced at single £4 / double £7 / large £14) (*Vegan dessert available on request)
Pear Frangipane Tart (v) - Sweet pastry crust, with a light almond and pear filling, served with vanilla creme
fraiche.
Durham Gin & Winter Berry Trifle (gf) - individual portion - £4.50

