THE CROWN TAVERN

Small plates and bar snacks

Soft boiled Scotch egg, HP sauce 4.5

Nutbourne tomato & basil soup, Sourdough (v) 5.5
Lemon & thyme arancini croquettes, tomato coulis (v) 6
Pork and fennel seed sausage roll, English mustard 4.5
Summer pea houmous, raw vegetable crudité (vg) 4.5
Garlic & chilli king prawns on toast, pine nuts & chervil 8

Sharers

Baked Somerset camembert, balsamic pickled onions, chicory, sourdough toast (v) 14.5
The Crown’s Ploughman’s board-sausage roll, Scotch egg, smoked duck, apple, Butlers cheddar,
onion rings, sourdough |8

Mains

The Crown’s beef burger, cheese, ale onions, shredded lettuce, ketchup, mayo, pickles, fries 14.5
The ultimate plant burger, cheese, ale onions, lettuce, ketchup, mayo, pickles, fries (v) 14.5

Fowey mussels, shallot, smoked ham, cider, sourdough 15.5

Crispy chicken, little gem, smoked bacon, soft boiled egg, Caesar dressing, sourdough croutons |3
Chicken, ham and leek pie, mash, greens, gravy 15.5

Aberdeen Angus rump steak, roast garlic butter, rocket, fries 18.5

Young’s beer battered cod, triple cooked chips, mushy peas, tartare sauce 15.5

Nutbourne tomato & quinoa salad, grilled halloumi, broad beans & peas (vg) 12.5

Sides

Fries/triple cooked chips (v) 4

Crowns house salad (v) 4

Tender stem broccoli, almond chilli butter (v) 5.5
Crisp battered onion rings (v) 4

Puddings

Bramley apple, strawberry and thyme crumble, custard (v) 6
Lemon tart, raspberries, chantilly cream (v) 6

Chocolate & walnut brownie, vanilla ice cream (vg) 6
Selection of Jude’s ice cream £1.5 per scoop

Before you order your food and drink, please inform a member of staff if you have a food allergy intolerance.
We ‘re proud championing British farmers and producing fresh food sustainably [ ]
Tables of 8 or more are subject to a discretionary service charge of 12.5% \ /



