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We use food containing allergens in our kitchen, so please let us know if you or anyone else on your 
table has an allergy or special dietary requirement. Please note, some game dishes may contain shot. 
(v) vegetarian | (vg) vegan | (n) contains nuts  
A discretionary service charge of 10% will be added to your bill.

Reading glasses available  

Doggy bags available   

 

  

 

  

  

 

 

 

 

 

 

 

 

   

   

to be removed and we will with no fuss of course!

We will add £1 to your bill today if it’s over £50. If you're happy with this 
donation you're helping to support charities within Cambridge and 

surrounding area. If not, please just ask for it 

 
   

 

  

   

 

 

 

 

 

 

 

 

  

  

 

 

 

 

 

 

 

 

STARTERS
Soup of the Day (vg) 8.50 
homemade bread

Baked Figs (n) 10.50
parma ham, gorgonzola, candied walnut, honey & balsamic 
dressing 

Aubergine Tempura (vg, n) 9.75

muhammara sauce, hazelnuts, chipotle & lime dressing 

Torched Mackerel Fillet 9.90
korean BBQ sauce, fennel slaw 

Chorizo & Rosemary Camembert (v)  TO SHARE 19.50
fruit chutney, crispbreads

Salt & Pepper Crispy Squid 10.50
wasabi aioli  

Caesar Salad 8.50 / 18.00
baby gem lettuce, caesar dressing, parmesan, croutons, 
anchovies

LARGE includes a choice of grilled chicken breast or halloumi or king prawns 
(3 supplement for prawns)

MAINS
Orecchiette alla Norma (v) 19.50 
san marzano tomato sauce, confit aubergine, peppered 
whipped ricotta 

Celeriac Schnitzel (vg) 18.50
herb & caper butter, tenderstem broccoli 

Baked Whole Plaice 25.00
samphire, new potatoes, baby spinach, sauce vierge  

Cornfed Chicken Supreme 22.50
wild mushrooms, parisian potato, crispy leeks, 
bordelaise sauce  

Roasted Lamb Neck 26.50
guanciale, pea & mint cassoulet, mash, black garlic, 
pan gravy 

10oz Sirloin Steak 36.50
chips, chimichurri, grilled mushroom  

KICK OFFS
Homemade Focaccia (v) truffle & thyme butter 4.75 

Whipped Feta pomegranate, za’atar, sourdough 6.50  

Pork Crackling apple & thyme sauce 4.75

Marinated Gordal Olives (vg) garlic & chilli 5.00

Pizzetta Marinara oregano, anchovies 6.75

Crispy Chicken korean BBQ sauce 6.50  

CROWN CLASSICS

Pie of the Day 20.90

cheddar & chive mash, gravy, buttered greens

Fish & Chips 17.80

OTT battered haddock, chips, garden peas, tartare sauce

Cumberland Sausages & Mash 18.00

buttered mash, greens, onion gravy, crackling

SIDES
Tenderstem Broccoli (vg) 5.50
sauce vierge  
 

Cheddar & Chive Mash 4.90
crispy onions
 
Peas & Guanciale Cassoulet 5.50
mint
 
Seasonal Vegetables (vg) 4.90
caper & herb butter

Fries / Triple Cooked Chips (vg) 4.00 
ADD parmesan & truffle oil (v) 1.00 extra
 

      

 SUNDAY ROASTS
join us on sunday for a range of great roast dinners 

served from 12pm - 6.45pm

SET MENU
available 12pm - 2.30pm Monday - Friday

2 courses 22 3 courses 27

Starters
Soup of the Day (vg)

homemade focaccia

Crispy Chicken 
korean BBQ sauce  

Whipped Feta
pomegranate, za’atar, sourdough

Mains
Sausage & Mash

buttered mash, greens, onion gravy, crackling

Orecchiette alla Norma (v) 
san marzano tomato sauce, confit aubergine

Salmon, Lemon & Dill Fish Cake
samphire, new potatoes, peas, sauce vierge

please choose any pudding not inc cheese

Sandwiches
all with salad 9.00

Marinated Chicken Breast
smashed avocado, baby gem, baconaise 

Battered Haddock Goujons
tartare sauce

Pan Fried Halloumi (v, n)
red pesto, mushrooms, baby gem  

 

add fries £3

Scan the QR code for a personalised 
menu based on your dietary 
preferences 


