CROWN & ANCHOR

BARUGH GREEN

Sample Sunday Menu

Starters

Wild Mushroom & Celeriac Soup V
with a crusty cob
£6.75

Classic Prawn Cocktail
with bread & buiter
£7.00

Baba Ganoush VG
with pitta chips, pomegranate, Za’tar
& chilli pickle
£6.50

Buffalo Wings
with creamed stilton, pickled chilli &

chives

£7.50

Herb Crusted Brie Wedges V
with red onion & cranberry jam
£7.50
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Crown Roasts .**
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1 Course £18.50
2 Course £23.50
3 Course £28

(Course offer only available with
Sunday Roasts)

All served with roast potatoes, creamy
mash, seasonal vegetables, Yorkshire
pudding & proper’ gravy

Roast Sirloin of Beef
Roast Pork
Roast Turkey

Camembert, Chestnut
& Red Current Loaf VGO

Pie Roast VGO
Choose from any of our pies
and turn them into roasts
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Pimp Your Roast
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~« k0 Seasonal Vegetables Sharer

<5 VGO
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£4.25

Cauliflower Cheese Sharer V
£5.50

Maple & Mustard Pigs in
Blankets
£6.00

Sticky Braised Red Cabbage
VG
£4.75

Honey Roast Carrots &
Parsnips V
£4.75

Award Winning
Pies

All served with minted
mushy peas, hand cut chips
& proper’ gravy

~ £15.50 ~
Choose from a
selection of
2 our homemade
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.. Dbies on the day
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A discretionary 7.5% service charge is automatically applied to all tables,

this is split evenly between the whole team, if you would like this removed please let us know



Main Course Burgers

100z Gammon All burgers are served in pretzel bun with our
with pineapple wedge, fried egg & hand cut chips signature burger sauce, rocket, sliced tomato
£17.50 & house fries

Upgraade to hand-cut chips £1.00
Pan Seared Seabass Fillet

with charred broccoli & new potatoes with salsa verde Hot Honey Cajun Fried Chicken Burger
£19.00 with goat’s cheese
£16.00
Owen Taylor Wild Boar & Orange Sausages
with mashed potato, seasonal greens & gravy 50z Smashed British Beef Burger
£15.50 with streaky bacon & cheddar cheese
£15.50
Butternut Squash Tikka VG
with lentil Dahl, coconut flakes, lime pickle & poppadom Mexican bean burger VG
£16.50 £15.50
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Homemade Desserts g%
All £6.50

All our desserts are made from scratch, right here in house.

Choose from a selection of our homemade
desserts on the day.

V - Vegetarian / VG - Vegan / VGO - Vegan Options Available

IF YOU HAVE A FOOD ALLERGY OR INTOLERANCE, PLEASE LET US KNOW BEFORE PLACING YOUR ORDER.
Full allergen information is available upon request. Food is prepared in an area where cross-contamination may occur and our menu
descriptions do not list all ingredients. Please note, if you are eating outside, it’s only fair that we priorotise restaurant bookings, so sit back,
enjoy the sun & your food will be with you as soon as it’s ready!

Fish and poultry products may contain small bones.



