
Today’s Homemade Soup V, GFO
with toasted sourdough & butter

£7.25

Cajun Spiced Prawn Cocktail GFO
with Iceberge lettuce, Pico de Gallo & crispy

tortillas
£7.25

Greek Feta V, GFO
baked with honey, chilli & walnuts

£7.75

Hot Honey Chicken Wings GF
with Gochujand mayo

£7.75

Hot Honey Cauliflower Wings VG, GF
with Gochujand mayo

£6.50
Choose from

Crown & Anchor
Classic Steak & Ale

Pie
£17.00

or from a selection on
the day
£16.00

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

Sample Sunday Menu

Starters Crown Roasts

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 GFO

Roast  S i r lo in  o f  Beef

Roas t  Pork

Roas t  Chicken

Vegeta r i an  Roas t  VGO
 

Pie  Roas t  VGO
Choos e  f rom any  o f  our  p i e s

and  turn  t h em in to  roas t s

Award Winning 

Pies
 All served with minted

mushy peas, hand cut chips
& proper’ gravy

~

Pimp Your

Roast

Seasona l  Vegetab les
Sharer  VGO

£4.25

Caul i f lower  Cheese
Sharer  V

£5 .50



Homemade Desserts
All £7.50

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

12oz Thick Cut Gammon GFO
with fried free-range egg, pineapple wedge, garden peas &

house fries
£18.00

Today’s Market Fish GFO
with new potatoes, seasonal greens & butter sauce

Prices may vary

Today’s Homemade Sausage GF
with mashed potato, seasonal greens & gravy

£16.00

Scorched Aubergine Milanese VG, GF
with romesco sauce, herbed fries & garden salad

£17.00

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

Main Course

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.

Burgers

Crispy Buttermilk Chicken Breast
 with Carolina style BBQ sauce

£16.50

6oz British Beef Burger
with smoked crispy belly bacon & Monterey jack cheese

£16.00
Add Monterey Jack cheese £1.00

Creole Style Sweet Potato & Black Bean Burger VG
with pickled jalapenos 

£16.00
Add Monterey Jack cheese £1.00

All served with fries on a brioche bun, with
rocket, beef tomato, gerkin & our homemade

burger relish GFO
Upgrade to our twice-cooked chips £1.00
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