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Welcome to the Crown Hotel Bar

The home of real ales, fine wines & great food!
Starters
Chef’s soup of the Day

 with freshly baked bread (gf*) (V) ~ £7.95

Smoked trout fillet with pickled cucumber, beetroot puree, dressed leaves and horseradish dressing  (gf) ~ £9.95

Ham hock terrine with apple and cider chutney and toasted sour-dough  (gf*) ~ £9.50

Potato croquettes filled with cheesy bechamel sauce & Serrano ham coated in panko breadcrumbs with corn fritter, aioli and dressed leaves

Or Arancini balls filled rissoto rice & vegetarian nduju coated in panko breadcrumbs served with corn fritter, aioli, dressed leaves (vegan) ~ £8.95

Twice-baked cheese soufflé with dressed leaves, red onion marmalade and aged balsamic (V) ~ £9.75

Super-food salad - Salad of thyme  roasted butter-nut squash &  beetroot with sun dried tomatoes, sliced avocado, sprinkled with pine nuts and seeds served with a lemon dressing (gf) (vegan) Starter ~ £10.25 or Main ~ £15.75

ADD Chicken and chorizo or grilled Halloumi - 

Starter ~ £12.75 or Main ~ £17.95

Onion bhajis served with mango chutney, cucumber raita 

and dressed leaves  (gf) (V*) ~ £9.75

From the Grill

Pork ribs marinated in sticky barbecue sauce with chips and coleslaw  

(gf) ~ £19.95

Minimum 28-day aged sirloin  8oz ~ £27.95

Minimum 28-day aged rib eye 8oz ~ £28.95

Steaks are served with chips, roasted tomato and a field mushroom (gf*)
(gf) = Gluten free     (gf*) = Gluten free option available

(V) = Vegetarian      (V*) = Vegan option available
* Menu items may contain or come into contact with WHEAT, EGGS, PEANUTS, TREE NUTS and MILK. Please speak with a member of staff about the ingredients in your meal before placing your order
Mains
Cod in crispy batter with chips and mushy peas
Or Halloumi in crispy batter with chips and mushy peas (V)

~ £17.95

Pan fried stream caught trout with crushed new potatoes, pickled fennel, sauté spinach, pepper compote and tomato & olive sauce (gf) ~ £21.75

Pan fried lamb rump on nicoise salad with sauté new potatoes 

and salsa verdi (gf) ~ £21.95

Chicken breast stuffed with spinach mousse wrapped in streaky smoked bacon with spring greens, butter-nut squash purée, dauphinoise potato and lemon and thyme sauce (gf) ~ £19.95

South West beef and Exmoor ale pie with bubble and squeak, seasonal vegetables and red wine gravy ~ £18.95

Chicken tikka masala with basmati rice, mango chutney and naan bread (gf*) ~ £17.75

Vegetable tikka masala with basmati rice, mango chutney and naan bread (gf*) ~ £15.75
Burgers

 ‘Crown Cheeseburger' - Home made beef burger with emmental cheese slice in brioche bun  (gf*) ~ £16.95 

add bacon or chorizo ~ £1.50

Chicken tikka burger - Marinated grilled chicken breasdt with emmental cheese slice in brioche bun  (gf*) ~ £16.95 

add bacon or chorizo ~ £1.50

Vegan ‘sheese’ burger - Broad-bean, pea and spinach burger in vegan bread bun with a slice of vegan cheese  (Vegan) ~ £14.95
 All burgers are served with spiced tomato chutney and chips

Side orders
Steak Sauces: Blue cheese or peppercorn  ~ £3.50
Chips with garlic mayo ~ £5.25 with mature cheddar ~ £6.25

Mixed dressed salad leaves ~ £4.50  Seasonal vegetables  ~ £4.95

  Onion rings ~ £6.25

Marinated olives with bread and olive oils ~ £9.95

Desserts ~ all £8.75

Lemon and mixed berry cheesecake with raspberry sorbet and blueberry purée (vegan,gf)

'The Crown’s' home-made sticky toffee pudding with honeycomb ice-cream and butterscotch sauce 

Chocolate orange tart served with a mixed fruit compote & vegan vanilla ice cream ~ (gf,vegan) 

Passion fruit mousse with mango compote and coconut sorbet (gf)

Rich chocolate delice with honeycomb caramel ice cream and a mini chocolate milk shake   (gf) 

Selection of luxury ice-cream:

 3 scoops ~ £6.75, 2 scoops ~ £4.95, 1 scoop ~ £3.25

  Vanilla, toffee fudge, strawberry, honeycomb caramel, 

mint choc chip, lemon crunch, eton mess  (gf) 
Vegan selection:

Vanilla, chocolate and salted caramel

Selection of refreshing sorbets:
Lemon, blood orange, raspberry, passion fruit, mango (gf)
 Selection of south-west farmhouse cheeses served with artisan biscuits and plum chutney   4 cheeses (gf*) ~ £12.95

Or why not finish with an espresso Martini ~ £8.50

(gf) = Gluten free     (gf*) = Gluten free option available

(V) = Vegetarian      (V*) = Vegan option available
* Menu items may contain or come into contact with WHEAT, EGGS, PEANUTS, TREE NUTS and MILK. Please speak with a member of staff about the ingredients in your meal before placing your order.


