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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 & freshly baked bread (gf*) (V) ~ £9.25

Duck and orange pate with plum chutney and toasted sourdough (gf*) ~ £9.95

Smoked haddock and spring onion fishcake with dressed leaves and saffron mayonnaise ~ £10.75

Garlic mushrooms in a creamy white wine sauce 

served with focaccia bread (gf*) ~ £9.95

Arancini balls filled with risotto rice & vegetarian nduja served with harissa mayonnaise and dressed leaves (vegan) ~ £10.75

Twice-baked cheese soufflé with dressed leaves, red onion marmalade and aged balsamic (V) ~ £10.95

Onion bhajis served with mango chutney, cucumber raita 

and dressed leaves (gf) (V*) ~ £10.75

From the Grill

Pork ribs in sticky barbecue sauce with chips and coleslaw (gf) ~ £21.95

STEAKS
8 oz  Rib eye 

10 oz Rump

All served with chips, roasted tomato and a field mushroom (gf*) ~ £28.95

(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
Warm winter salad - Red & white quinoa with roasted butternut squash and  beetroot, sauté wild mushrooms and walnut dressing ~ £14.75 (Vegan)

Add Grilled Chicken  ~ £3.00

Or Grilled Halloumi (v) ~ £2.75

Pan fried fillet of salmon with ratatouille, pomme anna, seasonal vegetables and creamy tarragon sauce (gf) ~ £23.95

Pan fried venison loin with braised red cabbage, cep mushrooms, dauphinois potato, carrot purée and cassis sauce (gf) ~ £26.95

Chicken breast with crispy pancetta, savoy cabbage, butternut squash puree, seasonal vegetables, fondant potato and peppercorn sauce (gf) ~ £22.95

South West beef and Exmoor ale pie with bubble and squeak, 

seasonal vegetables and red wine gravy ~ £19.95

Chicken tikka masala with basmati rice, mango chutney

 and naan bread (gf*) ~ £18.95

Vegetable tikka masala with basmati rice, mango chutney 

and naan bread (gf*) ~ £16.95
Burgers

 ‘Crown Cheeseburger' - Homemade beef burger with emmental cheese slice in brioche bun  (gf*) ~ £17.95

add bacon or chorizo ~ £1.50

Chicken tikka burger - Marinated grilled chicken breast with emmental cheese slice in brioche bun  (gf*) ~ £17.95

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) ~ £16.95
 All burgers are served with spiced tomato chutney and chips

Side orders
Steak sauces: Blue cheese or peppercorn ~ £3.75
Chips with garlic mayo ~ £5.75 with mature cheddar ~ £6.95

Chips and curry sauce ~ £5.75

Mixed dressed salad leaves ~ £4.50  Seasonal vegetables ~ £5.50

  Onion rings ~ £6.95  Coleslaw ~ £3.50

Marinated olives with bread and olive oil ~ £10.95

Desserts ~ all £9.50

Zesty lemon tart with blackcurrant sorbet and berry compote (vegan,gf)

'The Crown’s' homemade sticky toffee pudding with toffee fudge 

ice-cream and butterscotch sauce or custard

Rich dark chocolate fudge cake with vanilla ice cream (gf)

Creamy orange pannacotta with spiced pineapple compote                   and blood orange sorbet (gf) 

Homemade bread and butter pudding served with custard

Selection of luxury ice-creams:(gf)

 3 scoops ~ £7.25, 2 scoops ~ £5.50, 1 scoop ~ £3.75
  Vanilla, Toffee Fudge, Strawberry,
Mint Choc Chip, Cherry, Eton Mess  
Vegan selection:

Vanilla, Chocolate, Salted Caramel and Coconut

Selection of refreshing sorbets:
Lemon, Blood Orange, Raspberry, Green Apple, Mango 
 Selection of south-west farmhouse cheeses served with artisan biscuits and plum chutney -  4 cheeses (gf*) ~ £14.95

(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.


