The Three Crowns Sunday 3" February

menu

NOTE:
THIS IS ASAMPLE MENU FOR OUR WEBSITE. OUR MENUS CHANGE ON A DAILY BASIS.

Freshly Baked Artisan Bread, Marinated Olives, Dell” Eremo Extra Virgin olive Oil & Balsamic (v) 4.25
Cream of Leek & Potato Soup w/ Bread 4.50

Homemade Hummus, Tzatziki & Aubergine Ratatouille w/ warm Pitta Bread (v) 6.50

Smoked Fish Plate of Peppered Mackerel, Smoked Salmon & Smoked Trout, Pickled Cucumber,
Creamed Horseradish & Toast 7.00

Confit of English Beetroot Salad w/ Puy Lentils, Candied Walnuts, Feta Cheese &
Honey & Mustard Dressing (v) 7.00

Deep Fried Calamari w/ Leaves & Garlic Mayo 7.00

Three Crowns Charcuterie Board:
Ham Hock Terrine, Chorizo, Sliced Prosciutto, Homemade Tomato & Rhubarb Chutney, Pickled Onions,
Caper Berries, Gherkins & Toast 12.95

Chargrilled Halloumi, Roasted Butternut Squash, Sweet Potato, Peppers, Red Onion, Courgette &
Aubergine Salad, Wild Rocket Pesto (v) 10.50

Baked Whole Rainbow Trout w/ Baby New Potatoes, Steamed Curly Kale &
Lemon & Caper Butter 12.95

Butternut Squash, Feta Cheese & Spinach Filo w/ Mixed Leaf Salad & Pesto (v) 10.50

Steamed Spaghetti w/ Roasted Tomato, Shallots, Garlic, Wilted English Spinach &
Pesto, Parmesan & Cream Sauce 10.50

*Roast Loin of Middlewhite Pork w/ Crackling & Homemade Bramley Apple Sauce 13.50
*Homemade Vegetarian Nut Roast w/ Roast Onion Gravy (v) 10.95

*Roast Sirloin of Galloway Beef w/ Homemade Horseradish Sauce 13.95

*Slow Braised Lamb Shank 14.95

*Roasted Chicken Breast w/ Pork, Rosemary & Apricot Stuffing 11.50

*All served with Yorkshire Pudding, Roast Potatoes, Root Vegetable Mash & Steamed Greens

Sides — Leaves / Roast Potatoes /Steamed Broccoli / Tomato, Red Onion & Baby Stilton - 3.50 each
--Extra Yorkshire Pudding - £1

Children’s Menu Available, Please ask your waitress for details

A 12.5% discretionary sevvice charvge will be added 1o all dining table bills. VAT included at 20%.
*Some dishes may contain nuts, please do ask our staff-



