THE EXPERIENCE

AT THE OLD CROWN COACHING INN
AUGUST TASTING MENU

CHEF'S BREAD COURSE & SNACK

SMOKED QUAIL BREAST

SWEET AND SOUR PLUM RADISH CORIANDER.

SEA BASS CEVICHE

JALAPENO TOMATO LECHE DE TIGRE.

HAKE

CLAM CHOWDER SWEETCORN PoTaTo CHERVIL.

BEEF

PoraATOo CARROT BEEF CHEEK CROQUETTE RED WINE

BLUEBERRY MOUSSE

YOGURT AND LEMON SORBET WHITE CHOCOLATE BLUEBERRY MERINGUE.

POIRE BELLE HELENE

CHOCOLATE SALT CARAMEL PEAR HAZELNUT LIQUORICE.

£65

®

PLEASE SPEAK TO A SERVER IF YOU HAVE ANY ALLERGIES OR INTOLERANCES. A DISCRETIONARY SERVICE CHARGE OF 10% IS ADDED TO ALL
BILLS.



