Coaching Inn

LIGHTER BITES

Nduja Scotch Egg 9
Honey mustard mayo.
Wild Mushroom 9

Toasted sourc/ough, mushroom

ketchup, fried duck egg
Marinated Tomato 8

Goats cheese, basil, toasted

focaccia

Whitebait 8

Lemon mayo, SO/CId

MAINS
Fish & Chips 15

Beer battered cod, hand-cut Chips, crushed peas

& tartar sauce.

The Old Crown Burger 17
60z beef pattie, bacon, smoked opp/ewooc/

cheese, lettuce, tomato, red onion, chips &

salad.

Fish Burger 15
Fried fish fillet, tartar sauce, chips, floured

bop.

Smoked Ham Hock 8

Smoked applewood & mozzarella, tomato &
pineopp/e chufney, toasted ciabatta.

Crispy Duck 14
W atercress, chicory, orange, caramelised

cashew so/od, wasabi & citrus o’ressing

Tartlet 12
Feta, sun-dried tomato and s,oinoch tartlet,

micriogreen salad
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SIDES
Chips 4
Rocket, watercress, baby spinocl'\, 4

crispy onion, parmesan dressing

SCIlGd

Onion Rings 4

DESSERTS

Yuzu Posset
Shortbread

W hite Chocolate Bavarois

Passionfruit & lime sponge

THE
BALLROOM
AT THE CROWN

OPEN 6-8:30PM WED-SAT
&
12-2:45PM SUNDAY

All our food is preporec/ in our kitchen where nuts, g/ufen & other ct//ergens are present - we can not guarantee our dishes will be free of
traces of these producfs. If you have a food o//ergy, p/eose let us know before ordermg. Olives may contain stones, fish and meat may
contain bones, game may contain shot & all dishes may contain items not mentioned in the menu c/escripf/'on. Discreh’onory service chorge of
10% added to all tables of 6 or more. All tips are shared equally between kitchen & front of house staff. Please inform a staff member of all

c//'efory requirements.



