THE OLD CROWN

FARINGDON

SUNDAY MENU

TO START

Heritage Tomato Salad, mozzarella foam.
Cured Trout, yuzu gel, radish, fennel.

Pork and Cheddar Bon Bon’s, sweetcorn and red onion salsa.

MAINS

28-Day Aged Oxfordshire Rump of Beef.
Leg of Lamb.
Garlic and Herb Chicken.

Roasted potatoes, tenderstem broccoli, honey carrots &
parsnips, Yorkshire pudding, cauliflower cheese, carrot puree,
pan gravy.

BBQ Monkfish, Thai green curry, peanut & puff rice crumb,
pickled mango, pak choi, baby courgette, coriander.

“Ratatouille” Smoked Tomato Fondue, grilled artichoke,
aubergine, courgette, black olive.

DESSERTS

Apple Tart Tatin, vanilla chantilly.
Vanilla Parfait, strawberry salsa.

Chocolate Tart, salt caramel ice cream.

TWO COURSES: £30
THREE COURSES: £35

2023-25 2AA Rosettes for culinary excellence.

Prices include VAT. Optional service charge of 10% added to bills. Please speak your server if you have any allergies.



