
STARTERS

ROASTS

SIDE DISHES

MAINS

Roast sirloin of beef 19.95

Roast meat of the week (Ask your waiter for more details) 18.95

Roast chicken 18.95

Trio of roast (All 3 meats) 24.95

Vegetarian Roast (Ask your waiter for more details) (v) (vg) 17.95

Cauliflower cheese (gf) 4.45

Pigs in blankets 5.45

Extra Yorkshire pudding 1.25

Extra roast potatoes (v) (vg) (gf) 3.25

Mixed vegetables (v) (vg) (gf) 3.95

Chef’s soup of the day served with fresh bread (v) (vg) (gf*) 6.95
 
Halloumi fries with sweet chilli sauce (v) (gf)                                                                                                                                                                          6.95

Breaded Whitebait with tartar sauce                                                                                                                                                                                          6.95

Classic prawn cocktail with Atlantic prawns, Marie Rose sauce, fresh lettuce, tomato, 
cucumber and granary bread (gf*) 11.95

Salt and pepper calamari with sweet chilli sauce 8.95

Bang bang chicken with coriander dressing 8.45

Tomato napoletana linguine with toasted garlic ciabatta (v) (vg) 13.95
Add chicken 4.95
Add prawns 5.95

Rose & Crown beer battered fish and chips, tartar sauce and traditional mushy peas                                                                               16.95
Add a Wally 1.95

8oz Scotch beef sirloin steak cooked to your liking with chips, grilled mushroom and tomato (gf)  25.95
Upgrade to sweet  potato fries  Supp 2.45
Add:  Red wine sauce (gf) | 2.45     Peppercorn sauce (gf) | 2.45

Buttered vegetables (v) (gf) | 3.95     Rose & Crown house salad (v) (vg) (gf) | 3.95

Beef or Chicken burger, toasted brioche bun, cheddar, tomato salsa, gherkin and fresh tomato
Served with chips & house slaw (gf*)  15.95
Upgrade to sweet potato fries Supp 2.45
Add:  Patty (gf) | 4.95     Streaky bacon (gf) | 1.95     Smoked cheddar (gf) | 1.95     Jalapeños (v) (vg) (gf) | .95    

 Mushrooms (v) (gf) | 1.25     Halloumi (gf) | 3.95

All of our roasts are served with herb roasted potatoes, seasonal vegetables, Yorkshire pudding, stuffing and as much rich red wine gravy as 
you like

Not all ingredients in recipes are clearly identified on the menu.
We care for your well being and customers with food allergies are asked to discuss their needs with the shift leader who will be happy to talk to the Chefs and advise on appropriate menu choices if required.

THE ROSE & CROWN 
SUNDAY MENU
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HOT DRINKS

Espresso  2.45

Double espresso  3.25

Americano 3.25

Latte  3.25

Cappuccino  3.25

Flat white  3.25

Mocha  3.45

Add an extra shot of coffee  1.25

Luxury hot chocolate topped with whipped cream and marshmallows  3.45 

Pot of tea  3.45
Choose from:

English Breakfast | Decaffeinated | Earl Grey
Peppermint | Camomile | Green | Fruit Teas

(v) - vegetarian (vg) - vegan - (vg*) vegan option available on request- (gf ) - gluten free (gf*) gluten free available on request

All of our coffees can come decaffeinated, please just ask.
Other coffees are available on request.

DESSERTS

Sticky toffee pudding 
with custard or vanilla ice cream (v) 7.95

Warm double chocolate brownie 
with vanilla ice cream (v) 7.95

Fruit crumble 
with cream or custard (v) 7.95

Trio of ice creams or sorbets  (v) (vg*)  5.45

Coconut rice pudding 
with a berry compote (v) (vg) (gf)                                                                                                                                                                     7.95

 
Cheesecake of the day with vanilla ice cream (v)  7.95

Cheese plate 
with butter, crackers, grapes and apple served with chutney  14.95
Why not add a glass of Port 3.95

Not all ingredients in recipes are clearly identified on the menu.
We care for your well-being and customers with food allergies are asked to discuss their needs with the shift leader who will be happy to talk to the 

Chefs and advise on appropriate menu choices if required.


