Small Plates

Nocellara Olives £5

Fried Calamari, Korean Glaze, Sesame £11
Spiced Hummus, Toasted Pumpkin Seeds £7
Scottish Smoked Salmon, Capers, lemon Rye Bread £14

Mackerel Rillette, Pickled Beetroot, Horseradish £9

Sourdough Bread, Whipped Butter £6

Cured Meats, Pickles, Relish £12
Cauliflower, Black Truffle Arancini, Grated Parmesan £9
Sage and Onion Sausage Roll, Date Ketchup £9

Tempura Courgette, Spiced Tomato Dip £7

Starters

Roasted Celeriac Velouté
Truffle Tortellini, Nashi Pear, Hazelnuts
£12

Confit Duck Leg and Foie Gras Terrine
Rhubarb Ketchup, Pickled Rhubarb, Toasted Brioche
£15

Ponzu Cured Scottish Salmon
Avocado, Radish, Dill, Sesame
£14.50

Main Course

Cider Braised Loin of Pork
Braised Pork Cheek, Celeriac Puree Mustard Sauce

£28

Cornish Cod
Confit Leeks, Potato, Warm Tartar Sauce
£30

Roasted Cauliflower and Onion Bhaji
Carrot & Coriander Salad, Satay Sauce
£19.50

SIDES

Triple cooked Chips £5 Creamed Potato £5
Crispy onions and chives
Roasted Carrot and Parsnips £6 Mixed Leaf Salad £3
Honey and Parsley Salad Dressing
Tender Stem Broccoli £6
Toasted Almonds, Chilli

Light Bites

Classic Caesar Salad
£12

Add Chicken Breast £4

Add Smoked Salmon £4

Burrata
Figs, Molasses, Pistachios and Rocket
£14

Rose and Crown Ploughman’s
Sausage roll, Lincolnshire Poacher, Cured meat, Pickles,
Chutney, Sourdough Baguette
£14

Rare Beef Salad
Parmesan, Capers, Balsamic
£13.50

Wild Mushroom Risotto
Truffle Mascarpone, Aged Parmesan
£18

From the Grill

Rose and Crown Beef Burger
Cheese, Bacon, Baby Gem, Burger Sauce, Brioche
Bun, Triple cooked Chips
£18.50

Dedham Vale 80z Sirloin Steak
Peppercorn Ragu, Dressed Salad, Triple Cooked
Chips
£32

Please let your server know if you have any allergies or dietary requirements
A discretionary 12.5 % service charge is added to each bill
100% tips and service charge go to the staff



