
Seasonal soup, sourdough toast, 
salted butter 

£5.00

Tempura prawns, saffron 
and red chilli mayo 

£7.50

Duck liver and orange pate,  
fig chutney, toasted sourdough 

£6.50 

Creamy garlic mushrooms, 
garden herbs, toast 

£7.00

Cheese topped garlic bread, 
rocket and Parmesan salad 

£5.00

Starters

Carefully chargrilled to order, our grills are then rested and served with a flat cap mushroom, 
roasted tomato, dressed mixed leaves and thick cut chips

8oz RUMP £16.00 
from the centre of the hind quarter, this cut  
has lots of flavour and a good meaty texture

10oz RIB EYE £22.00 
with marbling running through to baste the  
meat as it is cooking, this cut has both full  
flavour and is supremely juicy and tender

10oz GAMMON STEAK £13.50 
free range fried egg and pineapple ring 

JERK SPICED, BUTTERFLIED CHICKEN BREAST £12.00

BARNSLEY CHOP £16.00

A D D  A  L I T T L E  E X T R A

Peppercorn sauce £2.50

Blue cheese £2.00

Garlic and herb butter £2.50

BBQ sauce £2.00

House Caesar; crisp bacon, shaved Parmesan, 
marinated anchovies, croutons and boiled egg  

£10.50 
with cold sliced chicken breast 

£12.50

Sliced pear, apple and walnut salad; mixed leaves, 
crunchy celery, creamy blue cheese dressing 

£11.00 
with chargrilled steak 

£13.50

Salads

Burgers

THE CROWN BURGER £12.50 
beef steak mince burger, back bacon, 
Monterey Jack

JERK SPICED CHICKEN BURGER £11.50 
sour cream and chives

BEER BATTERED FISH BURGER £12.50 
tartar sauce

All served in a beer malt sourdough bun with lettuce, tomato, homemade coleslaw and thick cut chips

The Gri l l

Served in a ciabatta roll with dressed leaves and homemade coleslaw

Sandwiches

MATURE CHEDDAR
tomato, sandwich pickle

£6.50

ROASTED HAM 
wholegrain mustard mayonnaise 

£7.00

PRAWN MARIE ROSE 
AND SMOKED SALMON

£8.00

CHICKEN AND BACON MAYO
lettuce, tomato

£7.50

WARM STEAK 
red onion jam 

£8.00

WARM MELTED BRIE 
cranberry sauce

£7.50



Prices include VAT, service at your discretion. We believe in fair tipping, that’s why 100% of your tips go directly to the team that serves you. Allergen 
Information - we really want you to enjoy your meal with us - if you’d like information about ingredients in any dish, please ask and we’ll happily provide it.
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Classics
Beer battered fish, thick cut chips, £12.50 
traditional mushy peas, tartar sauce 

Cumberland sausages, creamy champ £11.00 
potato, red wine gravy, buttered garden peas

Steak and Thwaites ale pot pie, puff £12.00 
pastry top, mashed potatoes, braised 
Savoy cabbage 

White chocolate and raspberry blondie  £6.50 
creme Anglaise  

Sticky toffee pudding £6.00 
toffee sauce, vanilla ice cream 

Vanilla panna cotta £6.00 
mulled cherries, granola crumb 

Warm treacle tart, clotted cream ice cream £6.50

Yorvale ice cream £2.00 per scoop 
please ask for today’s flavours 

Cheese board £8.00 
our selection of cheeses, celery, 
grapes, chutney, artisan crackers 

Desserts

THICK CUT CHIPS £3.00

BEER BATTERED ONION RINGS £3.00

BUTTERED BABY POTATOES £3.00

BUTTERED WINTER GREENS £3.00

DRESSED SALAD, TOMATOES, £3.00 
PEPPERS, SPRING ONIONS 

GRILLED TOMATO AND MUSHROOMS   £3.00

S
id

es

Slow cooked lamb shank, red wine, £16.00 
celeriac and pearl barley broth, carrot 
and swede mash  

Aubergine, pumpkin, kale and chickpea £11.50 
tagine, Middle Eastern spiced cous cous, 
grilled flat bread, lemon yoghurt 

Roasted cod loin, steamed baby potatoes, £14.00 
green beans, caper brown butter 

Slow roasted vine tomato risotto, roasted £11.00 
red peppers, red chilli, dressed mixed 
leaves, Parmesan shavings 

Crown Inn Signatures

Every Sunday
Every Sunday our chefs’ cook up fabulous roasts for you to enjoy; with a choice of different cuts, 

proper Yorkshire puddings, crispy roast potatoes, seasonal vegetables and homemade gravy.


