
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.

Litt le  Nibbles 

Starters

Salads

Sandwiches

Marinated olives 
£3.20

Salt and pepper squid,  
chilli jam 

£3.70

Honey and mustard glazed 
chipolatas 

£3.70

Wedges of freshly  
baked sourdough, salted butter,  

olive oil and balsamic 
£3.70

Seasonal soup, 
sourdough toast, salted butter 

£5.50

Tempura king prawns,  
sticky plum dipping sauce 

£9.00

Pan fried wild mushrooms,  
white wine and garlic cream sauce,  

toasted sourdough, rocket  
£6.90

Duck spring rolls,  
plum dipping sauce  

£7.90

HOUSE CAESAR 
gem lettuce, crisp bacon, shaved Parmesan, 
marinated anchovies, croutons, boiled egg  

£11.50 
with cold sliced chicken breast £13.50

ROASTED BEETROOT SALAD 
fresh pear, mixed leaves, toasted almonds,  

red wine vinaigrette £11.50 
with crumbled goat’s cheese £13.50 

with chorizo £13.50

MATURE CHEDDAR 
tomato, sandwich pickle 

£7.00

TUNA MAYONNAISE 
red onion 

£8.00

CHICKEN AND BACON MAYO 
lettuce, tomato 

£8.00

SLOW ROASTED BEEF 
English mustard 

£8.50

WARM TOMATO AND 
MOZZARELLA FLAT BREAD 

£7.50 
with sliced chicken £8.50

OAK SMOKED SALMON 
dill cream cheese 

£8.50

All our food is made from fresh ingredients, carefully sourced and  
hand crafted by our team of skilled chefs for you to enjoy.

Served in a soft artisan baguette, unless specified, with dressed leaves and homemade coleslaw

Burgers
CLASSIC BURGER 

mature cheddar, back bacon,  
dill pickle, tomato chutney, 

skinny fries 
£13.50

CHICKEN BURGER 
Cajun spiced chicken, back 
bacon, dill pickle, Caesar 

dressing, skinny fries 
£13.00

BBQ LENTIL BURGER 
vegan cheese, BBQ sauce,  

skinny fries 
£12.10
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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.

S
id

es

SKINNY FRIES £3.20

BEER BATTERED ONION RINGS £3.20

BUTTERED BABY POTATOES £3.20

CREAMY MASHED POTATOES £3.20

MIXED DRESSED SALAD £3.20

Gril ls

8oz RUMP £17.00 
from the centre of the hind quarter, this cut  
has lots of flavour and a good meaty texture

10oz RIB EYE  £23.00 
with marbling running through to baste the  
meat as it is grilling, this cut has full  
flavour and is supremely juicy and tender 

10oz GAMMON STEAK £14.50 
free range fried egg and pineapple ring

INDIAN SPICED, BUTTERFLY  £13.00 
CHICKEN BREAST 

Our steaks are all from British native breeds, carefully chargrilled to order and served  
with roasted tomato and mushroom, dressed leaves and skinny fries

Desserts
Sticky toffee pudding,  £6.30 
toffee sauce, vanilla ice cream

Glazed vanilla rice pudding,  £6.30 
mulled berry compote

White chocolate and raspberry blondie,  £6.50 
creme Anglaise

Chocolate fudge cake,   £6.50 
vanilla ice cream

Yorvale ice cream, £2.10 per scoop 
please ask for today’s flavours

Only a little room? 
Try today’s mini dessert served with  £6.50 
a tea or coffee of your choice

Crown Inn Classics

Thwaites beer battered fish, 
skinny fries, traditional mushy peas,  

tartar sauce 
small £12.50    large £14.00 

Steak and Thwaites ale pot pie, 
puff pastry top, creamy mashed 

potatoes, garden peas 
£13.50

Cumberland sausage, 
mashed potato, red wine gravy, 

buttered garden peas 
£12.00

Breaded wholetail scampi,  
skinny fries, mushy peas, tartar sauce 

£13.50

Slow cooked lamb shank,  
pearl barley and celeriac broth,  

creamy mash  
£17.50

Root vegetable hotpot,  
buttered greens, crusty bread  

£12.00

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

Blue cheese sauce  £3.00

Diane sauce  £3.00 

Garlic and chilli butter  £2.50 

Peppercorn sauce  £3.00 

Three pieces of scampi  £3.50




