Rose and Crown SPring Menu
Sma“ Hates

Mecliterraﬂean P]atter ~ A selection of mixed cured meats with artichoke hearts, peppers stuffed with feta, olives

and Ciabatta bread w/ clipping oil 550/] 1.00

Mussels in a Creamg (arlic Sauce with Crustg Bread

Hummous with lemon and Pine nuts served with red pepper & celery crudités

As above but with toasted (iabatta

(Caesar Salad~dassic salad w/ Parmesan shavings, Anchovies and Herb Croutons

As above with Gri”ec{ Chicken Breas’c Strips

Smokecl Mackere] Fate served with toast

Chilli Ribs w/ salad

(Goats Cheese & Red Oﬂion T art on mixed leaves

Mini Whole Baked Camembert studded w/garlic & ’chgme served with toast

Sanclwichcs on toasted (iabatta or FOPPH Scccl Flute

Wild Boar and APPIC 5ausages with red onion relish

BLT with magonnaise (the classic Bacon, | ettuce and | omato)
Fish Fingers with mayonnaise

Home Baked (Gammon

Main Dishes
[Home Cookec} (Gammon, egg and hand made c}‘lips

Lamb Chops w,/ wilted (areens, G!azed Baby Onions & minted Grav9
Cream9 Cajun Chicken w,/ salad & choice of rice, new pots or chips

[ome ~ made Fish cakes with aioli and rocket salad

Risotto with Feas, Mint and SPriﬂg Onion

Homemade Burger~5€e1c, Minted Lamb or Chicken w/haﬂcl cut cl‘nips and ketchup pot
Add Bacon, (Cheddar or Chorizo
Wild Boar and Apple Sausagcs w/ (Chive Mash and Farsnip CrisPs & Onion Gravg
Fork Mecla”ions W/Farmentier Fota’coes, Leeks and Mustard Sauce

iOoz Rif}]ige Steak served with your choice of potatoes, vine tomato and flat mushroom

Witl'x Garlic Butter or FCPPcr Sauce

Sides
Wedges with sweet chilli cIiPping sauce

Garlic Breacl/Cheesg Gar]ic Breac{
Side salad

\/egetab]es of the dag

Flease Place your order at the bar and 3our1cooc1 will be brouglﬁt to your table.

All dishes may contain nuts or nut derivatives.
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