
Crown & Bear 

We cater  dietry requirements please ask about the varriations availble, please tell us if you have an allergy 

Pub Classics
To start

Baked camembert, sourdough, onion chutney
 (GFV, V)

12.00 
Southern fried popcorn prawns, chili jam dip

9.00
Creamy garlic mushrooms on toast 

9.95

Mains 

Ham, Egg, Chips 
Inhouse baked gammon, double fried egg, buttered greens, skin on fires

13.95

Peppercorn Chicken
Butterflied chicken breast, seasoned veg, creamy mash or skin on fries, rich peppercorn sauce

16.95

Fish n Chips
Beer battered cod, buttered peas, skin on chips, tartar slaw

17.00

Wholetail Scampi
Skin on fries, buttered peas, tartar slaw 

 
French dressed whole chicken platter

Homemade Stuffing, Yorkshire pudding, roast potatoes, seasoned veg, jug of gravy
35.00

Homemade Crown & Bear Pie
Pie of the day, Veg, Choice of mash, chips or roast potatoes, gravy

Crown & Bear Burger
Hand pressed beef patty, cheddar cheese, tomato, pickle, brioche bun, skin on fries, in-house slaw

16.95 
Add bacon – 1.00

 
Traditional steak dinner 

Cut of the day “Sirloin Club Steak” cooked to your liking, served with skin on fries, roasted tomato & mushroom 
(market price) 

Add a peppercorn sauce – 1.50


