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OLD CROWN, ULEY

TRADITIONAL 17TH CENTURY FREEHOUSE IN THE COTSWOLDS

SUNDAY LUNCH MENU

STARTERS
Crispy Chilli Steak Strips £8.50
Scotch Egg £6.50
‘Chevre Chaud’ Salad (Warm honey, thyme & goats cheese bruschetta) £6.50 (V)
Garlic Bread £5.00 (V) Add cheese 50p

MAIN COURSE

Roast Rib of Beef £17.50

Slow cooked rib of beef with chef's own mix of wholegrain mustard and herbs served with Yorkshire pudding. (GFA)

Roast Pork £16.00

Roast loin of pork served with crackling, apple sauce and stuffing. (GFA)

Roast Lamb £16.00

Roast lamb served with minted redcurrant gravy and stuffing. (GFA)

Mixed Roast £18.50
Can't decide? That's understandable — why not have a bit of everything including all the trimmings! (GFA)

Yorkshire Pudding Wrap £16.00
Shredded roast chicken with stuffing, gravy, honey & mustard chipolata & vegetables in a large Yorkshire pudding wrap!

Mushroom, Spinach & Ricotta Wellington £16.00

Mushroom, spinach & ricotta wellington topped with crumbled feta, toasted pinenuts and balsamic reduction (V)

Sweet Potato, Herb Couscous & Pecan Nut Roast £16.50
A delicious slow roasted summer nut roast with sweet potato, roast peppers, fresh thyme, garlic & pecans. (V, VEA)

Roast Salmon with a Honey, Garlic & Herb Marinade £16.50

All of our Sunday meals (unless otherwise specified) are served with:
Roast Potatoes, Creamed Butternut, Apple Braised Red Cabbage, Roasted Carrots & Parsnips,
Steamed Tenderstem and of course Cauliflower & Leek Gratin.

BAR SNACKS: Roast potatoes & red wine gravy £3.50 | Honey and Mustard Chipolatas £4.50

DESSERTS

Greek Baklava Cheesecake with Ice Cream £8.00
Sticky Toffee Pudding £6.50 | Tart Tatin £6.50
Chocolate Profiterole £6.50

CHILDREN AT THE CROWN

Whilst we do not have a dedicated children’'s menu we are able to serve most dishes in a children’s size portion for £8.50 and we can simplify
some dishes on request. Please note this is for under 12s only. Please let us know if you need any assistance with this & we will be happy to help.

Everything on this menu is made daily, fresh with care from our Head Chef Tom Dooley.
We source high quality local suppliers and produce. Food is cooked to order and so please do expect great food not ‘fast food'.
If you do have any dietary requirements or allergies, please let us know (regardless of your menu choice) and we will be happy to assist you.

GF Gluten free GFA Gluten free alternative available V Vegetarian VE Vegan VEA Vegan alternative available



