
	 	 	 	 	 	 	 	 	 	 


Winter Warmers


	 	 	 Mulled wine	 	   6	 	 Hot toddy	 	 7

	 	 	 Baileys hot chocolate   7	 	 Manhattan	 	 7


	 


To start


Soup of the day, sourdough, salted butter   6	 	 	 	 	 	 	 


Oak smoked salmon, avocado, crab salsa, jalapeno mayo (gf)   8	 	 	 	 	 


Honey glazed feta, warmed new potatoes, roasted peppers, olive tapenade (veg, gf)   8	 	 


Shellfish cocktail, crisp leaves, Marie Rose sauce, crostini   8	 	 	 	 	 	 


Roasted pork ballotine, cranberries & tarragon chutney, sourdough   8	 	 	 	 	 


To follow


Turkey Kiev, cranberry & garlic butter, kale, creamy mashed potatoes   18		 	 	 


Venison bourguignon, baby onion, button mushroom, mashed potatoes, seasonal vegetables   18 


Pan fried ling, new potatoes, spinach, warm tartare sauce   17	 	 	 	 


Beetroot & horseradish Wellington, roasted potatoes, seasonal vegetables, beetroot jus (vg, gf)	 17


Pumpkin, chestnut & sage risotto, vegan parmesan, truffle oil (vg, gf)   16	 	 	 	 


10oz gammon, pineapple chutney, free range eggs, chunky chips/fries   16	 	 	 	 


Pie of the day, mashed potatoes, seasonal vegetables, red wine gravy   16	 	 	 	 


Burger of the day, brioche bun, cheddar cheese, chunky chips / fries   15	 	 	 	 


3Bs battered fish of the day, tartar sauce, crushed peas, chunky chips/fries   15	 	 	 	 


Sides:


Garlic bread baguette   4	 	 	 	 	 	 	 	 	 	 	 


Shaved sprouts, smoked bacon (gf)   5	 	 	 	 	 	 	 	 	 


Green beans, garlic, roasted almonds (vg, gf)   5	 	 	 	 	 	 	 	 


Pigs in blankets, bloody Mary ketchup   5	 	 	 	 	 	 	 	 







Puddings


Lemon posset, homemade shortbread   7 	 	 	 	 	 	 


Black Forest gateau, poached cherries, cherry sorbet   7	 	 	 	 


Apple & pear winter crumble, vanilla custard   7	 	 	 	 	 	 


Soya milk panna cotta, mulled wine poached pear, mulled wine sauce (vg,gf)   7


Selection of British cheeses, cranberry chutney, biscuits   8/15


Selection of ice creams & sorbets   2/4/6	 	 	 	 	 	 


Espresso, macchiato	 	 	 2.00	 	 	 Special reserve Arkells port	 	 5.00


Americano	 	 	 	 2.70	 	 	 Courvoisier cognac	 	 	 3.50


Cappuccino, latte, flat white	 	 3.00	 	 	 Hennessy cognac	 	 	 4.50


Selection of teas	 	 	 2.70	 	 	 Janneau Grand Armagnac	 	 4.10


Irish coffee	 	 	 	 7.00	 	 	 Selection of whiskies


v – vegetarian	 	 vg – vegan	 	 gf – gluten free

If you have any allergies or dietary requirements, please speak to a member of our team


(01793) 378354 theroseandcrown@barkbygroup.com roseandcrownatashbury.co.uk

mailto:theroseandcrown@barkbygroup.com

