A la carte
Starters
Soup of the day - £5.50

Served with buttered rustic bread

Three Crowns smokies - £7.50

Smoked haddock in a creamy velouté, topped with mature cheddar
cheese,
fresh dill, snipped chive and a tiger prawn

Smoked trout rillettes - £7.25

Served with homemade crisp breads and pickled vegetables

Pan fried scallops - £9.50

With cauliflower and vanilla puree and pancetta lardons

Spinach and ricotta stuffed Portobello mushroom - £7.25
With semi dried tomato salad and red pepper coulis

Pear and pigeon breast salad - £7.95
With pickled chestnuts and port syrup

Bubble and squeak - £7.50

With poached egg, smoked bacon and chive Hollandaise

Baked camembert - £8.50

With blackberries, bay leaves and homemade crisp breads

Main Course
Braised beef feather blade - £15.95

Served with bubble and squeak and honey roasted carrots

Three Crowns fish pie - £15.95

Salmon, smoked haddock and hake in a light velouté flavoured with dill
and parsley and topped with mashed potatoes and crumbled cheddar.
Served with buttered broccoli

Baked Torbay sole - £16.25

With tarragon butter, pea puree and potato gratin

Pan fried corn-fed chicken supreme - £14.95

With mashed swede, french beans, parsnip crisps and thyme jus

Tomato and oregano crusted hake fillet - £16.25
Served with buttered new potatoes and mange tout

Chargrilled haloumi - £14.95

Roasted vegetables, cauliflower cous cous, cucumber and mint yoghurt

Pea, lemon and fennel risotto - £13.95

With toasted pine nuts and a parmesan crisp

Pan fried loin of venison - £18.50

With blackberry and bramley apple jus, sage and onion potato hash and
french beans

Ribeye or sirloin steak (10 oz) - £24.00

With skin on chunky chips and balsamic cherry tomato salad
Add a peppercorn, peppercorn and blue cheese or Béarnaise sauce £2.50

Sides

Buttered new potatoes – 3.00
French fries – 3.00 Skin on chunky chips – 3.75
Seasonal vegetables – 3.50

