
  Welcome to our restaurant 
  Taste [teist] verb 
  To have a particular flavour or other quality 
          that is noticed through the act of tasting. 

 
  Head chef Gareth Plant and his team ensure that they source 

  and use fresh ingredients for all of their dishes and change 

  menus regularly to make best use of seasonal ingredients. 

 

  We are proud to use the services of a local butcher, Stepney  

  Hill Farm, who sources most of our meats from North  

  Yorkshire farms. 

 

  Should you have any special dietary requirements we will 

  endeavour to provide individually tailored dishes to suit 

  your needs. 

 

  Some dishes may contain nuts of traces of nuts. Please 

  inform a member of staff of any allergies you may have.  



 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Fig, Goat’s Cheese & Walnut Salad (v)                  Starter: £ 5.25    Main: £10.25            
Honey roasted Figs, Goat’s Cheese, Rocket, Walnuts, Pistachios, Lemon & Honey Dressing 
 

Citrus Salmon                                                            Starter: £6.25    Main: £11.50 
Freshly seared salmon with a citrus salad, served with new potatoes 
 

Chicken, Caesar Salad                                              Starter: £6.25    Main: £11.50 
Chicken breast with bacon & chunky croutons on seasonal lettuce leaves and finished with a classic Caesar dressing 
 

Peppered Beef                                                            Starter: £6.25    Main: £11.50 
Blue cheese, croutons and finished with a port dressing 
 

Tuna Nicoise                                                              Starter: £6.25    Main: £11.50 
Tuna steak with green beans, new potatoes, cherry tomatoes and soft boiled egg 
 

 

Breads and Titbits 
Italians love and care about breads and so do we! 

Rustic Bread Selection (v)                                   £2.95 for one        £3.95 for two 
Italian regional artisan breads, pesto and olive tapenades. 
 

Hand Stretched Stone Baked Pizza Breads (v)                      £3.75  
With garlic butter and a choice of additional toppings :- 

* Tomato Sauce      * Fresh Tomato, Red Onion & Basil        * Grated Mozzarella & Cheddar 
 

Grilled Sardine Bruschetta                                                      £4.95 
Citrus and fennel marinated Devonshire sardine fillets, with sweet red onions,  
fennel, radish and lemon salad. 
 

Tomato, Garlic & Basil Bruschetta (v)                                   £3.95 
Our Classic. With cherry, sun-blushed, sun-dried tomatoes, garlic and basil. 
 

Homemade Marinated Olives (v)                                            £1.95 
 

Homemade Marinated Olives (v) with sundried tomatoes and feta cheese    £2.95 
 

Hot Mixed Nuts (v) - A selection of warmed nuts   £1.95 

Boards 
Perfect for sharing, all our boards are priced per person. 

Continental Platter   £15.95  
Selection of continental meats, marinated olives, artichokes, peppers, mozzarella 
Assorted crisp breads and dips  
 

Meat   £15.95  
Seasonal cured meats. Serrano ham, salami and chorizo, olive tapenade. Crisp breads and an aioli style sauce and 
homemade pesto 
 

Ocean   £15.95  
Grilled squid marinated, Tiger prawns, peppered mackerel, roll mop herrings, mini deep fried battered  
market fish of the day, smoked salmon, fennel & radish salad, citrus aioli. 
 

Nachos (v)            £8.95 

Tortilla chips topped with salsa and cheese, served with sour cream and guacamole  
 

Add Chilli beef to your nachos           £3.00 

Salads 
Fresh, no matter the season! All salads can be served as a starter or a main course. 



Sides 
 

Starters 

Soup of the Day   £4.95 
Served with fresh warm bread 
 

Mussels   £6.95 
Steamed mussels with chorizo and fresh herbs with toasted Ciabatta.  
 

Salad Caprese (v)    £5.95  
Fresh Mozzarella, juicy ripe tomatoes and fresh basil drizzled with pesto. 
 

Tricolore (v)   £5.95 
Buffalo mozzarella, vine ripened tomatoes and avocado, with fresh basil and extra virgin olive oil 
 

Serrano Ham with Melon   £6.95  
Serrano Ham with melon and a light passion fruit dressing. 
 

Chorizo Minestrone    £5.95  
A traditional style tomato based minestrone with a twist of chorizo sausage. 
 

Risotto Croquette (v)   £6.95  
Sun-dried tomato, roasted pepper, chilli and mozzarella risotto breaded and deep-fried. Served  
with a pesto dipping sauce. 
 

Garlic Bread Alla Nonno (v)   £4.95  
Topped with dolce latte, chilli and tomato sauce. 
 

Wild Pigeon Salad    £7.95  
With a hedgerow salad of chicory, pea shoots, mint and blackcurrants  
finished with a balsamic dressing. 
 

Frittura Mista Di Pesce   £7.95 
A selection of seafood lightly dusted in seasoned flour and fried, served with a caper mayonnaise 
 

CSH Pate            £6.95  
Chicken liver and honey parfait with crisp breads and a tomato and balsamic chutney. 
 

Seafood Terrine    £6.95  
A mixed seafood terrine with horseradish mousse and beetroot crisps. 
 

Melon Platter (v)   £5.95  
With fresh summer berries and champagne jelly. 

 

Chips £2.95 
Hand Cut Chips £2.95 
Tomato, Red Onion and Basil Salad £2.50 
Minted New Potatoes £2.95 
Homemade Onion Rings £2.50 
Cucumber, Mint and Red Onion Salad £2.50 
Creamed Mashed Potatoes £2.95 
House Salad Bowl £2.95 
Caesar Salad Bowl £2.95 
Buttered Green Panache of Vegetables  £2.95 
 



Main Course 

Fish 

Pan Seared Sea Bass   £17.95 
Pan seared sea bass with slow cooked baked layered potatoes, onions, rosemary,  
black olives & white wine. 
 

Sicilian Salmon   £17.95 
Salmon, garlic, chilli and lime juice. With Tuscan bean and spicy sausage, sprouting broccoli,  
chilli & garlic butter. 
 

Tian of Plaice   £16.95 
With a crab and tiger prawn mousse and a shellfish bisque. Studded with prawns and crayfish,  
finished with chives. Served with citrus sauted potatoes 
 

Frittura Mista Di Pesce   £16.95 
A selection of seafood lightly dusted in seasoned flour and fried, served with a caper mayonnaise  
and a citrus salad 

Meat 

Duck Breast   £17.95 
Oriental vegetable noodles with garlic, ginger and sesame, topped with crispy noodles 
 

Pork Cutlet   £16.95 
Chargrilled with buttered sage potatoes with capers, a masala sauce finished with crisp Parma ham 
 

Calves Liver   £15.95 
Caramelised onion and parsley mash and grain mustard sauce and crispy pancetta  
 

Lamb Rump   £17.95 
Garlic and rosemary potato rosti, raspberry and red wine reduction finished with a hint of balsamic vinegar  
 

Chicken Breast   £16.95 
Filled with a watercress and rocket mousse, served on a sweetcorn chowder with chargrilled sweetcorn 

 
 

Grills 

All our meat grills are served with grilled vine cherry tomatoes and a flat mushroom accompanied by your 
choice of house salad or vegetables and hand cut chips or French fries. 
 

8oz* Sirloin Steak £19.95 
8oz* Rump Steak £18.95 
Chicken Breast £16.95 
Salmon Steak £16.95 
8oz* Gammon Steak with a fried free range egg £14.95 

 
With a choice of: £1.50 
 

* Wild Mushroom Sauce            * Garlic & Rosemary Butter 
* Dolce Latte Sauce                    * Shaved Parmesan & Truffle Oil 
* Peppercorn Cream                  *Garlic and Parsley Cream Sauce 

 

All Main Courses are Served with Seasonal Vegetables 



Pasta and Risotto 
 

There are some things that should just never be re-imagined! These dishes are simple but full of flavour.  
Real classics!    

Starter: £6.25  Main: £11.50 
 

Tagliatelle Carbonara       
Silky and creamy sauce that was originally the dish of Italian coal miners! Pancetta, onion, garlic & parmesan. 
 

Tagliatelle Bolognese  
A simple ragu with origins from Bologna. Herbed tomato sauce, ground beef, onion, garlic & parmesan. 
 

Rigatoni Pesto (v)  
A humble Ligurian sauce that is renowned for its honest flavours. Basil, pine nuts, Grana Padano,  
garlic, olive oil and cracked black pepper. 
 
 

Seafood Tagliatelle   
Locally sourced seafood, mussels, squid, Tiger prawns, garlic, shallots, chilli and white wine cream. 
 

Rigatoni Chicken 
Chicken, broccoli and basil tossed in a pesto sauce 
 

Rigatoni Pancetta 
Crisp Pancetta, olives, onion in a rich spicy tomato sauce finished with wild rocket leaves 
 

Risotto 
 

The origins of risotto are not known, all we know is that we love this simple rustic Arborio rice dish! We have two varie-
ties to chose from:  
 

Butternut Squash, Sweet Potato & Sage (v)   £10.25   
Roasted Pumpkin, sage, shallots, white wine, garlic and mascarpone.  
 

Chicken, Lemon & Thyme                                                              £11.50 
Free range chicken breast, marinated in lemon, shallots, thyme, garlic, parmesan and lemon zest. 
 

Wild Mushroom (v)            £10.95    add chicken £2.50   
With seasonal greens, spinach, rocket and watercress 

Pizzas 

All our pizzas are handmade, fresh and traditionally stone baked: Approximately 12” 
 

Margarita (v) : Tomato sauce, mozzarella, cheddar, parmesan and basil     £9.50 

Pepperoni: Tomato sauce, mozzarella, cheddar, parmesan, pepperoni and rocket     £10.50 
Prosciutto Funghi: Tomato sauce, mushroom, Serrano ham, mozzarella, cheddar and parmesan  £11.50 
Carne (meat feast): Tomato sauce, mozzarella, cheddar, parmesan, Serrano ham, pepperoni,   £11.50 

garlic sausage, salami and chorizo 
Olivine (v): Tomato sauce, mozzarella, cheddar, parmesan, marinated olives, sundried tomato and fresh basil £10.50 

Salmone: Tomato sauce, mozzarella, cheddar, parmesan, salmon fillet, tiger prawns and fresh dill   £11.50 

Crown Calzone:  A little bit of everything    £11.95 
 
WRAPizza    £6.95 

 
Why not try a lighter option to our pizzas. Any of the above pizza toppings cooked on a 12” flour tortilla.  
Served with a side salad. 



Speciality Sandwiches and Wraps 
Crown Club   £7.95 
Chicken breast & ham with lettuce, cucumber & tomato 
 

BLT   £7.25 
Grilled bacon with sliced tomatoes &crisp fresh lettuce 
 

Minute Steak Ciabatta   £9.95 
Grilled minute steak, Dijon mustard mayonnaise and rocket leaves 
 

Philly Baguette   £9.95 
Pan fried strips of beef mixed with peppers, red onion & a blend of cheeses in a roasted onion baguette 
 

Goat’s Cheese and Tomato Focaccia (v)   £6.95 
Fresh and sundried tomatoes bound in a sweet tomato chutney topped with goats cheese 
 

Cajun Chicken Ciabatta          £9.95 
A grilled Cajun chicken breast served with mixed lettuce leaves and salsa 
 

Chicken Caesar  Wrap         £7.50 
Chicken breast with bacon, seasonal lettuce leaves and finished with a classic Caesar dressing 
 

Sweet Chilli Beef and Pepper Wrap       £7.50 
Seasoned beef, peppers with a sweet chilli sauce   
 

Tomato, Feta and Basil Wrap (v)        £7.50 
Tomatoes, feta cheese and basil tossed together and served in a wrap 
 

        

Panini's  

 
All of our burgers are freshly handmade and 100% British beef, 
served with salad leaves and sliced tomato in a floured bap with chips and salad garnish 
 

Beef Burger   £9.95 
Simple 100% British beef burger 

Crown Burger   £9.95 
Bacon and Cheese 

Saucy Burger   £9.95 
Choice of one sauce from the grilled section of the menu 
 

Double up for only £2.50 

  

Burgers 

Freshly grilled Panini bread filled with a choice of fresh fillings. Served with a salad garnish and chips. 
 

Tomato & Mozzarella & Basil (v)   £7.50 
Slices of Plum Tomatoes with stringy mozzarella & fresh basil pesto 
 

Tuna & Cheese Melt   £7.50 
Dolphin friendly tuna combined with rich mayo & farm house cheddar 
 

Chicken & Bacon   £7.50 
A special blend of chicken and bacon bound in mayonnaise and cracked black pepper 
 

Bacon & Brie   £7.50 
Crispy grilled bacon & slices of brie 
 

Ham & Cheddar   £7.50 
Home cooked ham & mature cheddar cheese 
 

Salami, Roast Red Pepper and Mozzarella   £7.50 
Spicy salami with roasted red peppers and stringy mozzarella 

 


