
 

 

 

CHAR GRILL 

    

     

STARTERS 

Duck & orange pate  

Served with red onion chutney and  toasted brioche 

Moules mariniere 

Freshly steamed mussels with garlic, shallot, parsley              

and cream sauce 

Soup of the day 

Served with fresh sourdough and homemade butter 

Crispy whitebait 

Served with lemon and tartar sauce 

Goats cheese  

Baked goats cheese, beetroot, candied walnuts and               

balsamic dressing 

Smoked salmon  

Classically garnished with Capers, Shallots & lemon           

served with brown bread 

Ribeye steak  

Confit tomato, field mushroom, chips. 

With a choice of peppercorn or     

stilton sauce  

Chicken Breast  

Calvo nero, sweet potato fries, 

pine nuts, parsley, garlic and 

lemon dressing  

     Cauliflower steak  

   Roasted butternut squash puree, 

charred alliums, hemp seeds and     

broccoli, red amaranth salad with    

pickled red onion 

 

 £30.00                    £16.50              £15.50     £16.50  

4 oz Sirloin Steak 

4 oz sirloin steak in a garlic and 

parsley butter served with fries  

      d                                                                                   

          

S I D E S 

French Fries 

Homemade Onion Rings 

Chunky Chips 

House salad 

New potatoes 

Panache of Vegetables 

DESSERTS 

Crème Brulée     

Lemon  posset   

Chocolate mousse 

Fruit sorbet or Ice Cream 

please ask your server for available flavours 

 

£3.95 

£3.95 

£3.95 

£3.95 

£3.95 

£3.95 

 

£6.95 

£6.95 

£6.95 

£3.95 

 

MAIN COURSE 

Roast Chicken 

Game crisps, black cabbage and caraway, roasted carrot, red wine sauce 

and bread sauce 

Slow braised beef  

Mashed potatoes, caramelised onion gravy and  Yorkshire pudding 

Penne 

Global hacienda Soya beans, spring onions, spinach pesto dressing 

Sea bass 

Roast fillet of seabass, potato dauphinoise, broccoli, white wine and    

mussel sauce 

Risotto  

Butternut squash, sweet potato and beetroot, finished with crispy sage 

and parmesan 

Roast salmon 

Cauliflower and truffle puree, crispy potato dumplings and parsley  

Moules mariniere 

Freshly steamed mussels with garlic, shallot, parsley and cream sauce 

with fries 

 

Salad Bowls 

Starter £7.95 

Main £14.95 

Salad of melon, mint, chili, tomato & feta (V,GF) 

Chargrilled Chicken Caesar salad 

Pear, walnut, celery, blue cheese & gem lettuce, 

vinaigrette (V,GF) 

Tomato, basil, red onion & mozzarella  salad (V,GF) 

 

Handmade Stone Baked Pizza 

£12 

Classic Margherita 

Italian tomato sauce, For di latte, olive oil & fresh 

basil 

The Ann Kim 

Italian tomato sauce, mozzarella, kimchi, gochujang, 

pepperoni, spring onion & sesame 

The Hawaiian 

Italian tomato sauce, mozzarella, cheddar, ham, 

mushroom & pineapple 

The Forager 

Italian tomato sauce, mozzarella, cheddar,           

red pepper, red onion, spinach, olives & spiced 

beetroot (V) 

 

Burgers 

All served in a brioche bun, crisp leaves, tomato, 

red onion, gherkin and leaves. French fries and 

homemade coleslaw 

Classic bacon cheeseburger £14.95 

Plant based burger (V) £13.95 

Grilled chicken & kimchi £14.95 

 

 Please ask your server regarding any dietary requirements or allergens   

Indian Night                              

Every Tuesday & Wednesday  

At the Crown Spa, as part of our international 

Kitchen brigade, we are fortunate to have three 

Indian Chefs, who are able to deliver the taste of 

India, using their own recipes.  

Below is a sample menu and subject to change 

Starters 

Poppadom’s  

2 Poppadom's served with mint chutney, Tama-

rind Chutney and a House Salad.  

Vegetable Samosa 

Fresh seasonal vegetable stuffed in puff pastry 

casing . Served with Tamarind, Mint Chutney and 

a House Salad.  

Keema Samosa  

Ground lamb cooked with Indian spices stuffed in 

puff pastry and fried until golden brown. Served 

with Tamarind, Mint Chutney and a House Salad.  

Mains 

Veg Kadhai 

Onion and Tomato based gravy with mushroom, 

cauliflower, potatoes and Green Beans 

Lamb Karachi Lamb 

Karahi is a Pakistani lamb curry made with diced 

lamb pieces in a rich and spicy tomato- based 

gravy, with lots of fresh ginger and coriander on 

top.  

Malabar Chicken Stew 

Rich coconut milk curry stewed along with veg-

table chunks and chicken and flavoured with pep-

percorns, cinnamon and cloves.  

£6.95 

£7.95 

£6.25 

£5.95 

£6.95 

£7.50 

£18.50 

£18.50 

£15.00 

£19.95 

£15.00 

£16.50 

£16.95 

The Crown Burger 

Two 4 oz patties char grilled, served with cheese, red 

onion, chutney, salad, coleslaw and fries 

£15.50 


