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3 COURSES FOR £36.99/ 2 CoURSES FoR £31.99
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STARTERS

Warm Petit Camembert with Cranberry Sauce & Toasted Sourdough

mooth Duck Liver and Pork Pété la with Orange & Cognac Liqueur, House Crostini
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Spiced Winter Parsnip Soup, Crispy Onions and Warm Focaccia
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"'5“ Traditional Christmas Roast Turkey with Pigs in Blanks & Rich Duck Fat Gravy =\{/ '!\l /4 ,’ -
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80z Bavette Steak with Triple-Cooked Chips, Peppercorn Sauce & Crisp House Salad = e
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Pan-Seared Hake with Lemon-Caper Butter, Samphire & Buttered Baby Potatoes

Festive Butternut Squash & Beetroot Wellington with Crispy Roasties,
Winter Sprouts & Red Wine Gravy

DESSERTS

Classic Spiced Christmas Pudding with Warm Brandy Sauce
|/ Homemade Winter Apple & Forest Berry Crumble with Custard

Rich Dark Chocolate Fondant with Vanilla Ice Cream



	THE
	OLD
	CROWN
	FESTIVE CHRISTMAS MENU
	From 3rd November 2026 until 3rd January 2027
	3 Courses for £36.99/ 2 Courses for £31.99
	STARTERS
	MAINS
	Festive Butternut Squash & Beetroot Wellington with Crispy Roasties, Winter Sprouts & Red Wine Gravy

	DESSERTS




