
The Rose & Crown
Clapham Old Town

Classic Signatures Sweet

The Full Veggie - 13 (V) Avocado Sourdough - 9 (V) Spiced Plum Pancake Stack - 13

Eggs Benedict/Royale - 14 Hash Brown & Sticky Beef - 14 Berry Compote & Yoghurt - 12

The Full Crown - 15 Fish Finger Sandwich - 10 Maple Bacon Pancake Stack - 13

Eggs Florentine - 12 (V) The R&C Breakfast Sandwich - 10 Coconut Porridge - 8 (VG)

Clarence Court eggs, mushrooms, 

avocado, spinach & sourdough

Toasted sourdough, crushed avocado, poached eggs,

pomegranate, chilli flakes, soft herbs, lime

3 fluffy pancakes 

berry compote, vanilla mascarpone

Clarence Court eggs, Cumberland sausage,

streaky bacon, tomato, mushrooms & beans

Breaded haddock fillet, chunky tartare sauce,

baby gem lettuce, lemon & sesame bun

3 fluffy pancakes

crispy bacon, maple syrup

sautéed spinach, English muffin, Clarence 

Court eggs, brown butter hollandaise

English muffin, sausage patty, bacon, 

runny egg, secret sauce

Coconut porridge, banana, vanilla, bitter

chocolate, toasted coconut

Scottish smoked salmon or honey roast ham,

English muffin, eggs, brown butter hollandaise

braised ox cheek, tater tots, poached eggs, 

brown butter hollandaise

Homemade nut granola, 

berry compote, greek yoghurt

Main Courses

Sides & Sauces

From The Grill

Sticky Beef Cheek - 26
8oz Flat Iron - 24 (GF)

smoked carrot puree, crispy potato, bacon jam 

triple cooked chips or mash

Add any sauce for 2.5

Roasted Confit Chicken Leg - 25

Ale Battered Haddock - 22

British Beef Burger - 19
bubble and squeak, smoked bacon, 

poached egg, chicken sauce 

triple cooked chips, burnt lemon,

mushy peas, tartare sauce

Cod & Prawn Fish Cake - 20

buttered spinach, shellfish bisque, 

fennel & lemon salad 

Braised Lamb Shoulder - 28

Wild Mushroom Suet Pudding - 22 (V)

Navarin of lamb, baby carrot & turnips,

caramelised onion & rosemary gnocchi 

caramelised celeriac, leeks, kale, 

truffle & sweetcorn puree 

bone marrow sauce, lettuce, tomato 

cheese, pickle & fries

A service charge of 12.5% will be added to your

bill, which is shared amongst the team

Please disclose any allergies you may have when

ordering with your waiter

All our steaks are grass fed British beef, dry aged in

house. Please ask if you wish to swap sides or sauces.
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Triple Cooked Chips (GF, V) Crispy Potato, garlic Aioli

Farmhouse Mash (GF, V)

Tenderstem Broccoli (GF,V)

Kampot Creamed Spinach (V)

Garden Side Salad (GF, VG)

Katsu Ketchup

Wild Garlic Aioli

Truffle Mayonnaise

Peppercorn Sauce

Brunch Menu

Weekdays 12pm -3pm

Saturday 10am - 3pm

Sunday 10am - 12pm

Snacks & Starters Available From 12pm

Available From 12pm

All Day Menu

All Day Menu

Butternut Squash Soup - 8 (VG) Togarashi Scotch Egg - 9Salmon Gravlax - 12

baguette crisp, roasted garlic cream cheese, toasted

seeds, chives, chipotle oil

Clarence Court eggs, Cumberland 

sausage meat katsu ketchup

Cured Scottish salmon, pickled cucumber, 

dill cream on malted bread

Crown Fried Chicken - 12Black Truffle Arancini - 6 (V) Sausage Rolls - 10

wild mushrooms & shaved parmesan Cumberland sausage, homemade apple chutney buttermilk marinade & house spice mix

Pain de Campagne Sourdough - 8 House-made Biltong - 6.5

Chicken Liver Parfait - 15

Crayfish Cocktail - 12

Crispy Duck Leg Salad - 12
Veloute of Rabbit - 12

homemade pear chutney, 

toasted sourdough

spicy bloody mary sauce, baby gem

 cherry tomato, lemon 

chargrilled & pickled cucumber, spring onion,

ginger dressing crispy rice noodle salad

cream of rabbit soup & rabbit leg pie,

 tarragon, herb oil 

Confit garlic butter & shaved pecorino sliced to order, cured in coriander & black pepper 


