Bucks Fizz - 10

Prosecco, fresh orange

Bloody Good Mary - 11
Vodka, borseradish, Worcester,
tabasco

THE

ROSE & CROWN

Spring Brunch Menu

Breakfast available until 3PM Mon-Sat & until 12pm on Sundays

KITCHEN SPECIALS

Pulled beef croquettes,

Smokey wood sauce - 8

The Full English - 15
2 eggs, bacon, sausage, tomato,
mushroom, beans
The Full Veggie (V) - 13
2 eggs, sauteed mushrooms, avocado,
spinach, beans
Eggs Florentine (V) / Benedict /
Royale - 14

English Muffin, poached eggs, burnt

butter hollandaise

Fish Finger Sandwich - 10
Breaded haddock fillet, chunky tartar
sauce, baby gem lettuce, sesame bun

Avocado Sourdough - 9 (V)

Toasted sourdough, crushed avocado, poached
eggs, pomegranate, chilli flakes, soft berbs, lime

Hash Brown & Sticky Beef -14
braised ox check, tater tots, poached eggs,

brown butter hollandaise

The R&C Breakfast Sandwich - 10
English Muffin, sausage patty, bacon,

runny egg, secret sauce

Spiced Plum Pancake Stack - 13 (V)

plum compote € mascarpone

Maple Bacon Pancake Stack -13
3 fluffy pancakes, crispy bacon € maple

symp

STARTERS
Available from 12PM-SPM

Home Made Biltong - 6.5 (GF)
Sliced to order, coriander € black
pepper cure

Togarashi Scotch Egg — 9
Jammy egg, katsu ketchup

Crispy Pork Belly € Rye Bay Scallop
-Hazelnut Butter, Kolrabi, Crispy Seaweed
-13.5
Chargrilled King Prawns -11
Chilli, Garlic, Lemon, Sourdough

Nduja Sausage Roll -7.5
Lemon €3 Basil Aioli

Cod & Prawn Fishcake — 11

Warnm Tartare Sauce, Watercress

Chicken Liver Parfait -15
Pear chutney, toasted sourdough

Chicken Caesar Salad —77
White Anchovy, Gem Lettuce, Garlic
Croutons, Pecorino

MAIN COURSE
Available from 12PM-SPM

Kedzlie Farm British Beef Burger — 19.5
Gem Lettuce, Tomato, Truffled Brie,
Peppercorn Mayo

British 80z Flat Iron — 24 (GF)
Triple Cooked Chips Watercress and
Pickled Shallot Salad

Pan Roast Sea Trout - 24 (GF)

Seared Tuna Lion Steak Nicoise -Soft boiled  Jersey Royal Potatoes, Crayfish € Sorrel

egg, New Potatoes ,Green Beans Cherry
Tomatos,Olives,Herb Dressing.
-22.50

Barbequed Lamb Rump - 28 (GF)

Spiced Aubergine, Apricot Harissa, Smoked

Yoghurt, Young Lecks

Butter Sauce

The R&C Fish and Chips - 20 (GF)

Battered Whiting Fillet, Crushed Minted

Peas, Tartare Sauce, Lemon

Roast Corn Fed Chicken Breast — 24
Black Pudding € Potato Terrine, Wild
Garlic, Chicken Butter Sauce

Triple cooked chips or skinny fries — 6

SIDES
(VG)

Crispy Potato & Black Pudding Terrine, Tarragon Emulsion - 6
Tenderstem Broccoli, Smoked Yoghurt, Pecorino, toasted Almond 6 (GE, V)
Chargrilled Hispi Cabbage, Chilli, Garlic, Crispy Onion 5 (GE V)

Garden Side Salad, honey € mustard dressing 5 (GEV)

A service charge of 12.5% will be added to your bill, which is shared among the team.




