
The Rose & Crown
Clapham Old Town

Classic Signatures Sweet

The Full Veggie - 13 (V) Avocado Sourdough - 9 (V) Yorkshire Rhubarb Pancake Stack - 13

Eggs Benedict/Royale - 14 Hash Brown & Sticky Beef - 14 Apricot Granola - 4.5 (VG)

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

Eggs Florentine - 12 (V) The R&C Breakfast Sandwich - 10 Dutch Baby - 13 (V)

Clarence Court eggs, mushrooms, 

avocado, spinach & sourdough

Toasted sourdough, crushed avocado, poached

Clarence Court eggs, wild garlic oil

3 fluffy pancakes 

rhubarb 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

Yorkshire pudding pancake, berry compote,

honeycomb ice cream (20m wait time)

Scottish smoked salmon or honey roast ham,

English muffin, eggs, brown butter hollandaise

braised ox cheek, tater tots, poached eggs, 

brown butter hollandaise

House made toasted apricot granola, sweet

yoghurt, hazelnuts, walnuts, pumpkin seeds

Main Courses

Sides & Sauces

From The Grill

Whole Plaice on the Bone - 35 (GF)

16oz Porterhouse for Two - 85 (GF)

8oz Flat Iron - 24 (GF)

Cornish clams, rock samphire, chicken 

butter emulsion, parsley and lemon

triple cooked chips & garden side salad 

Add any sauce for 2.5

Mussels & Cider - 22 (GF)

Ale Battered Haddock - 22

Lamb Rump & Petit Pois - 31 (GF)

Chicken, Ham Hock & Leek Pie - 20

Celeriac & Truffle Risotto - 22 (VG)

British Beef Burger - 19

Moules marinere style mussels, cooked in 

Devon cider & cream with frites

triple cooked chips, burnt lemon,

mushy peas, tartare sauce

Puff pastry, wholegrain mustard mash, 

roasted hispy cabbage

roasted celeriac, black truffle, vegan 

parmesan, bitter leaf & hazelnut salad

bone marrow sauce, onion jam, 

cheese, pickle & fries

Pea & mint puree, smoked bacon, silverskin

onions, crispy layered potato, lamb sauce

Pick any two sides & two sauces

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)

Baby Caesar Salad 

Farmhouse Mash (GF, V)

Tenderstem Broccoli (GF,V)

Kampot Creamed Spinach (V)

Garden Side Salad (GF, VG)

Katsu Ketchup

Burnt Butter Hollandaise

Wild Garlic Aioli

Truffle Mayonnaise

Bernaise Sauce

Peppercorn Sauce

Brunch Menu

Weekdays 12pm -3pm

Saturday 10am - 3pm

Sunday 10am - 3pm

Snacks & Starters Available From 12pm

Available From 12pm

All Day Menu

All Day Menu

Asparagus & Wild Garlic - 16 (GF, V) Togarashi Scotch Egg - 9Salmon Gravlax - 12

Asparagus, wild garlic oil, Burford Brown

poached egg and brown butter hollandaise

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

Asparagus in the Woods (VG, GF) - 15Chicken Liver Parfait - 15 Caesar Salad - 13

homemade pear chutney, 

toasted sourdough

chicken, Clarence Court egg, garlic & parmesan

croutons, crispy bacon, anchovy caesar dressing

Asparagus, wild garlic, crispy Hen of the Wood

mushroom, toasted chickpeas, vegan garlic aoili


