
S t o w u p l a n d  S u f f o l k

THE CROWN

 

Gluten Free and Vegan Alternatives are available - please ask |  For any allergies please talk to one of the staff

Also see Blackboards for Specials

Gluten Free and Vegan Alternatives are available - please ask |  For any allergies please talk to one of the staffGluten Free and Vegan Alternatives are available - please ask |  For any allergies please talk to one of the staff

StarterS

Home made soup, sourdough bread

“Game Changer” Crispy fried pheasant and partridge, sweet chilli, soy, spring onion

Tempura prawns, wasabi mayonnaise, pickled ginger

Hoisin duck salad, cucumber, spring onions, redcurrants, crispy duck skin

Potato skins, garlic mayonnaise

Greek salad

Main CourSeS 
Fresh fillet of haddock in Crown batter, triple cooked chips, chip shop peas, tartare sauce, served in a basket

Panko breaded jumbo scampi, triple cooked chips, chip shop peas, tartare sauce, served in a basket

Crown fried chicken, BBQ beans, slaw, fries, BBQ sauce, served in a basket

“Bang Bang chicken” peanut butter & chilli sauce, sesame, iceberg, carrot, cucumber, red onion

“Boris” burger, double burger, beef tomato, baby gem, crisp bacon & melted cheese, onion rings, hand cut chips

Curry from ‘Around the World’, lime leaf, braised rice - choose from Chicken, prawn or vegetable (please ask or see blackboard)

Mediterranean vegetable lasagne, rocket & red onion, fries

Pan roasted sea bass, Greek salad

Sunday roaStS  
al l  ser ved with Yorkshire pudding, gravy, roast potatoes , caul i f lower cheese & seasonal vegetables                                                             

Roast sirloin of British beef, horseradish sauce 

Roast loin of Dingley Dell pork, apple sauce, stuffing, crackling 

Roast leg of English lamb, mint sauce 

Vegetarian “Wellington” 

PuddingS

Selection of Norfolk Ice Cream and Sorbets 

Churros, hot chocolate dipping sauce

Strawberry & white chocolate crème brulee, strawberry shortbread

Millionaire chocolate & salted caramel tart, hazelnuts, Chantilly cream

Cherry Bakewell tart, vanilla pod ice cream 

Choice of Morvend coffees, teas or fruit teas

Sunday Lunch 
2 courses £25.00 / 3 Courses £32.00

SAMPLE  MENU 
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Children’S Menu

Choice of Sunday roast    Beef £10.50  /  Pork £9.00  / Lamb £9.50

Breaded chicken goujons with chips & peas £7.50

Burger & chips £7.00

 Two free range eggs with chips & peas £6.50  (Add Ham £1.00) £6.50

Fish & chips £7.50

Margherita Pizza £7.00

Mini bowl of thick cut chips £2.50

Mini chocolate brownie, chocolate sauce & vanilla ice cream £4.00

Tub of Suffolk Meadow ice cream - Strawberry / Chocolate / Vanilla £3.50

Classic Margherita £13.50

San marzano tomato, mozzarella & fresh basil.

Pepperoni £14.50

Classic margherita topped with pepperoni 

Capra £14.50

Classic margherita topped with oregano, goats cheese & black olives 

Vesuvius £16.00

Classic margherita topped with topped with chilli beef, chilli chicken, chorizo, mushrooms & fresh chilli 

Carne  £16.00

Classic margherita topped with sausage, pepperoni, salami, chicken, peppers, sautéed onions & black olives

Forestiere  £14.50

Classic Margherita topped with roasted mushrooms, red onions, truffle oil & parmesan cheese   (Add on Ham for £1.00)

Pomodoro £15.00

Classic margherita topped with cherry tomatoes, peppers, red onion, black olives

The “Charlie”  £16.00

Classic margherita topped with chicken, Napoli salami, pepperoni,  sausage, red pepper, red onion & chilli  

Hawaiian  £15.50

Classic margherita topped with ham & pineapple 
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CROWN STONE BAKED 

PIZZAS
Pizza dough can be   if required GF


