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APERITIF
Hattingley Valley English Sparkling
Classic Reserve: Crisp green apple, toasted brioche, fine bubbles 13
Rosé: Fresh strawberries, summer fruits, elegant finish 14

Hampshire Rhubarb Spritz
Hampshire Rhubarb Gin, Lemon, Prosecco & Soda 13

NIBBLES / FOR THE TABLE

House Biltong, Aged Cheddar & Dijon (gf) 9.5
Biltong, aged cheddar cubes, Dijon mustard & smoked salt

Marinated Nocellara Olives (pb/gfo) 8
Citrus, rosemary & garlic

Pork Belly Bites (gfo) 6.5
Jalapeno mayo

Warm House Focaccia Bread & Wild Garlic Butter (v) 7.5
SMALL PLATES

Dill & Citrus Cured Salmon Gravelax (gfo) 12.5
Dill créme fraiche, pickled shallots, cucumber, herb oil & sourdough croutons

House Pork & Sage Scotch Egg 9.5
Honey mustard glaze, house pickles & watercress

12-Hour Braised Beef Croquettes 10.5
Horseradish cream, smoked onion purée & house pickles

Seasonal Soup of the Day (gfo/pb option) 8
Crispy Halloumi Bites (v/gf) 8.5

Hot honey sriracha glaze, black sesame & pea shoots

BOARDS AND FEASTS

The Rose and Crown Ploughman’s 24
Farmhouse cheeses, cured meats, warm sausage roll, house pickles, beer onion chutney, pickled celery, fresh salad &
toasted bread rolls

Add sliced rump steak +8
Add cured meats +6

HAVE YOU SEEN OUR SPECIAL BOARD?

If you have an allergy, please talk to a member of our team.
(v) vegetarian | (pb) plant-based | (gf) gluten free | (gfo) gluten free option
A discretionary 12.5% service charge will be added to all tables — please let us know if you would like this removed.
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Fresh Beer Battered Cod (gfo) 20
Chips, crushed garden peas & house tartare

Pie of the Day 22
Ask your server for today’s pie, creamy mashed potato, seasonal greens and rich jus

100z 24 day Mature Hand Cut Sirloin Steak (gfo) 25

Chargrilled rosemary and balsamic mushroom, roast cherry vine tomato, rocket & house pickled onions, thick cut
chips

Sauces — Creamy Peppercorn | Blue Cheese Sauce | Rich Gravy | Garlic Butter 2
The Brighton Blue Burger 18.5
Brighton Blue cheese, Beer onion jam, smoked streaky bacon, burger sauce & chips

The Rose & Crown House Burger 18.5
Monterey Jack cheese, streaky bacon, house burger sauce & chips

Buttermilk Cornflake Chicken Burger 19
American cheese, Buttermilk ranch dressing, gem lettuce, pickled onion, tomato, gherkins

Herb & Sun-Dried Tomato Chicken Roulade (gfo) 26
Charred tenderstem broccoli, crushed Jersey Royals, basil cream and basil oil

Wild Mushroom, Leeks & Summer Herb Risotto (v / gfo) 19
Aged parmesan & lemon

Apple & Cider Braised Pork Belly (gfo) 26

Chargrilled tenderstem broccoli, crushed Jersey Royals, glazed heritage carrots, caramelised apple purée, cider cream
sauce & crackling puff

Charred Mediterranean Giant Couscous Salad (pb) 18

Roasted Summer Vegetables, Whipped Vegan Feta, Pomegranate Dressing, Pistachio Crumb (Add Chargrilled
Chicken — 5) (Add Avocado - 3.5)

Beyond Stack Burger (Plant-based) (pb/gfo) 17

Plant-based burger in a toasted bun with melty vegan cheese, crisp gem lettuce and sharp gherkins, finished with our
smoky house BBQ sauce. Served with golden chunky chips.
Half or full rack of ‘baby back’ Pork Ribs with chunky chips & ‘slaw (gfo) 17/23

Tender slow-cooked baby back pork ribs, glazed in a rich sticky BBQ sauce and finished on the grill. Served with
golden chunky chips and fresh crunchy house slaw.

SIDES

Tenderstem Broccoli with Sage Butter (pb/gf) 6.5
Pickled Slaw (pb/gf) 4
Garden Salad (pb/gf) 4.5
Chunky Fries / Skinny Fries (pb/gf) 5
‘Posh’ Fries (gf) Rosemary Truffle Oil & Parmesan 6.5

Rocket, Pickled Shallot, Aged Parmesan, Sun-Dried Tomatoes & Aged Balsamic (v/gf) 8
HAVE YOU SEEN OUR SPECIAL BOARD?

If you have an allergy, please talk to a member of our team.
(v) vegetarian | (pb) plant-based | (gf) gluten free | (gfo) gluten free option
A discretionary 12.5% service charge will be added to all tables — please let us know if you would like this removed.



72/ UPPER FARRINGDON

DESSERTS

Rose & Crown Sticky Toffee Pudding (v / gfo) 8.50
House Butterscotch sauce & Clotted Cream ice cream

English Strawberry Cheesecake (v) 10.50

New York Cheesecake, English Strawberries, Strawberry Gel, Vanilla Mascarpone Mousse,
Freeze-Dried Strawberry

Warm Belgium Chocolate Brownie (v / gfo) 8.50
Dark chocolate sauce, Biscoff Crumb, Biscoff Ice Cream

Chef’s Crumble of the day (v) 8
Custard or vanilla ice cream

Chef’s Seasonal British Cheese Selection (v) 12.5

House chutney, crackers & pickled celery

Selection of ice creams & sotbets (v / gfo)

1 Scoop 2.5 | 2 Scoops 5 | 3 Scoops 6.5

AFTER DINNER
Rooibos Old Fashioned

Bourbon, Rooibos & Orange Bitters 12
Espresso Martini

Espresso, Vodka, Kahlua & Sea Salt 11
Affogato

Vanilla Ice Cream & Mozzo Espresso 8
Cheese & Port Pairing

Chef’s Seasonal British Cheese & 75ml Amazing Port 18

HOT DRINKS

Americano 3.1
Cappuccino / Latte / Flat White 3.4

Espresso single 2.5 / double 3
Macchiato single 2.75 / double 3.75

Hot Chocolate 3.5
Mocha 3.8
Teas 3.1

HAVE YOU SEEN OUR SPECIAL BOARD?

If you have an allergy, please talk to a member of our team.
(v) vegetarian | (pb) plant-based | (gf) gluten free | (gfo) gluten free option
A discretionary 12.5% service charge will be added to all tables — please let us know if you would like this removed.



