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77 UPPER FARRINGDON

LUNCH MENU
Available Wednesday - Friday 12pm-3pm

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

STARTERS

Dill & Citrus Cured Salmon Gravelax (gfo) - Dill créme fraiche, pickled shallots, cucumber & sourdough croutons
Seasonal Soup of the Day (gfo / pb option) - Served with warm bread

Warm House Bread & Wild Gatrlic butter - Prepared daily in house

12 Hour braised Beef Croquettes — Horse Radish Cream, smoked onion puree & house pickles

LARGE PLATES

Fresh Beer Battered Cod (gfo) - Chips, crushed garden peas & house tartare, lemon

60z Surrey Farm Minute Steak (gfo) - Served pink with fries, peppercorn sauce, house rocket salad (supp — £3)
Chicken Supreme (gfo) - Charred tenderstem broccoli, crushed Jersey Royals, tarragon jus, wild basil oil

Wild Mushroom & Spring Herb Risotto (v / gfo) - Aged parmesan & lemon

DESSERTS

Rose & Crown Sticky Toffee Pudding (gfo) - Butterscotch sauce & vanilla ice cream
English Strawberry Cheesecake (gfo) - New York Cheesecake, English strawberries,
strawberry gel, vanilla mascarpone mousse, freeze-dried strawberry

Chef’s Crumble of the day (pb / gfo) - Custard or vanilla ice cream

SANDWICHES - all served with fries on toasted ciabatta (add soup for £5)
Rump cap of Surrey Farm beef & horseradish 12.50

Roast Proper ‘Fish Finger’ & tartare sauce 12.50

Ploughman’s — cheddar, ale chutney with rocket 10.50

Celebrating something soon? We’d love to host it — just ask our team.
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.



