
Autumn/Winter 2025/26 

The Crown Inn Menu   
For information on allergens please ask a member of staff 

See Chalkboards for Chef’s specials and more desserts 

 

Starters/ Light Bites 
Torpedo Prawns – large prawns in Tempura batter, salad, sweet chilli dip 8 

Soup of the Day – homemade,  freshly -baked bread and butter 7.50 

Farmhouse Pate  - pork pate, dill pickle, homemade chutney, toast 7.50 

Mozzarella Sticks (V) – breaded mozzarella batons, sweet chilli dip 7.50 

Whitebait – served with homemade tartare sauce and brown bread and butter 8 

 
 

Sharing Board (serves 2 people) 
Fish Board – whitebait, scampi, prawn cocktail, calamari, cod goujons, tempura prawns, homemade tartare, sweet chilli and 

Marie rose sauce,  crusty bread and butter 25 

 

 
Pub Classics 
Venison Casserole – local venison casseroled with red wine and vegetables, fries, garlic greens 18 

Burgers: all served in a bun with iceberg, dill pickle, fries, onion rings, burger relish and redslaw 

The Crown Burger – 6oz beefburger with Cheddar, smoked bacon 16 

Chicken Burger – Battered Chicken breast burger with garlic mayo 16 

Moving Mountains™ Vegan burger in vegan bun (VG) 16 

Luxury Fisherman’s Pie – Test Valley Trout, smoked haddock, prawns, mashed potato, cheese,  

          garden peas or garlic greens (GF on request) 17.50 

Fish and Chips - Beer-battered white fish, garden or mushy peas, chunky chips,  tartare sauce (GF on request) 15.50 

Handmade Pies – shortcrust pastry pies, garden peas or garlic greens,  gravy and chunky chips or mash 18 

 - Lamb, redcurrant and rosemary (£1 supplement)  

 - Steak & Kidney  

 - Chicken and mushroom 

 - Vegan squash and spinach (VG) 

Hunter’s Chicken – chicken breast BBQ sauce, smoked bacon and melted cheese, chunky chips,  redslaw, salad (GF) 18 

Gammon Steak – 10oz D-cut gammon steak, free-range fried eggs, chunky chips, peas or baked beans (GF) 17.50 

Trio of Cumberland Sausages – creamy mash, garlic greens and home-made onion gravy 15.50 

Spinach and Ricotta Tortellini – pancetta, tomato and mushroom sauce, rocket, parmesan 16 

             or  - without the pancetta (V) 16 

Chicken Jalfrezi –  curried chicken, peppers and onions, rice, poppadum, mango chutney (GF) 15.50  

 

 

   



Autumn/Winter 2025/26 

 

Children’s Menu 
All served with salad garnish or garden peas and chunky chips 8. 

Crispy Chicken Bites, Cumberland Sausages, Mozzarella Sticks (V), Cod Goujons 

 

 
Sides  
Chunky Chips / French fries 5,  Garlic ciabatta 5 Garlic ciabatta with cheese 5.50, Side Salad 3.00,  

Garden Peas/Baked Beans 3.00 
 

 

Desserts 
Ice Cream Luxury vanilla, strawberry, chocolate, mint choc chip or honeycomb  - Per scoop 2.50  

Chocolate Brownie, Sticky Toffee Pudding, Fruit Crumble, Honey Crunch Sundae all- 7.50 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
We accept all major credit cards. (V) suitable for vegetarians (VG) Suitable for Vegans (we must advise that these products are prepared in a multi-function 

kitchen environment). Fish may contain bones. All foods may contain nuts or nut derivatives. All items are subject to availability. All prices are inclusive of VAT at 

the current rate. Products and prices are correct at the time of going to press but subject to change. There will be a short delay during busy times as all our food 

is freshly prepared to order 

 


