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pickle, burger sauce, skin-on fries

Crispy Chicken Burger� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 15.95
brioche bun, gochujang mayo, iceberg lettuce, skin-on fries

Roast Portobello Mushroom Miso Burger (ve) � � � � � � � � � � � � � � �15.50
plant-based pattie, red onion jam, tahini mayonnaise, 
tomato, baby gem, skin-on fries

Grilled Chicken Çaesar Salad � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �14.75
crispy bacon, lettuce, croutons, Parmesan & Çaesar dressing

8oz Sirloin Steak (gf )   � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 28.50
slow roast tomato, roasted mushroom, watercress 

Peppercorn Sauce (gf ) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 2.75
Roasted Garlic & Shallot Butter (gf )  (v) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1.50

G R I L L S

Triple-cooked Chips (gf )  (ve) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 5.25

Truffle Parmesan French Fries (gf )   � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 6.25

Fries (gf )  (ve) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 4.75

Beer-battered Onion Rings (gf )  (ve) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 5.25

Mashed Potato (gf )  (v)   � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 4.75

Side Salad (gf )  (ve) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �4.00

Wood-fired Potatoes (gf )  (ve)   � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 5.25

Buttered Seasonal Greens (gf )  (v) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 5.50

Pigs in Blankets � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �5.75
honey & mustard glaze
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Monday to Wednesday | All Day  
PRIX FIXE MENUS 

TWO COURSES FOR 18.50
THREE COURSES FOR 23.50 

Please speak to the team for this menu 



H o w  w a s  y o u r  v i s i t ?  
W e ’ d  l o v e  t o  h e a r  f r o m  y o u .

S c a n  t h e  Q R  c o d e  b e l o w  t o  l e a v e  y o u r  r e v i e w  

t h e c r o w n o l d d a l b y . c o m / f e e d b a c k

See you soon!
I f  y o u  w o u l d  l i k e  t o  d i s c u s s  a n y t h i n g  i n  m o r e  d e t a i l ,

p l e a s e  c o n t a c t  u s  d i r e c t l y  a t :
C r o w n . O l d d a l b y @ r e d c a t p u b c o m p a n y . c o m

We would love to hear
your feedback!

We’d love to hear from you!
Scan the QR code to leave us a review.


