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Crispy breaded chicken fillets
Served with a smoky BBQ
sauce and dressed salad

6

6.50

The Crown prawn cocktail
King prawns and smoked salmon
with lettuce and Marie Rose
sauce with homemade bread
6.95
Belly pork strips
Marinated in soy sauce and
served with oriental coleslaw

6.95

Cauliflower fritters
Lightly battered and served
with a herb dip (V) (vg) (gfo)

6

Homemade sun dried tomato and
rosemary focaccia
With olive oil and balsamic dip
and dressed leaves (V) (vg)
3.50
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Baked Camembert
Studded with garlic and rosemary
served with homemade
focaccia and salad
Mezzo platter to share
Homemade focaccia, olives,
humus, chorizo, prosciutto,
feta and mixed leaves
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All served with grilled tomato,
mushroom, chips and peas (gfo)

- 10oz Sirloin 22

- 8oz Rump 16

- Gammon -

with a brace of fried eggs
or pineapple
13.50

- Chicken breast 14

MENU

Burgers

Starters

Homemade crispy
cheese and ale balls
Served with mixed leaf
and tomato salsa (V)

Allergen information
All our food is prepared in the kitchen
where nuts, gluten and other allergens are
present. Our menu descriptions do not
include all ingredients. If you have a food
allergy please let us know before ordering.
Full allergen information is available
on request.

CROWN

All served with fries and coleslaw
in a homemade seeded bun (gfo)
Crown Classic
Beef burger topped
with bacon, cheese
and homemade
tomato relish
Chef’s Choice
BBQ glazed beef
burger with homemade
bacon jam, smoked
cheese and baby
gem lettuce
Falafel Burger
Spiced falafel burger
with mint mayonnaise
and pickled
cabbage (V) (vg)
Spicy Chicken
Spicy buttermilk chicken
burger, topped with
guacamole and baby
gem lettuce
Landlord’s Favourite
Curried lamb burger
served with homemade
onion bhaji and
mango chutney

10

10

The Spicy One
Beef burger topped
with jalapeño, mexicana
cheese, chipotle
sauce and chorizo
Veggie Stack
Flat mushroom,
red onion chutney
and goats cheese (V)

12.50

12.95

12.50

12.50

12.95

Burger and fries

Sides

£10
Only

3.50

Fries

3.50

Onion rings

3.50

Beans

1.50

Salad

3.50

Coleslaw
Olives
Corn on the cob

12

Chicken and bacon salad
With tomato, red onion,
peppers and cucumber
finished with a honey
and mustard dressing (gfo)

12

Guacamole, mango and
mixed bean salad
With cherry tomatoes and
mixed leaves (V) (vg)

10

Family
Favourites
Battered fish of the day
With chunky chips,
peas and tartare sauce (gfo)

12.95

Homemade spicy beef chilli
Topped with cheese, served
with rice and tortilla chips (gfo)

12.50

Whole tail scampi
Served with chunky chips,
homemade tartar and peas (gfo)

12.50

Chips

Polenta chips

Avocado and prawn salad
With a mango dressing
finished with coriander
and mixed leaves (gfo)

Classic pan fried liver and bacon
Served with crispy black
pudding with mashed
potato, gravy and peas.

every Thursday!!

3
1.50
2
1.50

gfo - Gluten free option available
V - Vegetarian vg - Vegan

Kitchen
from the

12.95

Join us for burger night

Sunday
12pm - 3pm

Salads Creations

Homemade beef lasagne
With a rich cheese
sauce served with
chunky garlic bread

Burger Night

Kitchen serving times
Tuesday to Saturday
12pm - 2:00pm - & - 6pm - 8:30pm

14

12.50

Slow roasted BBQ rack of ribs
With fries, coleslaw and
corn on the cob (gfo)

12

14.95

11

Cod and prawn Thai green curry
With sugar snap peas, cherry
tomatoes served with rice,
watercress, coriander
and cucumber salad
14.95
Seafood linguine
With king prawns, cod
and mussels in a creamy
white wine sauce

14.95

Sweet potato, red onion and
roast pepper filo pastry parcel
With tomato sauce,
sauté potatoes and
roasted parsnips (V)
14
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Fries

4.50

Bring on the bacon
and cheese

5

Spice them up with
beef chilli and cheese

5.50

Pour over BBQ pulled pork
and cheese

5.50

Jason’s Donervan
Lamb doner meat,
chilli sauce or garlic mayo

5.50

Follow us

PIE

Shortcrust pastry pie of the day
Served with chunky chips
or mash, peas and gravy
12.95

Join us on

Wednesdays
Pie deal - Two meals

Rosemary roasted
chicken breast
With ratatouille vegetables,
parmesan polenta chips
and basil pesto (gfo)
16.50

Load em up with cheese

Wiltshire ham
Served with a brace of
fried eggs on a bed of
bubble and squeak (gfo)

for

Slow roasted pork belly
With apple purée, mashed
potato and served with
red wine sauce and
spiced red cabbage (gfo) 16.50

£22
Only

Online

– thecrownatbroadhinton
– thecrownbroadhinton
– TheCrownBH

www.thecrownatbroadhinton.co.uk
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Sandwiches
Home-made baguettes with salad and
salted nachos (gfo)

Beef and horseradish
with rocket

6.95

Allergen information
All our food is prepared in the kitchen
where nuts, gluten and other allergens are
present. Our menu descriptions do not
include all ingredients. If you have a food
allergy please let us know before ordering.
Full allergen information is available
on request.

MENU

- and -

BUTTERFLY CHICKEN BREAST

Mature cheddar and tomato

6.50

BBQ PULLED PORK

Turkey, brie and cranberry

6.95

BACON JAM

Bacon and fried egg

7.25

Steak and stilton

7.50

Home-made fish finger
and tartare sauce

7.50

BBQ pulled pork

7.50

Swap out?

Swap out your tortilla nachos
for skinny fries

£1.00

S unday
R oast
Served in two sittings

12 o’ clock

- or -

2 o’ clock

Home-made chocolate brownie
With rich chocolate
sauce and Rays Baileys
ice cream finished with
chocolate soil (gfo)

1LB HOMEMADE
BEEF BURGER

7.50

Sunday
12pm - 3pm
gfo - Gluten free option available
V - Vegetarian vg - Vegan

Desserts

The Crown

King prawn and
Mary Rose sauce

Kitchen serving times
Tuesday to Saturday
12pm - 2:00pm - & - 6pm - 8:30pm

FOUR RASHERS OF BACON

HOME-MADE SEEDED ROLL
- served with -

FRIES
BAKED BEANS
COLESLAW

The Choccy one
Layered chocolate brownie,
chocolate sauce, Rays vanilla
ice cream and topped with
chocolate crumb (gfo)

Home-made sticky toffee pudding
With butterscotch sauce and
Rays vanilla ice cream (gfo)
6.25
Home-made cheesecake
On the day “ask for flavour”

CHEDDAR CHEESE

6.25

6.25

Home-made mixed fruit crumble
With crunchy top finished
with custard (vg ask) (gfo)
6.25

The Fruity one
Layered strawberries,
Rays raspberry ripple ice cream,
raspberry sauce and crispy
meringue (vg ask) (gfo)
6

The Crown Eton mess
With meringue raspberry
sauce and strawberries
finished with cream (gfo)

6.25

The Toffee one
Layered sticky toffee sponge,
Rays salted caramel ice cream,
caramel sauce and cream (gfo)

6

Scoop of ice cream

1.50

Jug of custard

1.50

The Honey one
Layered with Rays honeycomb
ice cream, home-made
honeycomb pieces,
chocolate soil and cream (gfo)

6

and ONION RINGS

(Please allow 45 minutes
to cook. Must be finished
in an hour of food arriving).

£22
Only

- Extras -

H

ot £3.50

Variety of meats
Vegetarian and vegan
options available
Home-made Yorkshire pudding
Roast potatoes
Vegetables
- and -

Gravy

£11.95

6

Chocolate

Tea &

Coffee
2.10

Luxury Pendragon hot chocolates, all
served with cream and marshmallows

Tea
Breakfast tea
Earl grey
Flavoured (ask for details)

Black forest
Milk chocolate
Dark chocolate orange
White chocolate
Mint chocolate

Coffee
Latte
Cappuccino
Espresso
Plain floater coffee

2.30
3
3
2.40
2.40

Tuesday

Wednesday

Wednesday

Thursday

Dessert Day

Wine down Wednesday

Pie Night

Burger Night

- is -

Any dessert* purchased
with a main meal
*Excludes sundaes

- is -

Two large glasses of wine
equals the

£5
Just

Friday
- is -

Check out Facebook or ask for more details

- is -

- is -

Two pie meals with chips or mash.
A selection of pies available
including vegan and
Only
vegetarian options

rest of the bottle

£22

FREE!

Friday

Sunday

Thank Fizz it’s Friday

Sundae for Sunday

Pop into the weekend with
a bottle of Prosecco!

Any sundae purchased
with a main meal

- is -

£18

£10

Per meal

Kids eat for
£4

- is -

Only

Burger and fries from
our burger menu

Weekdays

£5
Just

Before 7.00pm

Menu designed by Hi Top Design.

