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Cheesy Garlic Bread (v) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 7.50  
Focaccia, fior di latte, oregano

ASK ABOUT OUR CHILDREN’S PIZZAS • VEGAN CHEESE AVAILABLE

(v)  Suitable for  vegetarians   (ve)  vegan   (gf )  gluten free
We take every care and attention to identify the allergens that are in our ingredients, but unfortunately it is not possible to guarantee that any product is 100% free from any allergen due to our busy kitchen, and the risk of cross contamination of 

allergens and traces during cooking and preparation processes. Weights stated are approximate uncooked weights. Fo r  a l l e r g e n  i n f o r m a t i o n  p l e a se  sc a n  t h e  Q R  c o d e .  Calorific information and nutritional data is taken from information provided 
by suppliers and manufacturers and spot checked using laboratory testing. Adults need around 2000 kcal a day. Our staff receive 100% of any tips. Service is not included. SS24PD_PB2

Beer-battered Haddock  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 11.50
lettuce, tartare sauce, on white farmhouse bread, served with skin-on fries

Classic Club Sandwich  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 11.00
free-range egg, mayonnaise, grilled chicken, streaky bacon, tomato,  lettuce on white bread,  
served with skin-on fries

Pulled Steak � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 11.00
Provolone cheese, datterino tomatoes, rocket, tomato & onion salad

Vegana (ve)   � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �9.50
tomato sauce, mushroom, artichoke, friarielli, kalamata olives, rocket, tomato & onion salad

L U N C H   
MONDAY TO SATURDAY 12-5PM

Turmeric-roasted Cauliflower Steak (gf ) (ve) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 13.50
spiced potatoes, chimichurri, harissa coconut yoghurt

Flat-iron Half Chicken (gf )   � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �16.75 
roasted garlic & rosemary butter, coleslaw, rocket, aïoli, fries

Whole Lemon &  Thyme Baked Seabass (gf )    � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �23.00 
salsa verde, roasted fennel, wood-fired potatoes

Lamb Cutlets (gf ) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �25.50
rosemary, lemon & garlic, wood-fired potatoes, roasted red chilli & sweet red peppers, mint salsa
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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.


