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Appetisers

Ideal to share or as a light starter

A selection of marinated olives & Ciabatta bread to share £3.95
Garlic Ciabatta bread £2.50

Garlic Ciabatta bread topped with cheese £2.95

Starters

Hearty homemade soup £3.95

Freshly made & served with organic bread (V)

Chef’'s smoked Mackerel paté £5.25

Made to our own recipe using smoked Mackerel from Atlantis Smoked Fish & served with toasted organic bread
Locally smoked duck £5.95

From Atlantis Smoked Fish, served with watercress and a honey & mustard dressing

Pan seared Scallops £7.95

Served with lemon butter & herb salad

Cornish charcuterie £6.95 to share £8.95

A selection of air dried hams & salamis from the Deli Farm Charcuterie, Delabole, served with sliced Ciabatta bread
The Crown’s Nachos £4.95 to share £7.95

Tortilla chips topped with salsa, sour cream & melted cheese with some optional jalapeno peppers to spice it up! (V)

Pastas & Salads

Homemade beef lasagne £8.95

Served with a crisp side salad or garlic bread

Filled ravioli of the day £10.95

Served with a creamy white wine, herb & cream sauce (V)

Chargrilled chicken Caesar salad £9.95

Sliced chicken breast, crisp Cos lettuce, Parmesan shavings, Anchovies, delicious dressing & topped with crispy croutons
Fresh Fowey Crab & avocado salad £13.95

Fresh white & brown crabmeat, delivered to us from Fowey Fish in a delicious salad
Crown Inn Greek style salad £8.95

Tomatoes, olives, cucumber, feta cheese in a lemon & olive oil dressing (V)

Chargrilled Cornish steaks

Prime local steaks, cooked to your liking and served with chips, a rocket & Parmesan salad & onion rings.
All steaks are 80z(227g)*

Rump £11.95

Sirloin £14.95

Fillet £18.95

Pepper sauce or Cornish Blue cheese sauce with your steak £1.95

Main Courses

Whole baked Sea Bass stuffed with lemon & fennel £17.95

Served with new potatoes and a dressed salad,

Slow roasted belly pork £11.95

Lightly cured to our own recipe and then slowly cooked before being pan seared to finish.

Served with creamy mash & vegetables

Braised shoulder of local lamb £12.95

Cooked slowly until it is incredibly tender. Served with red wine & rosemary gravy, roasted new potatoes & vegetables.
Fresh Cornish Crab gratin £13.95

Brandy, cream & fresh crab from Fowey Fish, with a crispy topping and served with salad & new potatoes.
Pan fried chicken supreme £10.95

With a white wine, cream & tarragon sauce and served with a dressed salad & new potatoes

Wild mushroom risotto £9.95

Flavoured with mushroom stock & thyme and finished with fresh rocket & Parmesan shavings. (V)

Laura’s cheesy ratatouille £8.95

Topped with melted cheddar & served with a crisp dressed salad.

Book our accommodation online at www.wagtailinns.com



Traditional Favourites

Whole tail breaded Scampi £8.95

Served with chips & crisp dressed salad

Steak & Ale Pie £8.95

Our special pie made with Skinners Betty Stogs ale, topped with puff pastry & served with chips & seasonal vegetables
The Crown Inn Burger £7.95

Specially made for us using ground Cornish beef by Mr Kittows. This ¥ pound burger is flavoured with garlic & thyme & set
on a toasted bap with melted cheese & red onion chutney. Served with chips & rocket salad.

Leek & mushroom pie £8.95

A delicious vegetarian pie topped with puff pastry & served with chips & seasonal vegetables (V)

Honey glazed gammon steak £9.95

Chargrilled and finished with pineapple on the top. Served with chips & peas.

Chef’s seasonal vegetable curry £7.95

Served with basmati rice (V)

Mr Kittows Venison, hazelnut & Burgundy sausages £8.95

with wholegrain mustard mash & red wine gravy

Fish of the day £8.95

Deep fried in Laura’s special batter with chips & mushy peas

Lunchtime snacks & sandwiches (served only between 12 and 2.30pm)
Fresh Fowey Crab sandwich £7.95

Mature Westcountry Cheddar sandwich with delicious red onion chutney £3.95
Home cooked local ham sandwich £3.95

Cornish Brie, bacon & watercress ciabatta £5.95

Rump steak & melted Cornish Brie ciabatta £7.95

Ham, free range eggs & chips £7.95

A good old fashioned cheddar ploughman’s lunch £7.95

A proper Cornish steak Pasty or cheese & onion Pasty £4.95

Children’s meals

Please note that many of our many meals can be made in smaller portions for our younger customers
Sausage, mash & peas with gravy £4.95

A small steak & ale pie £4.95

Whole tail breaded Scampi, chips & peas £4.95

Chicken breast nuggets, chips & peas £4.95

Side dishes

Organic bread & butter £0.50

A bowl of chips or onion rings £1.50

A bowl of dressed mixed leaf salad or a selection of fresh vegetables £2.50

Our Suppliers

You may be interested to know where our food comes from.....

Butchers

Richard Kittow & Sons, Kilhallon Farm, Par - Steaks, pork, bacon, lamb & sausages
Robert Trevarthen, Penhalvean Farm, Redruth

Fish

S&J Fisheries, The Fish Quay, Sutton Harbour, Plymouth

Fowey Fish, 37 Fore Street, Fowey

Fruit & vegetables
DF Fruit Supplies, The Fruit Store, Beacon Road, Bodmin

Dairy Products
Trewithen Farm Foods, Greymare Farm, Lostwithiel

The Crown Inn is owned and operated by Wagtail Inns Ltd. We would appreciate any comments you may have about the pub. You can speak to Andy,
Wayne or Caroline at the pub or contact the company directors Richard Beaman or David Mathewson on 07977403231. Alternatively, you can write to us
at The Coach House, Carclew Street, Truro, Cornwall TR1 2DZ or emaiil us at thecrown@wagtailinns.com. To the best of our knowledge, our ingredients are
free from GM additives. Some dishes may include traces of nuts. Our fish dishes may include bones and our game dishes may contain shot. For specific
allergies please ask a member of staff.



