	STARTERS

Homemade Soup of the Day

With choice of sandwich

Smoked Venison with a salad of Watercress and Orange

Homemade breaded Crab and Chilli Fishcake served with Aioli

Duck Confit Terrine with Green Beans served with a dressing of Roast Garlic

Grilled Goats Cheese and Baked Beetroot with Walnut Dressing  ( V )
Melon with Parma Ham and Fresh Figs

Melon with Fresh Figs  ( V ) 

Ripe Pear & Blue Cheese salad with a Poached Egg  ( V )

Sauté King Prawns with Chilli and Coriander 
Scallops and Black Pudding with Pea Puree and Apple sauce

GRILLS

All our steaks are aged on the bone for 35 days making them tender and full of flavour. All our beef, lamb and pork is sourced only from local Yorkshire farms.

Served with Chunky Chips, grilled Field Mushroom and Cherry Tomatoes.

10oz Sirloin Steak

8oz Fillet Steak. Supplement £8.50 for All Inclusive Rates
8oz Breast of Chicken

8oz Barnsley Lamb Chop

Peppercorn Sauce

Red Wine Jus

SIDE ORDERS  (V)

Hand cut Chunky Chips

Dressed Leaves

Tomato and Onion Salad

Seasonal Vegetables and Potatoes

CROWN GRILL SPECIALITIES

Served with New Potatoes and Seasonal Vegetables unless otherwise stated

Fish Pie topped with creamy Mash and Cheese

Fillet of Lamb Wellington with Dauphinoise Potato and Wild Mushroom Jus

Fillet of Seabass on Straw Potatoes with Salsa Verde

Breast of Duck, Sauté Potatoes and Caramelised Leeks with Balsamic Glaze

Roast Belly Pork on Garlic Scented Mash with Onion Bhaji & Aromatic Glaze

Deep Fried Cod with chunky Chips, Mushy Peas and Tartare Sauce

Oriental Vegetable Strudel with Sweet Chilli Sauce ( V )
Ploughman’s plate. Yorkshire Cheese, Ham Terrine, Fresh Bread Rolls and homemade Chutney

Roast Vegetable and Goats Cheese Tart with Pesto ( V )
Smoked Haddock and Pea Risotto

Sun Blushed Tomato and Pine Nut Risotto ( V )
Haunch of Venison with Horseradish Mash and Green Peppercorn Sauce               
Poached Salmon on Spinach with a Vodka and Tomato Dressing
Kindly be advised that we serve great food not fast food and some dishes, including the risotto, can take up to 25 minutes to prepare.  If in doubt please ask – thank you.
DESSERTS

Sticky Toffee Pudding with Butterscotch Sauce and Vanilla Ice Cream

Lemon Brulee served with Homemade Shortbread Biscuits

Baileys Irish Cream Cheesecake served with Ice Cream or Pouring Cream

Hot Chocolate Fondant & Mint Choc Chip Ice Cream

Lime Parfait, Confit Pineapple & Sweet Mango Sauce            

Selection of Yorkshire cheese and biscuits with homemade chutney

SANDWICHES

Served on White or Wholemeal Bread

Roast Beef and Horseradish

Tuna or Egg Mayonnaise 

Gammon and English Mustard

Smoked Salmon and Prawn

Cheddar and homemade Chutney (V)
CIABATTAS

Sirloin Steak with Yorkshire Blue Cheese

Bacon, Lettuce and Tomato

Mediterranean Roast Vegetables and Pesto (V)
AFTERNOON TEA

Chef’s Cream Tea

Tea or coffee. Homemade scone with butter, strawberry preserve and clotted cream 

Traditional Crown Tea

Tea or coffee. A round of sandwiches served on white or wholemeal bread. gammon and English mustard, roast beef and horseradish or cheddar and chutney. Homemade scone with butter, strawberry preserve and clotted cream 

slice of homemade cake
	£   5.25

£   8.45

£   6.75

£   6.25

£   6.25

£   5.75

£   6.50

£   5.25

£   5.75

£   7.00

£   7.50

£ 18.95

£ 22.95

£ 13.50

£ 14.95

£   2.50

£   2.50

£   2.75

£   2.75

£   2.75

£   2.75

£ 10.45

£ 15.50

£ 14.95

£ 14.95

 £ 12.95

£ 11.95

£ 10.75

£ 10.50

£   9.95

£ 10.50

£ 10.50

 £ 15.50

£ 12.50

 £  5.25

£  5.25

£  5.25

£  5.25

£  5.25

£  6.25

£   4.75

£   4.45

£   4.75

£   5.75

£   4.75

£   8.95

£   6.95

£   6.50

£   5.95

£ 10.45



	
	


Scones and Cakes

Fruit scone with clotted cream and preserve






£2.95  

Buttered toasted teacake and preserve







£2.45

Beverages
All prices are per person and include biscuits

Pot of coffee



£2.75  
Pot of tea




£2.75

Speciality tea 



£2.75  
Hot chocolate



£2.75

The Hotel, with the co-operation of its suppliers, does not intentionally use any items containing genetically modified ingredients. However, due to the volume and diversification of the ingredients purchased or used we cannot guarantee that menu items are totally free of genetically modified ingredients

With the increasing diversity and complexity of individuals’ dietary requirements, i.e. nut allergies, the hotel requests that customers with specific dietary needs must make them known prior to ordering their meal.

The Hotel cannot be held responsible for any repercussions resulting from the consumption of unsuitable foods if Management has not been alerted prior to the meal
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Best Western

Crown Grill and Bar Menu
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