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CROWN INN SUNDAY LUNCH

 12th February 2012

To Start

A little warm Rabbit Pie served with Wakefield Rhubarb Chutney

'Special Crown Inn' Oak Smoked Salmon served simply with lemon crème Fraiche 

Crispy Beef Salad tossed over crisp Oriental noodles and Sweet Chilli sauce

 Roasted Tomato soup topped with crisp croutons and freshly chopped Herbs

Pressed Duck Terrine sliced over Sloe Gin & Cranberry chutney.. warm Toast

Fresh Whitby Crab soup laced with Brandy, White wine & finished with cream

Tender Risotto laced with Home Smoked Haddock a splash of Cream & fresh Parmesan

'Crown Inn' Prawn Cocktail, topped with Marie Rose sauce & fresh lemons

 Main

Yorkshire Dales Roasted Beef Rump, Served pink with home made horseradish & gravy 

Roasted loin of local Yorkshire pork, crisp Crackling, home made apple sauce & stuffing

Yorkshire Dales Lamb Shoulder, slowly cooked for Five hours in its rich Sweet Juices 

Allerton Estate Pheasant Breast wrapped in Bacon over Red Cabbage & Port jus

Fresh Yorkshire Fish Pie with Smoked Haddock & Prawns, grilled with Wensleydale

Roasted chicken stuffed with Lemons & Tarragon. Sage stuffing, Gravy and Yorkshires

Fresh Seafood Linguine tossed with Bass, Prawns & Mussels in a Shellfish sauce

Goats Cheese Tartlet over wilted baby Spinach & glazed with Wensleydale  v

 All served with crisp roasted Yorkshire potatoes and butter tossed fresh vegetables

Dessert

 'Crown Inn' Sticky Toffee Pudding served warm with our home made Vanilla ice cream

A little selection of Sorbets, Champagne, Blackcurrant & Raspberry

Pannetone Bread & Butter Pudding golden glazed with Whisky Clotted cream

Belgian Chocolate Brownie topped with Chocolate sauce and Vanilla ice Cream

A little Cheeseboard with Stilton, Hawes Wensleydale, Celery, Grapes & fruit cake

Eton Mess laced with Crisp Meringue, Raspberries and fresh Vanilla cream

Lemon Cello Panna Cotta served over roasted Almond biscuits & Passion fruit Drizzle

Beverly's golden Apple Crumble served with lashings of our fresh Custard sauce

Two Courses £16.95   Three Courses £19.95

