THE CROWN INN SUNDAY LUNCH
12 Until 7pm

Start
Cream of Mushroom soup, topped with crisp Herb Croutons & Parsley drizzle v
Tender Gressingham Duck Breast & Belly Pork Terrine sliced over our Apple & Chilli Chutney
A plate of Our Special ‘Crown Inn’ Home Smoked Salmon and our Cured Gravadlax. Lemons & Créme Fraiche
Fresh Home Smoked Haddock & Pea Risotto finished with a little cream and fresh Parsley
Succulent Prawn Cocktail topped with Marie Rose sauce and fresh lemons & Crisp salad

Parma Ham and fresh Parmesan Roulade over sliced Plum Tomato salad & sweet Balsamic

Fresh Asparagus from Helperby lightly grilled over crisp salad with creamy Hollandaise sauce
Pan Seared fresh Calamari laid over Asian egg noodle salad and Sweet Chilli dipping sauce

Main
Prime Yorkshire Dales Roasted Beef Rump, Served pink with homemade horseradish & gravy
Mr Smiths local Bangers grilled over fresh creamy Mash and our Home made Ketchup
Roasted loin of local Yorkshire pork, crisp crackling, homemade apple sauce & stuffing
Prime Yorkshire dales Lamb Shoulder, slow cooked for Five hours in its rich Sweet Juices
Fresh Local Turkey Breast, Chipolatas, our own Stuffing and fresh Cranberries & Orange
A Proper Tender Dales Rare breed Steak & Mushroom Pie. Individually cooked with fresh Root Vegetables
Fresh Grilled Fish Platter. Sea Bass, Salmon & Cod, grilled with Lemon & Garlic Butter
Fresh Calves Liver Pan seared Pink with Bacon, Onions, mash & red Wine jus
Fresh East Coast Fish Pie, laced with Cream, White Wine & Glazed with Wensleydale
Roasted York ham with Marmalade, cinnamon & oranges. Honey & mustard sauce
Golden grilled Frittata topped with creamy Goats Cheese, herbs & Baby Spinach v
Fresh Sea Bream Fillet pan fried over fresh Rocket, King Prawns & a little Parmesan

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

Dessert
‘Crown Inn’ Sticky Toffee Pudding with our icky sticky Toffee sauce & our Vanilla ice Cream
French Style Classic Lemon Tart sliced over Raspberry coulis & soft Berries
Thin lacy Pancakes warmed with sweet Oranges and topped with our Vanilla Pod ice Cream
Choose Three of our Home made Ice Creams, Mint Choc Chip, Vanilla, Chocolate, Strawberry or Amaretti
Fresh Summer Raspberry Créme Brule, golden glazed and served with a fresh Ginger Sable Biscuit
Uncle Steve’s Home Baked Apple & Cinnamon Crumble, served with our Custard Sauce
Fresh Banoffi Mess with Crisp Meringue, Bananas, Toffee sauce and fresh Cream
Fresh English Summer Pudding topped with local Organic Clotted Cream from Thirsk
A little Hand Made & Local Yorkshire Cheese Board with celery, grapes & Biscuits
Double Chocolate Brownie, warm Chocolate sauce & Amaretti ice cream



