THROUGHOUT THE DAY...

Served Noon - 6pm

ALL DAY
Coarse-ground Steak Burger, Monterey Jack, Burger Sauce,
Slaw, Chips & Onion Rings £12.50
Smoked Haddock & King Prawn Pie, Parsley Crust
& Winter Greens £13.50

Caesar Salad, Free-range Chicken & Crispy Bacon,
Anchovies & Shaved Parmesan £12.50

Superfood Salad of Broccoli, Pumpkin, Feta,
Chilli Puy Lentils & Toasted Seeds,
Orange & Shallot Dressing £12.50

RoAsST OoF THE DAY

Served with today’s vegetables - see board.

MONDAY £13.50
Roast Cotswold Leg of Lamb

TUESDAY £13.50
28 Day Dry-aged, Aberdeenshire Roast Beef

WEDNESDAY £13.50
Jimmy Butler’s Free-range Roast Leg of Pork

THURSDAY £13.50
Roast Cotswold Leg of Lamb

FRIDAY £13.50
Jimmy Butler’s Free-range Gammon

SATURDAY £13.50
Jimmy Butler’s Free-range Roast Leg of Pork

SUNDAY £13.50

Rose Sunday Roast & Traditional Trimmings

DELI
Warm Mini-loaf & Roasted Garlic Butter £1.75
Pot of Jimmy Butler’s Sausages, Mustard & Ketchup £2.75
CHEESE BOARD £13.50

Isle of Mull Cheddar, Blue Monday, Channel Island Brie,
Dutch Mistress, Baked St Marcellin & Truffle Honey,
Apples & Celery, Rye Biscuits, Warm Mini Loaf, Chutney

COLD CUTs BOARD £13.50
Free-range Honey-glazed Ham, Great Glen Venison Salami,

Confit Guineafowl Terrine, Ibérico Chorizo & Tomato Stew,

Celeriac Remoulade, Pickles & Warm Mini Loaf

FAVOURITES BOARD £13.50
Spiced Tomato Houmous & Crudités, Breaded Brie,

Fish Goujons & Tartare Sauce, Free-range Honey-glazed Ham,

Beetroot Relish, Warm Pitta

FISH BOARD £14.50
Hot-smoked Salmon P4té, Sweet-cure Herrings,

Fish Goujons & Tartare Sauce, Smoked Haddock Rarebit,

Beetroot Relish & Warm Pitta

VEGGIE BOARD £12.75

Spiced Tomato Houmous & Crudités,
Parsnip & Cheddar Croquettes, Field Mushrooms & Brie,
Beetroot Relish, Chutney, Cheese Straws & Warm Pitta

TOASTIES & RoLLs

All our Toasties & Rolls come with a choice of Chips or Soup

Roast Meat Roll of the Day & Gravy £7.75
Tuna, Spring Onion & Mozzarella Toastie £7.00
Grilled Brie, Mushroom & Spinach Open Sandwich £7.00
Free-range Ham & Cheddar Toastie £7.00

Aren’t we ready for it? Ready for leaves on the trees and grass in the
fields, instead of water. Ready for purple sprouting, green asparagus
spears & tender pink rhubarb. Ready for Spring lamb and a sunny day
and the first glass of rosé outside. We serve the good stuff, the best
of British. Honest food, ethically grown, tasty. Nothing less will do.

LUNCHTIME

Served Noon - 2.30pm

STARTERS
Soup of the Day - See Blackboard £5.00
Confit Guineafowl Terrine Chestnut & Bacon Salad,
Cranberry Dressing £7.00
Devilled Breaded Whitebait & Aioli £6.25
Free-range Duck Egg & Cheddar Soldiers, Spring Vegetables £5.75

Pan-fried Isle of Man King Scallops,
Clonikilty Black Pudding & Celeriac Salad, Mustard Dressing, £8.50

EITHER/OR
STARTER MAIN

Herb Pancakes, Spinach & Mushroom Stuffing,

Gruyere Cream Sauce, with or without Free-range Ham £750  £12.50
Superfood Salad of Broceoli, Pumpkin, Feta,

Chilli Puy Lentils & Toasted Seeds,

Orange & Shallot Dressing £6.50  £12.50
Hot-smoked Salmon Fillet, Watercress,

Cucumber & Toasted Cashew Salad,

Sweet Lemongrass Dressing £7.50 £14.00

Wood Pigeon Kiev, Bacon, Beetroot & Hazelnut Salad ~ g£7.00  £13.50

Caesar Salad, Free-range Chicken & Crispy Bacon,
Anchovies & Shaved Parmesan £750  £12.50

This includes a discretionary 25p contribution to The Peach Foundation,
supporting Anna Turney towards her goal of taking part in the 2014 Sochi

MAINS
Jimmy Butlers’ Free-range Sausages, Mash & Onion Gravy £12.00
Free-range Chicken Breast, Broad Bean,
Cherry Tomato & Pearl Barley Risotto, Tarragon Dressing £14.75
Chestnut & Shallot Bourguignon, Smashed Celeriac £12.00
Smoked Haddock & King Prawn Pie, Parsley Crust
& Winter Greens £13.50

Free-range Pork Sirloin on the Bone,
Spring Onion & Cheddar Croquettes, Cider Sauce & Watercress £15.00

Fillets of Sea Bream, Bombay Potatoes,

Onion Bhaji & Cardamom Yogurt £17.00
Cornish Lamb Steak, Potato Rosti

& Spring Vegetables, Lamb Jus £17.00
Roasted Cod, Dauphinoise Potatoes & Pea Purée £14.00
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Aubrey’s
Dry-Aged Beef
Award-winning butcher Aubrey Allen supplies our steak,
selected from the best British grass-fed beef herds, dry-aged
for superb flavour and tenderness. All served with Chips
& Watercress, Diane Sauce or Confit Garlic & Shallot Butter

28 Day Dry-aged 8oz Rump Cap Steak £19.00
28 Day Dry-aged 180z T Bone Steak £36.00
28 Day Dry-aged 100z Rib Eye £25.00

Add a Grill Garnish of Roast Field Mushrooms,
Garlic & Thyme Plum Tomatoes & Beer Battered Onion Rings £3.00

SIDES
Chips £3.25 Baby Jackets & Sour Cream £3.25
Carrot, Parsnip, Celeriac & Swede Purée £3.50
Crunchy Vegetable & Baby Leaf Salad, Beetroot & Thyme Dressing £3.75
Braised Savoy Cabbage, Chestnut Butter & Crispy Bacon £3.75

Children are heartily welcome and we are happy to make them small or
simplified versions of our dishes. If your child would like a small portion
at half price, please ask one of our team.

A Service Charge of 10% is added to parties of 6 or more.
All tips received go to the team.

Our kitchen contains nuts. Please let us know if you suffer from food allergies.

ROSE & CROWN

roseandcrownwarwick.co.uk  twitter.com/therosewarwick facebook.com/therosewarwick

Have you tried our sister pubs?
THE
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