
Starters
Air-dried British Beef, Quicke’s Mature Cheddar, 

Balsamic Onions & Watercress  6.50
Soup of the Day - See Blackboard  5.25

Free-range Chicken, Leek & Parma Ham Terrine, 
Garden Chutney & Ciabatta Toast  7.00

Devon Crab & Artichoke Gratin, Crusty Bread  8.75
Salt & Pepper Squid, Crunchy Salad, 
Lemongrass & Chilli Dressing  6.75
Garden Pea Pancake, Poached Egg, 

Wild Garlic Hollandaise & Peashoot Salad  7.00

Either/Or
Enderby Smoked Haddock & Spring Onion Carnaroli Risotto 

& Poached Free-range Egg  7.75/13.00
Salad of Spring Vegetables, Beetroot, 

Marinated Goats’ Cheese, Almonds, Lemon 
& Mint Dressing  7.00/13.50

Pan-seared Scallops, Ham Hock Croquettes, Apple, 
Black Pudding &  Crackling Salad, Mustard Mayo  9.75/18.75

Superfood Salad of Bombay Chicken, Cauliflower, 
Brown Rice & Spinach, Mint Yoghurt Dressing  7.75/14.00

This includes a discretionary 25p contribution to The Peach Foundation, which 
supports education & promotion of healthy eating, sports & conservation in Africa.

Mains
Smoked Chicken Breast, Potato Gnocchi, 

Tenderstem Broccoli, Lemon & Rocket Pesto  15.00
Feta, Broad Bean & Pea Tart, New Potato Salad & Rocket   13.75

Jimmy Butler’s Free-range Sausage & Mash, Onion Gravy  12.75
Pan-fried Cod, Samphire & Artichokes, 

Mini Fondants, Lemon & Shrimp Butter  16.50
Slow-cooked Peppered Brisket, 

BBQ Polenta & Chipotle Slaw  15.50
Salmon & Caper Fishcake, Crushed Peas, Tartare Sauce  13.50

Cornish Lamb Chop & Confit Belly, Mini Moussaka, 
Sautéed Potatoes & Salsa Verde  19.00
Roasted Monkfish, Spring Vegetables 

& Mussels, Saffron & Lemon Sauce  17.00

Steaks
Award-winning butcher Aubrey Allen supplies our 
steak, selected from the best British grass-fed beef herds, 
dry-aged for superb flavour & tenderness.

28 Day Dry-aged 8oz Rump Steak  19.75
28 Day Dry-aged 10oz Rib Eye Steak  25.00
28 Day Dry-aged 8oz Sirloin Steak  27.00

All Served with Watercress, Chips & a choice of either 
Café De Paris Butter or Peppercorn Sauce

Grill Garnish - Roast Field Mushrooms, Garlic & Thyme Plum 
Tomatoes & Beer Battered Onion Rings  3.50

Sides
Chips  3.50

Garden Salad, Orange & Shallot Dressing  3.50
New Potatoes, Sea Salt & Minted Butter  3.75

Tenderstem Broccoli, Chilli & Anchovy Butter  3.75
Carrot & Leek Gratin  3.75
Spring Greens & Peas  3.75

all day mains
Enderby Smoked Haddock & Spring Onion 

Carnaroli Risotto & Poached Free-range Egg  13.00
Salmon & Caper Fishcake, Crushed Peas, Tartare Sauce  13.50

Jimmy Butler’s Free-range Sausage & Mash, Onion Gravy  12.75
Superfood Salad of Bombay Chicken, Cauliflower, 

Brown Rice & Spinach, Mint Yoghurt Dressing  7.75/14.00
Coarse-ground Steak Burger, Cheddar, 

Burger Sauce, Coleslaw, Chips & Onion Rings  12.75
Add Mushroom, Bacon, Smashed Avocado or Pulled Chicken  1.25

Soup & Sandwiches
Soup of the Day - See Blackboard  5.25
Smoked Salmon & Avocado Sandwich, 

Fennel & Cucumber Soft Cheese, Malted Bloomer  8.25
Aubrey’s Steak Ciabatta, Field Mushroom & Mustard Mayo  10.00
Feta, Spiced Chickpea & Red Pepper Pitta, Cumin Crème Fraîche  8.00
Maple-glazed Ham, English Mustard Mayonnaise & Gherkins  8.25

All our Sandwiches come with a choice of Chips or Soup of the Day

Pulled Chicken, Barbecue Sauce & Slaw in Brioche Bun, 
Skinny Chips  9.50

Deli

Warm Mini Loaf & Roasted Garlic Butter  2.75 
Puttanesca Olives  2.75

Butcher’s Board  14.75 
Maple-glazed Ham, Honey Mustard Sausages, 

Free-range Chicken, Leek & Parma Ham Terrine, Pulled Chicken, 
Crunchy Slaw, Chutney & Malted Mini Loaf

Cheese Board   13.75 
Brie de Nangis, Sainte-Maure de Touraine, Rollright, 

Quicke’s Mature Cheddar, Beauvale, Chutney, 
Apple, Celery & Crackers

Veggie Board   13.25 
Pea Houmous & Crudités, Puttanesca Olives, 

Creamy Garlic Mushroom Crumble, Stuffed Artichoke Hearts 
& Pesto Mayonnaise, Toasted Pitta & Garden Salad

Fish Board  14.75 
Smoked Mackerel Pâté, Devon Crab Gratin, 

Mini Fishcakes & Chive Crème Fraîche, Severn & Wye Smoked 
Salmon, Cucumber & Tomato Salsa, Toasted Pitta

 Starter/Main

Spring at the Rose & Crown
We always serve the good stuff – in Spring that means the earliest 

& best English asparagus, Cornish lamb, day-boat fish hot-foot 
from Brixham, Yorkshire rhubarb, superb farmhouse cheeses. 

As the days lengthen & sunshine returns the good life begins again 
& we can look forward to sitting outside with a glass of rosé 

& a plate of something delicious.

Allergens: before ordering, please speak to one of our team if you want to know about our ingredients.

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

A 10% service charge is added to parties of six or more. All tips go to the team. 

Lunch (Noon - 2.30pm) All Day (Noon - 6pm)

roseandcrownwarwick.co.uk     twitter.com/therosewarwick     facebook.com/therosewarwick
Have you tried our sister pubs?

starandgarterleamington.co.ukoneelmstratford.co.uk
STRATFORD-UPON-AVON

thealmanack-kenilworth.co.uk
KENILWORTH


