
  
 

 
 
 
 
 
 
 
 
 
 
 
 
 

MENU 
 

Apéritif 
Classic Champagne Cocktail 14.50 ~ Gin & Lemongrass Martini 14 

 
Snacks 

Welsh Rarebit 6.50 ~ Taramasalata 6 ~ Scotch Egg 5.25 
 

Starters 
Cornish Fish Soup, Rouille, Gruyere, Croutons 14.00 

English Asparagus, a Poached Egg, Monks Beard, Morels, Parsley Cream 16.00 
Cured Scottish Salmon, Avocado Puree, Pickled Baby Onions, Shaved Fennel, Mustard Leaf 16.00 

Lasagne of Wild Rabbit, Wood Blewits, Chervil 17.00 
Chicken Liver, Bacon & Pistachio Terrine, Fig Chutney, Toasted Brioche 15.00 

 
Main Courses 

Tagliolini of Wild Mushrooms, Baby Artichokes, Courgettes, Wild Garlic Pesto Cream 24.00 
Roast Cornish Cod, Creamed Potatoes, Courgettes, Baked Tomato, Gremolata, Olive Oil 36.00 

Line Caught Cornish Bass, Asparagus, Samphire, Morels, Truffle, Chive Beurre Blanc 38.00 
Peppered Haunch of Wild Venison, Creamed Spinach, Celeriac Puree, Mash Potato, Sauce Poivrade 38.00 

6oz Hereford Bavette, “Steak Frites” Purple Sprouting Broccoli, Garlic Butter 30.00 
 

Today’s Specials 
Six Dorset Snails, Gorgonzola, Garlic Butter, Toasted Sourdough 15.00 

Hereford Beef, “Steak & Ale” Pie, Mash Potato £25.00 
 

Sides 
Buttered Greens 5.00 | Mash Potato 5.50 | Triple Cooked Chips 5.50 | Mixed Salad 5.00 

 
Desserts 

Yorkshire Rhubarb & Almond Tart, Crème Anglaise 12.00 
White Chocolate & Greek Yoghurt Baked Alaska, Passionfruit 12.00 

Chocolate Fondant, Toffee Sauce, Salted Caramel Ice Cream, Almond Biscuit 12.00 
British Cheeses, Quince Paste, Biscuits 15.00 

(Tunworth, Katherine, Pave Cobble, Wookey Hole Cheddar, Bath Blue) 
 

Tea or Coffee with Petits Fours: 4.50 | Mineral Water: 4 
Mr Warren - Busby’s Honey 7.50 (285g Jar) 

 
 

Game may contain shot. 
Please inform your waiter of any allergies 

An optional service charge of 12.5% added to your bill. www.crownburchettsgreen.co.uk 


