
We take the issue of  food allergies and intolerances seriously. If  you have any concerns about the presence of  allergens in any of  our menu items, please ask a team member who will be happy to help you. All fish dishes may contain bones. All weights are approximate uncooked. 
Whilst we take every care to preserve the integrity of  our vegetarian products, we must advise that these products are handled in a multi-kitchen environment. We cannot guarantee that our products do not contain traces of  nuts and/or seeds. V Suitable for vegetarians.

MAIN  
MENU

STARTERS, SNACKS & SHARING
Bread & Dipping oils (VE) • £6
Warm breads with lemon infused olive oil and 
balsamic vinegar

Olives (VE) (GF) • £4.50
Stone-in Amfissa, Nocellara and Kalamata olives

Chicken Wings (DF) • £8.50
7 chicken wings with your choice of  BBQ sauce, 
Hot Buffalo or Chilli Honey Drizzle
Choose  12 wings • £13
Homemade Soup of  the Day  
(VE) (GF) • £6.50 
Ask for today’s homemade soups including a 
vegan option, served with warm bread and butter

Mushroom, Roasted Red Pepper  
& Stilton Tartlet (V) • £7.50
Homemade short crust pastry tartlet with a 
green pesto drizzle and rocket

Smoked Bacon & Brie Croquettes • £8
Homemade croquettes drizzled with a honey 
BBQ sauce and spring onion

Avocado & Poached Egg Croute (V) (DF) 
(GFA) • £7.50
Smashed avocado and a poached egg on an olive 
oil toasted croute, drizzled with a chilli honey sauce

Thai Prawn Fishcake (DF) • £8
Homemade fishcake with king prawns, potato, 
lemongrass, coriander and a hint of  wasabi, 
served with a sweet chilli mayo dip

SAL ADS
Halloumi & Avocado Salad  
(V) (GFA) • £13.50
Fried Halloumi and Avocado topped with herby 
French dressing and homemade crispy croutons

Chicken & Bacon Caesar Salad 
(GFA) (DFA) • £14
Grilled chicken breast and crispy bacon pieces 
topped with a creamy Caesar dressing and 
homemade crispy croutons

NACHOS  &  LOADED  FR IES 
Nachos (V) (GF) • £8
Tortilla chips topped with fiery jalapenos and 
melted cheese, served with tangy salsa, sour 
cream and guacamole 

Add BBQ pulled pork • £3
Add Bacon • £2

Cheese & Bacon Loaded Fries  
(GF) • £8.50
Topped with melted mature cheddar and  
crispy bacon

Cheese Burger Loaded Fries • £8.50
Spiced cajun chips topped with seasoned steak 
mince covered in a homemade cheese sauce, 
gherkin and red onion

BBQ Pulled Pork Loaded Fries • £8.50
Slow home cooked smoky BBQ pulled pork with 
Red Leicester cheese

(V) = Vegetarian  (VE) = Vegan  
(GF) = Gluten Free  (GFA) = Gluten Free Available
(DF) = Dairy Free  (DFA) = Dairy Free Available

BURGER S
All burgers served on a brioche bun with lettuce, tomato 
gherkin and red onion with chips and pickled slaw. 

(Gluten free/vegan buns available)

Upgrade to Cajun spiced wedges • £1

Classic Beef  Burger • £13.50

Southern Fried Chicken Burger 
£13.50
Served with sweet chilli mayo 

Spiced Thai Bean Burger (VE) • £13.50
Add vegan cheese • £1.50

Why not build on your burger? 

Add Bacon £2 | Cheese £1 
BBQ Pulled Pork £3  
Halloumi £2 | Avocado £2

T h e  R o s e  A n d  C row n  
1 4  C hu rc h  S t re e t 

We l w y n 
Her t fo rd sh i re 

A L 6  9 L X

Food Hours

MON-THU  
12pm - 2.30pm 
5.30pm - 9pm

FRI  
12pm - 3pm 
5pm - 9pm

SAT  
12pm - 9pm

SUN 
12pm - 7pm

The Crown Platter • £25
BBQ Chicken Wings, Popcorn Chicken, 
Fish Goujons, Onion Rings, Mozzarella 
Sticks and Garlic Ciabatta, dressed side salad 
and served with a selecting of  dipping sauces

The Crown Mega Burger • £19
Beef  Burger with BBQ pulled pork, 
bacon, cheese and onion rings



SANDWICHES
Served with chips and pickled slaw | (Gluten free bread available)

The Ultimate BLT (DF) • £9
Loaded with smoked back bacon, crisp lettuce and beef  
tomato in a ciabatta

Chicken Tikka • £9 
Tikka chicken breast pieces on a naan bread with a tomato 
sauce, and cucumber and yogurt and mint dressing

Brie, Bacon & Cranberry • £9
Smoked back bacon with creamy French Brie and cranberry 
jam and rocket in a ciabatta

Cajun Roasted Pepper & Courgette Cheese Melt  
(VE) • £9
Spiced roasted peppers and courgette on a flatbread with 
melted vegan cheese

Classic Fish Finger (DF) • £9
Fried cod goujons with tartare sauce and crisp lettuce, in a ciabatta

COFFEE  &  HOT  DR INKS  
Tea  £2.70
Herbal &  
Fruit Tea £3.00
Americano £3.20
Cappuccino £3.60

Latte £3.60
Espresso £3.00
Double Espresso £3.60
Decaf   £3.20
Liqueur £6.50

MAINS
Stuffed Chicken Ballotine • £16
Chicken breast stuffed with sage and onion wrapped in bacon, 
with dauphinoise potatoes and tenderstem broccoli, and a 
wholegrain mustard cream sauce

Classic Fish & Chips (DF) • £15
Doombar beer battered hake served with chips, traditional 
mushy peas and tartare sauce

Traditional Beef  Lasagna • £14
Homemade lasagna with steak mince and a homemade 
bechamel sauce, with garlic ciabatta and balsamic rocket salad

Chef ’s Homemade Pie of  the Day • £16.50
Please ask for today’s homemade pies.  
Served with seasonal accompaniments 

Scampi & Chips (DF) • £13.50
Breaded wholetail scampi served with chips, traditional mushy 
peas and tartare sauce 

Honey Glazed Pork Belly (GF) • £16
Served with buttery parsnip mash, seasonal vegetables and a 
rich red wine jus

Oven Baked Cod Fillet • £16.50
Baked cod fillet topped with a creamy bacon and cheddar sauce, 
with crushed herby buttered new potatoes and tender stem broccoli 

Stilton & Mushroom Risotto (V) (GFA) • £14.50
A creamy homemade stilton and mushroom risotto topped 
with rocket and served with garlic ciabatta
Add Grilled Chicken Breast • £3

Butternut Squash Gobi Dhansak Curry  
(VE) (GFA) • £14
Served with brown rice, a garlic butter naan bread, tomato red 
pepper and lime chutney and a vegetable pakora
Add Grilled Chicken Breast • £3

Little Treat • £5.90
Mini chocolate brownie with your choice of  hot drink

DESSERTS
Chocolate & Honeycomb Chocolate  
Cheesecake • £7
Homemade milk chocolate cheesecake with a Biscoff biscuit 
crumb, topped with crunchy honeycomb pieces and served 
with clotted cream vanilla ice cream 

Warm Double Chocolate Brownie (GF) • £7
Served with your choice of  ice cream, cream or custard

Homemade Fruit Crumble • £7
Please ask for today’s homemade crumble. Served with hot vanilla custard

Apple Gyoza Dumplings (GFA) • £7
Japanese-style fruit dumpling served with berry fruit coulis and 
dusted with a cinnamon crumb and vanilla clotted cream ice cream

Coffee Fudge Crème Brulee (GFA) • £7
Served with a Biscoff biscuit

Affogato (GF) (GFA) • £6
Two scoops of  vanilla ice cream topped with a shot of  espresso

Ice Cream Sundaes (GF) • £8
Layers of  ice cream and cream with your choice of  the below:

Double chocolate brownie| Salted caramel fudge

Ice Cream & Sorbets • £5
Choose From: Vanilla, Chocolate, Cherries & Clotted Cream 
or Honeycomb or Raspberry Sorbet

Vegan Vanilla Ice Cream (VE) (GF) (DF) • £5

Beef  Topside • £18.50 | Pork Leg • £17.50  
Homemade Vegetable Wellington • £16.50 
Duo of  Meat • £19.50 
Served with broccoli cheese, braised red cabbage, green 
beans, honey roasted carrots and parsnip, homemade 
Yorkshire pudding, and rich homemade gravy

SUNDAY  ROAST

JACKET  POTATOES 
Served with a dressed side salad

Smoky BBQ Pulled Pork (DF) • £8.50
(Add Red Leicester cheese • £1)

Mature Cheddar Cheese & Baked Beans   
(V) (GF) • £7.50 

Prawn & Bloody Mary Rose Sauce (GF) (DF) • £8.50

S IDES
Fries • £4  Add cheese • £1
Cajun Spiced Potato Wedges • £4.50    
Garlic Bread • £3.50  Add cheese • £1
Onion Rings • £3.50 | Dressed Side Salad • £4
Homemade Pickled Slaw • £3


