THE CROWN

AT AMPNEY BROOK

It’s our pleasure to present our summer menu to you. We are proud of our provenance
and our great relationships with British suppliers, meaning we can change our menus
[requently to guarantee the very best seasonal produce. Wherever possible we source
our meat, fish and vegetables from British lands and shores, working with growers that

share our passion for sustainable farming and have the highest regard for animal welfare.

SANDWICHES MENU
Monday to Saturday 10:30am — spm

All served with skin-on-fries

Crushed avocado open sandwich, toasted sourdough, heritage tomatoes, Bocconcini, lovage

12.5
pesto (v) (**) (*gf)
Crispy battered fish finger sandwich, battered haddock, tartare sauce, crispy onions, 12.95
shredded Romaine lettuce, 'nduja ketchup, toasted brioche (*gf) .
Green goddess BLT, smoked English belly bacon, heritage tomato, mozzarella, sumac onion, 14.95
green goddess sauce (*gf) .
Lobster & crayfish roll, Bloody Mary Marie Rose, spiced seaweed crumb, lobster butter 21.95

Add perfect sides

Rocket and Parmesan salad, beersamic dressing (v) 4.5
Heritage tomato salad, sumac onions, baby basil and Cornish sea salt (ve) (gf) 4s

(V) = Vegetarian  (VE) =Vegan (GF) = Gluten Free (*GF) = Can be adapted to Gluten Free on request
(**) = Can be adapted to Vegan on request

Please inform us if you have any dietary or allergen requirements. An optional 12.5% service charge will be added to your bill.
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