
SUNDAY
ROASTS DESSERTS

CHICKEN SCHNITZEL
Buttermilk Chicken Schnitzel with Hand Cut Chips and Your Choice of Stilton

or Red Wine Sauce 
£19.50

FISH AND CHIPS D
Fresh Beer Battered Haddock, Hand-Cut Chips, Tartar Sauce and Mushy Peas

£18.50
FRESH HOMEMADE PASTA OF THE DAY

See Specials Board. 
£17.00

Add Garlic Focaccia £2.00 
 BEEF BURGER GF*

Two 110g Patties Smashed with White Onions, Monterey Jack Cheese, Gem
Lettuce, Tomato, Pickles and Burger Sauce 

 £19.00 
ADD ONS: Extra Patty £5.00|Cheese £1.50|Crispy Onions £1.50|Bacon Jam

£2.00|Bacon £2.00

GF*
gluten free 

available

SUNDAY LUNCH MENU

STARTERS

MAINS

HOMEMADE FOCACCIA VE V D                                            £7.50 
Served With Olive Tapenade 
CHICKEN STRIPS                                                                       £8.00
Crispy, Lightly Spiced Buttermilk Chicken Strips with Ranch Sauce and 
Mixed Leaves 
SOUP OF THE DAY                                                                    £8.50
See Specials Board. Served with Sourdough 
HOMEMADE FISHCAKE                                                          £8.00
Made with Market Fresh Fish and Served with Chilli Jam
CHICKEN LIVER PARFAIT                                                     £8.50
Served with Red Onion Jam and Sourdough 
CHEESE FONDUE POT GF* V                                                £12.50
Served with Chutney and Sourdough 
                         (Add Chorizo    £2.50)

At The Crown, it’s important for us to support local. Where possible, our menu is sourced locally using fresh, seasonal, and free-range produce.
 We are proud to support our friends at Hanks Butchers in Ross-on-Wye and Rowlestone Ice Cream. 

Don’t forget to check our daily specials board. 

DIETARY KEY

please inform a member of staff of any dietary requirements before ordering. Whilst
every care is taken in our kitchen, we cannot guarantee any dish is completely
allergen free. 

VE
vegan

V
vegetarian

D
dairy free

ALLERGEN AND DIETARY INFORMATION

Slow-roasted to perfection and served with roast potatoes, a crisp
Yorkshire pudding, seasonal greens, honey roasted carrots, swede and

celeriac mash, rich cauliflower cheese and red wine gravy
£20.00

ROAST BEEF GF*
Prime Herefordshire beef, aged for depth of flavour and roasted to a tender,
blushing pink. 

HALF ROAST CHICKEN  
Herb-marinated, slow roasted to juicy perfection with a crisp, golden skin.
Served with sausage meat stuffing and bread sauce 

ROAST PORK GF
Slow-roasted with a crispy crackling and served with homemade apple sauce 

NUT ROAST VE V D
Mixed nuts, cranberries, celery, leek, and carrot, Served with vegetarian
gravy

STICKY TOFFEE PUDDING V                                                     £8.50  
Served with Vanilla Ice Cream 
APPLE AND BERRY CRUMBLE V                                              £8.50 
Served with Crème Anglaise 
TREACLE TART  V                                                                        £8.50 
Served with Mascarpone 
CHOCOLATE CRÈME BRÛLÉE V                                               £8.50  
Served with Shortbread 
ROWLESTON ICE CREAMS AND SORBETS VE D 
 2 Scoops £4.50 3 Scoops £6.00 
Ask for Today’s Flavours
CHEESEBOARD                                                 £9.00 for 1  £15.00 for 2
A Selection of Cheeses: Blue, Brie and Cheddar. Served with Crackers,
Chutney, Grapes and Celery

https://media.thecapitalgrille.com/images/site/ext/images/desktop/recipes/creme-brulee-recipe.pdf
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