THE

DINNER MENU

Bread & Olives

Fresh baked rustic bread with virgin olive
oil, balsamic & butter

Tomato bruschetta

Garlic bread

(with cheese)

Bowl of olives

To Share

Chilli & garlic studded camembert
with toasted ciabatta

Mixed fish platter
Potted shrimps, fishcake & tempura
king prawns

Antipasti
Selection of cured meats, feta cheese & olives

Bowl of chunky chips
(with cheese)

To Start

Soup of the day

Pork pate & caramelised onion bread
Tempura king prawns & sweet chilli dip
Devilled kidneys on toast

Asparagus, parma ham & a parmesan
poached egg

Fishcake, saffron mayo & mixed leaves
(with salad & new potatoes as a main)

Mussels with white wine, garlic &
cream or Thai green curry sauce
(with chunky chips as a main)

Potted shrimps
Duck, black pudding & quail egg terrine
Cheddar soufflé & dressed leaves

Scallops, shallot puree & pancetta
(with salad & new potatoes as a main)

£2.50

£2.95

£2.50
£2.95

£1.95

£8.95

£10.95

£9.95

£2.95
£3.45

£4.95
£6.25
£7.50
£5.95
£6.50

£5.95
£13.95

£7.95

£14.95
£5.95
£6.95
£6.25

£8.95
£15.95

Cromwell Classics

Beef burger, toasted butter muffin, £10.50
chunky chips, beer battered onion

rings & salad

(with cheddar & bacon or stilton) £1.95
Individual steak & kidney suet pudding £11.95
with green beans & mash

Thai green chicken curry & rice £12.95
Smoked haddock with cheddar £14.50
mash, spinach, poached egg & hollandaise
Gammon steak with fried egg or £12.95
pineapple & chunky chips

Beer battered fish & chunky chips with £10.95
mushy or garden peas

Ribeye steak, chunky chips, mushroom £19.50
& roast tomatoes with peppercorn

or stilton sauce

Gastro Dishes

Rump of lamb, puy lentils & £15.95
sauté potatoes

Roast beetroot & red onion tart £12.95
with new potatoes & mixed leaves

Pork tenderloin wrapped in parma ham £14.95

with sage mash, green beans & mustard sauce

Calves liver with bacon mash, £15.95
spinach & onion gravy

Twice baked cheese & mushroom soufflé £12.95
with new potatoes & mixed leaves

Fillet of cod topped with welsh rarebit, £15.25

sauté potatoes, savoy cabbage & hollandaise

Pan fried red mullet, tomato & red £15.95
pepper risotto
Chicken breast stuffed with gorganzola £15.95

cheese, crushed new potatoes,
green beans & provencale sauce

Sides £2.50

* Carrots ¢ Spinach ¢ Green beans
* Beer battered onion rings ¢ Mash potato
* New potatoes * Chunky chips

All our dishes are prepared on the premises

Every effort is made to use seasonal and local produce wherever possible

e Please notify us of any dietary/allergy requests and we will strive to accommodate them ®

e Please note that we use cooking oil which contains genetically modified Soya and is present in most dishes

e A discretionary 10% service charge is made to all parties of 6 or more ®

01794 519515

www.thecromwellarms.com

Please add us on [i Helen Cromwell-Arms

Please follow us on @ @CromwellArmsRom

Part of the Delicious Dining Group



