
menusunday
W E L C O M E  T O

T H E  C R O W N  &  T H I S T L E

R O C K C L I F F E

We pr ide  ourse lves  on  us ing  the  very  bes t  loca l ly
sourced  produce  avai lab le  & love  to  support

other  smal l  loca l  bus ines se s  f rom our  butchers  &
f i shmongers  to  microbrewer ie s  & greengrocers .  

The  map in  our  bar  shows  which  loca l  bus ines se s
we  support  -  which  i s  now over  25 !  Thank you

for  support ing  our  smal l  fami ly  bus ines s  so  that
we  can support  them.

P l ease  in form us  o f  any a l l erg i e s  on  arr iva l

2  Courses  -  £20 .95         3  Courses  -  £23 .95



to start
TODAY’S HOMEMADE SOUP
Served with  our  Homemade Bread

PAN FRIED KING PRAWNS
In  a  Garl ic ,  Chi l l i  & Herb Butter .  Served with  Homemade Bread

(£3 .00 supplement  pr ice )

WESTMORLAND RAMEKIN
Button Mushrooms & Smoked Bacon cooked in  Garl ic ,  Brandy &
Cream.  Topped with  Smoked Cheese  & f in i shed under  the  Gri l l

HOMEMADE PHEASANT & ORANGE PATE
Served with  Farmhouse  Chutney & Brioche  Toasts

GRILLED GOATS CHEESE WITH POACHED PEAR
Finished with  a  Walnut  Dress ing

BRUSCHETTA TRIO
Duo of  Sun-Blushed Tomato & Cherry Tomatoes  with  f resh
Herbs ,  Roasted  Mushroom & Blue  Cheese  & Sweet  Roasted

Red Pepper  & Homemade Pesto



main courses
TRADITIONAL ROAST CUMBRIAN BEEF
With Homemade Yorkshire  Pudding & Sunday Trimmings

ROAST CHICKEN DINNER
With Roast  Cumber land Sausage ,  Stuf f ing  & a Chicken & Thyme Gravy

HONEY ROASTED CUMBRIAN HAM
Served with  a  tradit ional  Cumber land Sauce  & Sunday Trimmings

HOMEMADE VEGAN LENTIL & ROOT VEGETABLE ROAST
With Sage  & Onion Stuf f ing  and an Onion Gravy
 

CUMBRIAN LAMB PIE
Slowly Braised  in  a  Mint  & Baby Onion Gravy.  Served with  Fondant  Potato ,
Seasonal  Vegetables  & a Minted Lamb Gravy 

LUXURY FISHERMAN'S PIE
Salmon,  Haddock & Smoked Cod with  King Prawns & Peas  cooked in  a  r ich
White  Wine  Sauce  & topped with  a  Crab & Smoked Cheese  Mashed Potato  &
baked in  the  Oven.  With a  s ide  o f  Greens          

LEEK & POTATO RISOTTO
With a  Parmesan & Shal lot  Cream Sauce ,  Chargr i l l ed  Leek  & a Leek  Puree .
Topped with  Crispy Potatoes  & a Parmesan Crisp  

LOBSTER RAVIOLI
In a  Tomato ,  Roasted Red Pepper  & Garl ic  Lobster  Bisque  Sauce  with  a
Dash of  Cream & fresh  Pars ley  .  Served with  a  Roasted Lemon & a Pea &
Rocket  Salad 

      



and for dessert...
CLASSIC VANILLA CREME BRULEE
Served with  Homemade Shortbread

BLACK FOREST
Reece ’ s  take  on the  Class ic  “Black  Fores t  Dessert ”  -  Dark Chocolate
Del ice  se t  on an Almond Sponge  Base  with  Glazed Cherr ie s  & a Black
Cherry Coul i s ,  Choco late  Shard & a Blackcurrant  Sorbet                                    

STICKY TOFFEE PUDDING
Served with  Warm Butterscotch Sauce  & Creamy Vani l la  Ice  Cream      

CAPPUCCINO AFFOGATO
Cappucc ino Ice  Cream with  a  Shot  o f  Espresso  Cof fee  ready to  pour  over      
(Add a  shot  o f  Bai ley ’ s  +  £2 .00)                                                          

RICHARD’S SUNDAY STEAMED CHOCOLATE PUDDING
Served with  Warm Chocolate  Sauce  & topped with  Chocolate  Ice  Cream

RASPBERRY ETON MESS
Sweet  Whipped Cream with  Meringue  & Fresh  Raspberr ie s  topped with
Toasted  Almonds  

CUMBRIAN CHEESEBOARD
A se lect ion o f  Cheese  with  Crackers ,  Ce lery  & Grapes               
(£3 .00 Supplement  Pr ice )                               


