THE

GROWN NOVEMBER

NIBBLES

Toasted Reuben Sandwich, Sriracha Mayo
Homemade Sourdough, Whipped Butters
Mammoth Gordal Olives

STARTERS

Cornish Crab & Kimchi Thermidor, House Roll

Chicken Liver Salad, Pickle Wild Garlic Capers, Bacon

White Onion Soup, House Roll

Fish Smorgasbord, Pickled Mussels, Gravadlax, Devilled Egg, Roll Mop, Rye Crispy Bread
Ox Tongue Terrine, Pickle & Spring Onion Sauce

MAINS

Whole Cornish Plaice, New Potatoes, Spinach, Caper Beurre Noisette

Pork Sausage, Mash & Gravy

Roasted Crown of Partridge, Forestiere, Rosti & Almond

Chicken Pot Au Feu

Crispy Szechuan Chicken Burger, Beef Fat Chips

Spaetzle, Sauerkraut, Poached Egg

Half Roast Creedy Carver Duck, Pomme Puree, Buttered Cabbage (To Share)

All Our Steaks Are Butchered On Site, This Means We Have Short Runs On Steaks
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£6
£5

£14

£10
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£24
£21
£24
£23
£20
£20
£58

All Steaks Are Served With Rocket, Sauerkraut, Beef Fat Chips & Peppercorn Sauce or Café De Paris.

100z Ribeye

SIDES

Beef Fat Chips
Mixed Leaves

DESSERTS

Chocolate Mousse

Poached Oddington Quince, Prunes & Flaked Almonds

Pear Tart Tatin, Bay Leaf Ice Cream (Please Allow 15 minutes)

Cornish Yarg, Membrillo, Grapes, House Crackers

House Gelato - Chocolate, Vanilla, Honeycomb, Cherry Ripple, Plum, Tiramisu
House Sorbet - Pear, Apple & Cinnamon

£38

£5
£5

£8

£8

£10

£8

£3.5 scoop
£3.5 scoop

Please let a member of our team know if you have any dietary requirements or allergens.

An optional 12.5% service charge will be added to your bill.

The Crown Inn, Church Enstone, OX7 4ANN
01608 677262



THE
CROWN

CHURCH ENSTONE

SPARKLING

Biscardo Prosecco Millesimato, Italy, 2021

Joseph-Perrier Cuvee Royal Brut NV Champagne, France, 2018
Joseph Perrier Blanc de Blanc NV, France, 2018
Joseph-Perrier Cuvee Rose Champagne, France, 2018

WHITE

Trebiano, Saveroni Veneto, Italy, 2024

Allamanda, Pinot Grigio, Italy, 2022

Domaine Bergon, Sauvignon Blanc, France, 2022

Pinot Gris, Villa Wolf, Germany, 2023

Kukupa, Sauvignon Blanc, New Zealand, 2022

Chateau Lermite D’Azuan, France, 2024

Le Viognier Reserve De Val Joanis, Luberon Provence, France, 2023
Manduria Zin, Fiano, Italy, 2022

Chablis, Vin De Bourgogne, France 2023

ROSE

Preignes, Grains de Grenache, France 2022
2800 Cotes De Provence, France, 2022

RED

Evaristo, Portugal, 2022

Merlot, Le Barbe Rouge, Mourvedre, France, 2023

Calusari, Pinot Noir, Romania, 2024

Negromaro, Pinataro, Italy, 2023

Malbec Reserve, Hunuc, Argentina, 2022

Dandelion Vineyard, Shiraz, Australia 2022

Cotes Du Rhone, Domaine Fond Croze, France, 2023

Morgan Les Charmes, Beaujolais, France, 2022

Chateau Rahoul, Graves, Grand Vin De Bordeaux, France, 2018
Rioja, Coto De Imaz, Gran Reserva, Spain, 2018

Givry Domaine Davanture, Burgundy, France, 2020

Carneros Cabernet Sauvignon, Truchard, California, USA 2020
Corte Giara Amarone, La Groletta, Italy, 2021

Chateauneuf du Pape Le Calice Domaine des Pres de I'Eglise, 2020

DESSERT WINE
Monbazillac, Domaine de Grange Neuve, France, 2021

Sauternes, Chateau Filhot, France, 2016
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