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Crown Brasserie

Starters
Soup of the Day

with crusty roll

Char Grilled Halloumi Cheese
on rye bread with a rocket, sweet cherry tomato
and pine nut salad

Mackerel Salad
marinated with sweet chilli dressing, served with a
green salad

Salmon & Sweet Potato Fishcake
with a chunky homemade tartar sauce

Crayfish Cocktail
bound together in a light ginger and dill
mayonnaise with brown bread and butter

Smoked Sausage and Chick Pea Salad

with garlic croutons

Ham Hock and Leek Terrine
with grape and kiwi compote

Vegetarian

Creamy Asparagus Risotto
topped with a poached egg and parmesan flakes,
and served with a green salad

Rustic Village Herb Salad
with avocado, olives, fresh figs, cherry tomatoes
and crumbled blue cheese

Spaghetti
with Tuscan pesto served with garlic ciabatta, chilli
jam and green salad

Char Grill

served with sauté mushrooms mixed salad and
chips

80z Sirloin Steak
8oz Fillet Steak

Rump of Prime Lamb

£4.65

£6.75

£5.25

£6.50

£7.35

£6.80

£5.25

£13.50

£11.25

£12.65

£18.25
£21.25

Meat

Slow Roasted Sliced Pork Belly
served with Bramley apple & cider cream sauce

Chicken Cashew Nut Stir Fry
with peppers, mange tout, baby corn, five spice
and boiled rice

Trio of Lamb Cutlets
served with a Madeira sauce and redcurrant jelly

Oven Roasted Breast of Duck
Chard kumquats, bitter orange sauce

Cajun Chicken Salad
with green beans, fried potatoes and toasted
almonds

Fish

Dressed Devon Crab
Mixed salad, split lemon and new potatoes

Steamed Fillet of Salmon
served with papaya & mango salsa, mixed salad
and new potatoes

Grilled Whole Lemon Sole
with a pink grapefruit & soft rose peppercorn
butter and new potatoes

Own Breaded Cod

with chips, peas and homemade tartar sauce

Side Orders

Green, Herb or Mixed Salad
Tomato, Feta Cheese & Red Onion
Salad

Rosemary Potatoes, Mash or Chips
Seasonal Vegetables

Bread Roll

Garlic Ciabatta

Bruschetta

£15.50

£15.25

£18.25

£19.85

£13.50

£13.60

£15.50

£16.25

£13.50

£3.65
£3.75

£1.95
£1.95
£0.95
£2.85
£3.50

£16.50

Residents on an inclusive dinner package are entitled to a maximum
spend of £25.00 for a 3 course meal per night (Non transferable). Any
additional amounts will be charged to your room account.

If you have any special dietary needs please inform a member of
staff when ordering, we will do our best to accommodate you.
Some dishes may contain traces of nuts, please contact a
member of staff if you are unsure. We do our best to ensure our
filleted fish are bone free however some may remain,

please be vigilant.

t: 023 80 28 2922
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Starters
Soup of the Day

with crusty roll

Smoked Sausage and Chick Pea Salad

with garlic croutons

Mains

Creamy Asparagus Risotto
topped with a poached egg and parmesan flakes,
served with a green salad

Own Breaded Cod

with chips, peas and homemade tartar sauce

Rustic Village Herb Salad
with avocado, olives, fresh figs, cherry tomatoes
and pine nuts

Cajun Chicken Salad

with green beans, fried potatoes and toasted
almonds

Dressed Devon Crab
with mixed salad, split lemon and new potatoes

Sides

Mixed, Herb or Green Salad

Garlic Ciabatta

Bruschetta

Rosemary Potatoes, Mash or Chips
Tomato and Feta Cheese Salad
Seasonal Vegetables

Bread Roll
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Brasserie Light Lunch

£4.50

£6.80

£13.50

£13.50

£11.25

£13.50

£13.60

£3.65
£2.85
£3.50
£1.95
£3.75
£1.95
£0.95

Sandwiches

Prawn and Tomato Mayo £5.25
with fresh lime

Honey Glazed Ham £5.25.
with grain mustard

Roast Beef £5.25
with horseradish

Grated Denhay Cheddar £4.75
with spring onion

Panini

Honey Roasted Ham, Brie and Watercress £5.25
Mediterranean Vegetables £4.95
with melted goats cheese

Chicken, Bacon, Lettuce and £5.50
Cherry Tomato

Tuna and Cheese Melt £5.25
Tea Selection

Breakfast Tea £2.25
Earl Grey £2.25
Darjeeling £2.25
Mint Tea £2.25
Selection of Fruit Teas £2.25
Coffee Selection

Cappuccino £2.50
Latté £2.50
Espresso £2.50
Hot Chocolate £3.00
Liqueur Coffee £4.50

If you have any special dietary needs please inform a member of
staff when ordering, we will do our best to accommodate you.
Some dishes may contain traces of nuts, please contact a member
of staff if you are unsure. We do our best to ensure our filleted fish
are bone free however some may remain, please be vigilant.

t: 023 80 28 2922

the

Crown

e: reception@crownhotel-lyndhurst.co.uk

Brasserie



-
pug

7T

‘ VRC DEC )3 r

+ >

Dessert Menu

Warm Individual Lemon Meringue Pie £5.25
Traditional Creme Caramel £4.95
with biscuit tuile

Cappuccino Mousse £5.25
with whipped cream

Vanilla Cheesecake £4.95
with fresh raspberries

Fresh Summer Fruit Pavlova £5.25
Selection of New Forest Ice Cream £5.25
Local Cheese and Biscuits £5.95

with celery and grapes

Tea Selection Dessert Wines

Breakfast Tea £2.25 Brown Brothers Muscat (2005) 50cl £2.00
Earl Grey £2.25 Ruby Port £2.35
Darjeeling £2.25 Late Bottled Port (1999) £3.10
Mint Tea £2.25

Selection of Fruit Tea £2.25

Coffee Selection Liqueurs

Cappuccino £2.50 Calvados £2.50
Latté £2.50 Cointreau £2.50
Espresso £2.50 Drambuie £2.50
Hot Chocolate £3.00 Grand Marnier £2.50
Liqueur Coffee £4.60 Tia Maria £2.50

If you have any special dietary needs please inform a mem-
ber of staff when ordering, we will do our best to accommo-
date you.

Some dishes may contain traces of nuts, please contact a
member of staff if you are unsure. All prices are inclusive of
VAT.

t: 023 8028 2922 the e: reception@crownhotel-lyndhurst.co.uk
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