ROSE&CROWN

Dinner — February — Gluten Free

Nibbles..... nuts & olives - 4.50 / a-selection-of bread—2.50 | whitebait- with- Marie Rose-sauce—4-50

Apple & celeriac mille feuille with candied chestnuts & avocado mayo (Vg) 7.00

Pig cheek terrine, black garlic, toasted hazelnuts & truffle vinaigrette 7.50

Roast rump of Dorset lamb with a lamb’s shoulder shepherd’s pie, kale, carrots & rosemary jus

19
Roundhill Farm 28 Day Aged Rib-Eye steak, chips, confit tomato, watercress & peppercorn sauce * 24,

Triple-cooked chips / Rocket & fennel salad

Chantenay carrots / Apple & cranberry red cabbage / Truffled mashed potatoes Each 3.50

Please check the blackboard for our daily specials

01935850776 / info@theroseandcrowntrent.co.uk e ‘ All 14 allergens are used in the kitchen incl nuts & whilst we cannot
A discretionary 10% service charge is added to tables of 8 or more. y guarantee zero cross contamination, we will do our utmost to avoid it.
This will be split between the people who served you today. We do NOT have a separate dedicated fryer for gluten-free or vegan dishes.


mailto:info@theroseandcrowntrent.co.uk

