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Sausage Night Menu 
 

Aperitifs 
Passionfruit Martini: vanilla vodka, Passoa, passionfruit, lime, egg white 9.95 

Aperol Spritz: Aperol, prosecco, soda, orange 9.95 
 

Kitchen Nibbles 
Homemade focaccia, olive oil, balsamic v 4.95 

Marinated olives v 4.95 
Mini Chorizo 6.50 

Fried globe artichokes, tartare sauce v 4.95 
 

Starters 
Roasted tomato, red onion and thyme soup, herb focaccia v 6.50 

Grilled asparagus, crisp breaded soft poached egg, truffle dressing, pecorino 
v 9.50 

Pickled mackerel fillet, wasabi and avocado mousse, black pudding crumb, 
radish, rhubarb 7.95 

Seared pigeon breast, watermelon, Parma ham, raspberry balsamic dressing 
8.95 

Roasted squash, kale, trio nut salad with pomegranate and sumac aioli v 6.75 
 

Mains 
Miso, lentil and beetroot pave, oyster mushrooms, olive oil mash, mixed 

greens, vegetable jus v 16.50 
Battered haddock, proper chips, mushy peas, tartare sauce, lemon 16.50 

(add curry sauce for 1.50) 
Pappardelle, pea, mint, courgette, crispy artichokes, pecorino v 15.50 

Wild mushroom steak Diane, truffled parmesan fries, kale 
6oz Rump 26.95 8oz Ribeye 34.50 

 

On the Side 3.95 each 
Proper chips v 

Seasonal greens v 
Olive oil mash v 

Skinny fries v 
Balsamic and pecorino salad v 
Asparagus, roasted garlic, peas v 4.95 
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Dairy Free Sausage Night Menu 
 

Aperitifs 
Passionfruit Martini: vanilla vodka, Passoa, passionfruit, lime, egg white 9.95 

Aperol Spritz: Aperol, prosecco, soda, orange 9.95 
 

Kitchen Nibbles 
Homemade focaccia, olive oil, balsamic v 4.95 

Marinated olives v 4.95 
Fried globe artichokes, tartare sauce v 4.95 

 

Starters 
Roasted tomato, red onion and thyme soup, herb focaccia v 6.50 

Grilled asparagus, crisp breaded soft poached egg, truffle dressing v 9.50 
Pickled mackerel fillet, wasabi and avocado mousse, black pudding crumb, 

radish, rhubarb 7.95 
Seared pigeon breast, watermelon, Parma ham, raspberry balsamic dressing 

8.95 
Roasted squash, kale, trio nut salad with pomegranate and sumac aioli v 6.75 

 

Mains 
Miso, lentil and beetroot pave, oyster mushrooms, olive oil mash, mixed 

greens, vegetable jus v 16.50 
Battered haddock, proper chips, mushy peas, tartare sauce, lemon 16.50 

(add curry sauce for 1.50) 
Pappardelle, pea, mint, courgette, crispy artichokes v 15.50 

Pan fried steak, wild mushrooms, truffle fries, kale, red wine sauce 
6oz Rump 26.95 8oz Ribeye 34.50 

 

On the Side 3.95 each
Proper chips v 

Seasonal greens v 
Olive oil mash v 

 

Skinny fries v 
Balsamic salad v 
Asparagus, roasted garlic, peas v 4.95 
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Gluten Free Sausage Night Menu 
 

Aperitifs 
Passionfruit Martini: vanilla vodka, Passoa, passionfruit, lime, egg white 9.95 

Aperol Spritz: Aperol, prosecco, soda, orange 9.95 
 

Kitchen Nibbles 
Gluten free bread, olive oil, balsamic v 4.95 

Marinated olives v 4.95 
Mini Chorizo 6.50 

Fried globe artichokes, tartare sauce v 4.95 
 

Starters 
Roasted tomato, red onion and thyme soup, gluten free bread v 6.50 

Grilled asparagus, crisp breaded soft poached egg, truffle dressing, pecorino 
v 9.50 

Pickled mackerel fillet, wasabi and avocado mousse, radish, rhubarb 7.95 
Seared pigeon breast, watermelon, Parma ham, raspberry balsamic dressing 

8.95 
Roasted squash, kale, trio nut salad with pomegranate and sumac aioli v 6.75 

 

Mains 
Miso, lentil and beetroot pave, oyster mushrooms, olive oil mash, mixed 

greens, vegetable jus v 16.50 
Baked chickpea ratatouille wrapped in aubergine, garlic herb cream, 

mozzarella, balsamic, pecorino salad v 16.95 
Battered haddock, proper chips, mushy peas, tartare sauce, lemon 16.50 

(add curry sauce for 1.50) 
Wild mushroom steak Diane, truffled parmesan fries, kale 

6oz Rump 26.95 8oz Ribeye 34.50 
 

On the Side 3.95 each 
Proper chips v 

Seasonal greens v 
Olive oil mash v 

Skinny fries v 
Balsamic and pecorino salad v 
Asparagus, roasted garlic, peas v 4.95 



 

The Crown Inn, Bridge Road, Broughton, Huntingdon, Cambs PE28 3AY 
01487 824428  info@thecrowninnrestaurant.co.uk 

www.thecrowninnrestaurant.co.uk 

 
 

 
 

Gluten and Dairy Free Sausage Night Menu 
 

Aperitifs 
Passionfruit Martini: vanilla vodka, Passoa, passionfruit, lime, egg white 9.95 

Aperol Spritz: Aperol, prosecco, soda, orange 9.95 
 

Kitchen Nibbles 
Gluten free bread, olive oil, balsamic v 4.95 

Marinated olives v 4.95 
Fried globe artichokes, tartare sauce v 4.95 

 

Starters 
Roasted tomato, red onion and thyme soup, gluten free bread v 6.50 

Grilled asparagus, crisp breaded soft poached egg, truffle dressing v 9.50 
Pickled mackerel fillet, wasabi and avocado mousse, radish, rhubarb 7.95 

Seared pigeon breast, watermelon, Parma ham, raspberry balsamic dressing 
8.95 

Roasted squash, kale, trio nut salad with pomegranate and sumac aioli v 6.75 
 

Mains 
Miso, lentil and beetroot pave, oyster mushrooms, olive oil mash, mixed 

greens, vegetable jus v 16.50 
Baked chickpea ratatouille wrapped in aubergine, garlic herb cream, 

balsamic, house salad v 16.95 
Battered haddock, proper chips, mushy peas, tartare sauce, lemon 16.50 

(add curry sauce for 1.50) 
Pan fried steak, wild mushrooms, truffle fries, kale, red wine sauce 

6oz Rump 26.95 8oz Ribeye 34.50 
 

On the Side 3.95 each 
Proper chips v 

Seasonal greens v 
Olive oil mash v 

 
 

Skinny fries v 
Balsamic salad v 
Asparagus, roasted garlic, peas v 4.95 
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