
MAIN MENU
S T A R T E R S

Scotch egg, soft boiled egg,wild boar sausage meat served with real ale chutney & mustard mayo £5.95

slow roasted pork belly with flavoured rice and sweet and sour peppers £6.95 (gf)

Mushroom arancini risotto balls stuffed with wild mushroom and cheese served with basil pesto & balsamic

reduction £5.95 (V)

Breaded whitebait served with homemade tartar sauce & lemon wedge £5.50

 
S H A R E R S

Antipasti platter salami, serrano, chorizo slices with mixed olives, sun blushed tomato, cornichon, cider

chutney and warm bread £12.95

selection of warm mixed breads with olives, sun blushed tomatoes, balsamic & oil dip £7.95 (V)

F R E S H  F I S H  D I S H E S

Pan fried sea bass with crushed new potatoes, buttered curly kale with a lemon and caper 

butter sauce £12.95 (P)

Salmon fishcakes, with soft poached egg, watercress sauce & homemade chips £12.95/£8.50 SP

beer battered cod, hand cut chips tartar sauce and crushed minted peas £11.95/£7.95 SP

Catch of the day please check with a member of staff for todays catch £market price

 

M A I N S

Homemade beef burger brioche roll with caramelised red onion, baby gem, beef tomato served with beer

battered onion rings, chips & mustard mayonnaise (veggie alternative available) £10.95

sun blushed tomato risotto with rocket, creamy goats cheese & garlic bread £9.95/£6.95 SP (V)

Warm roasted root vegetable salad, parsnip, carrot, red onion, beetroot, celeriac, mixed leaf 

drizzled with balsamic glaze £9.95/ £6.95 (VG) (P)

Wild boar bangers & mash served, wholegrain mustard mash, mixed vegetables and caramelised red onion

gravy (veggie sausage alternative available) £10.95/£7.50 SP

Slow roasted pork belly Served with dauphinoise potato, spiced carrot puree, buttered 

greens with a red wine jus £13.95 (P)

Ham, Egg & chips, Wiltshire ham with a brace of eggs,  chips, cider chutney & mixed salad £9.95/£6.95 SP (P)

Hunters Chicken butterflied chicken breast topped with smoked bacon BBQ sauce and cheese served 

with homemade chips and mixed salad £12.95/£8.50 SP (P)

Homemade Pie (check with server) Chips,  mash or new potatoes with a side of mixed vegetables & gravy £11.95

P I Z Z A

THE CHEESY - Mozzarella, Applewood cheese and mature cheddar £10.95 (V)

THE VEGAN - Cherry tomato, spinach, pepper, onion, mushroom £10.95 (VG)

THE MEATY - Salami, serrano and chorizo £12.95

THE FARMHOUSE - Wiltshire ham, mushroom £11.95

The VEGGIE - caramelised red onion, goats cheese & rocket £11.95 (V)
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C R O W N  I N N
G I D D E A H A L L

Fizzy Fridays: Pizza & Glass of Fizz £12 and 20% off all Fizz

Two Course Tuesday, every Tuesday 2 courses for £16 T&Cs 

S I D E S
ONION RINGS (V) £3.95

RED ONION RINGS (V) £4.95

GARLIC BREAD (V) £2.95

CHEESY GARLIC BREAD (V) £4.50

CHEESY BACON GARLIC BREAD £5.95

CHIPS (V) £2.95

CHEESY CHIPS (V) £4.50

CHEESY BACON CHIPS £5.95

CHEESY CHORIZO  CHICKEN CHIPS £7.50

Mixed Vegetables £3.95 (v)(p)

Rosemary and garlic roasted new potatoes £3.95 (v)(p)

mixed salad with house dressing £3.95(v)(p)

D E S S E R T S

Chocolate brownie with chocolate sauce and ice cream  £5.95

Seasonal crumble served with ice cream / cream or custard £5.95

Chefs cheesecake of the day served with ice cream  £5.95

Sticky Toffee Pudding with ice cream or custard £5.95

A selection of ice creams

caramelised red onion, sun blushed tomato, 

goats cheese & rocket £6.95 (V)

chicken chorizo and cheddar cheese £7.50

Bacon, spinach and Applewood cheese £6.95

Tuna red onion and cheddar cheese melt £6.95

Smoked Applewood cheese with beef tomato & 

caramelised red onion £6.95 (V)

Chicken & mixed pepper in a Cajun mayo with spinach

£7.50

Hand cut ham with apple cider chutney & salad £6.95

Tuna red onion and peppered mayo £6.95

D O O R S T O P  S A R N I E C I A B A T T A  M E L T S
S E R V E D  1 2 - 5 P M

A D D  C H I P S  F O R  £ 1 . 9 5

ALLERGENS 

PLEASE ASK A MEMBER OF STAFF

(P) potentially able to change the dish into a gluten free item but this MUST be specified to

your server

(SP) Small portion size meals, just over half the portion of a normal size

We are a small family run group which believes in supporting renewable local farms & energy, we do this by

supporting local farms or within one county, helping us ensure great quality from farm to plate. our ethos

is not only to support local business but to reduce our carbon footprint as much as we are able to for a

business, our energy suppliers are 100% renewable energy & we recycle all products we are able to, we truly

believe doing our part & supporting local people just as they support us.

 


