
Meat Dishes
Braised Ox Cheek, Celeriac & Horseradish Puree, Crispy Pancetta & Red Wine Jus (D) £17.00
Chicken Fajitas Cooked with Onions & Peppers, Topped with Melted Cheese, Sides of Black 

Beans, Rice, Sour Cream, Tomato Salsa & Floured Tortillas (D) (G) (H) £16.00
8oz Aged Fillet Steak, Triple Cooked Fat Chips, French Beans & Peppercorn Sauce (D) £29.00

8oz Sirloin Steak Burger, Cheddar Cheese, Bacon, Beef Tomato, Red Onion, Lettuce,
all in a Brioche Bun, French Fries & Burger Salsa (D) (G) £16.00

Chicken Chasseur & Mash Potatoes (D) (H) £16.00
Grandads Sausage Bake, Lincolnshire Sausage in a Port & Rosemary Sauce,

With Root Vegetables, Topped With Cheesy Mash (D) £15.00
Delhi Lamb Curry (SPICY) Tender Slow Cooked Marinated Diced Lamb,

With Chapati & Raita (D) (G) £16.00

Grazing Platters
Indian Board - Tandoori Chicken Breast, Lamb Kofta, Delhi Lamb Curry, Rice, Fresh Chapati, 

Onion Bhajis, Poppadoms, Mango Chutney & Raita (D) (G) £29.00
Crowded House Platter - Onion Bhajis Made With Ginger Beer & Broccoli, Garlic, Thyme & 
Lemon Chicken Thighs, Grilled Chorizo Sausage, Jamaican Beef Pattie, Braised Baby Gem,

Orange & Star Anise & Ciabatta Roll (D) (G) £29.00
Fish Platter - Grilled Smoked Haddock, Salt & Pepper Squid, Mini Cod Fishcakes,

Caribbean Fried Fish, Tartare Sauce, Romesco Sauce, Salad Garnish
& Slattery’s Roll (D) (G) (N) £29.00

Fish Dishes
Panko Cod Fishcake, Fried Egg & Aioli (D) (G) £14.00

Smoked Haddock, Mash Potatoes With Pancetta & Shallot Cream (D) £16.00

Vegetarian Dishes
Penne Pasta, Fresh Tomato & Mozzarella Sauce & Basil (D) (G) (V) £12.00

Goats Cheese, Butternut Squash & Beetroot Burger in a Brioche Bun, Lettuce, Beef Tomato,
Burger Salsa & French Fries (D) (G) (V) £15.00

Starters or Tapas Style Nibbles

£8.00

£7.00

£7.00

£9.00

£7.00

£6.00

Grilled Garlic, Thyme & Lemon Chicken 
Thighs (H)
Guacamole, Tomato Salsa & Corn Tortilla 
Chips (  ) (V)
Ginger Beer, Onion & Broccoli Bhajis 
With Mango Chutney (  ) (V)
Mini Chorizo, Sautéed Potato, Fried Egg 
With Crisp Onion (D)
Lamb Kofta With A Hot Mixed Pickle 
Mixed Pickle & Raita
Jamaican Beef Pattie With Coleslaw & 
Hot Pepper Sauce (D) (G) (H)

Baked Camembert Infused With Rosemary 
& Garlic & A Warm Slattery’s Loaf
(D) (G) (V)
Salt & Pepper Squid & Sweet Chilli Dip 
(G)
Slattery’s Artisan Loaf, Mixed Olives, 
Aged Olive Oil & Balsamic Vinegar,
Plum & Ginger Chutney (D) (G) (V)
Soup of the Day & A Warm Slattery’s 
Roll (D) (G)
King Prawns With Lemon & Garlic 
Butter (D)

£9.50

£7.00

£6.50

£6.00

£10.00

Side Dishes

£5.50
£5.00
£4.80
£4.80
£4.80

£5.00

£5.00

£5.00

Roasted Potatoes With Aioli & Buttered 
Pine Nuts (D) (N) (V)
Mash Potatoes (D) (V)
French Fries (  ) (V)
Sweet Potato Fries (  ) (V)
Triple Cooked Fat Chips (  ) (V)

Smashed Carrots With Coriander, 
Pistachio Pesto & Pickled Red Onion
(D) (N) (V)
Braised Baby Gems Dressed With Orange 
& Star Anise (  ) (V)
Asparagus & Leeks With Romesco Sauce 
(N) (  ) (V)



Our food is world fusion, with a strong focus on sharing & grazing.
Your food will be presented in individual dishes or sharing platters.

You can then enjoy the flavours of each dish individually, choose your own accompanying
side dishes, as well as share it with your table …. if you want to!

The food is cooked to order, and made with only the freshest of ingredients, sourced where 
possible, through local suppliers.

If you have any questions or for any allergen advice please don’t hesitate to ask.

About Crowded House Restaurant

At Crowded House all the tips & gratuities are retained by the waiter/waitress who served you.
Groups of 6 & over, a 10% service charge will be added to your bill.

 

Please Note: Only Food & Drink Purchased in Crowded House May be Consumed in Crowded House

Tipping & Gratuities

Salads
Tri-Colour Salad - Sliced Beef Tomato, Sliced Avocado, Fresh Basil, Mozzarella,

With a Honey & Lemon Dressing (D) (V) £13.00
Authentic Chicken Caesar Salad - Grilled Chicken Breast, Baby Gem Lettuce, Caesar Dressing, 

Parmesan Cheese, Anchovies & Herb Croutons (D) (G) (H) £15.00 

Chocolate Brownie & Scoop of Vanilla Ice Cream (D) (G) (V) £6.50
Lemon Drizzle Cake With Cream (D) (V) £6.50

Raspberry Mascarpone Cheesecake With White Chocolate Bird Cage & Cream (D) (G) (V) £6.50
Cheshire Farms Ice Cream With Fruits of the Forest, Raspberry Coulis & Rossini Curl

(D) (G) (V) £6.20 (Vanilla, Strawberry & Chocolate)
Chef’s Cake or Pudding of the Day (see specials board) (D) (G) £6.50

Zingy Lemon Sorbet (  ) (V) £5.25
Try a Glass of Our Fabulous Dessert Wine Quady Essensia Orange Muscat,

a Perfect Compliment to Your Dessert 70ml £5.75

Desserts, Puddings & Cakes

(D) Contains Dairy   (G) Contains Gluten   (H) Halal   (N) Contains Nuts
(  ) Suitable for Vegans   (V) Suitable for Vegetarians

For other any other allergens advice please speak to your table server
Please note: trace elements of allergens cannot be ruled out

Key

Lunch Menu (Served Daily 12-5pm)
Huevos Rancheros - Soft Floured Tortilla, Guacamole, Black Beans, Tomato Salsa,

Cheese & Fried Egg (D) (G) (V) £10.00
Crispy Fried Chicken on Ciabatta With Bacon Mayonnaise (D) (G) £10.00

Sausage, Bacon & Fried Egg On Ciabatta (D) (G) £10.00
Sautéed Vegetables, Mozzarella, Sliced Avocado & Tomato Salsa On Ciabatta (D) (G) (V) £10.00

Caribbean Fried Fish With Romesco Sauce in a Wrap (D) (G) (N) £10.00
Sandwiches Served With Tortilla Crisps & Salad

Penne Pasta With Tomato Sauce (G) (  ) (V) £6.50
Chicken Nuggets & French Fries (G) £6.50

Kids Menu


