
SAMPLE MENU 
SUNDAY LUNCH 

Sunday Cocktail - The Scarlet O’Hara - Southern Comfort, cranberry juice, lime 
 
 
 

Please make a member of staff aware if you have any allergies or dietary requirements. 

The Ufford Crown, High Street, Ufford  IP13 6EL        01394 461030            www.theuffordcrown.com 

  

  

  

  

                 

 

 

 

 
 

 

 

 

 

To Finish 
 

Affogato - homemade vanilla ice cream, shot of espresso 
coffee, homemade biscotti 
with liqueur of your choice  
 
The Crown Colonel - Homemade blood peach sorbet 
with a shot of vodka 
 
White chocolate cheesecake, mango & chilli 
compote 
 
Crème brûlée, sable biscuit 
 
Valhrona chocolate brownie, salted caramel ice 
cream 
  
Orange infused brioche donuts, chocolate ice 
cream, toffee sauce 
 
Sticky toffee pudding, vanilla ice cream 
 
Selection of cheeses, oat cakes and chutney  
 

Children’s  menu (1-12yrs) all £6 
Mini roast (beef, chicken or pork belly) 

Fish & chips 
Sausage & mash or chips 

Spaghetti Bolognese 
 

Service is not included 
 

Children playing outside should be supervised by 
an adult at all times.  Thank you. 

 
 

 
 

To Start 

 

Curried parsnip soup, with crusty bread                                                                                                         

   

Pork & herb rillettes, salad, toast, red             

onion jam 

 

Chicken liver & foie gras parfait, toast                    

 

Scotch egg, ruby coleslaw, salad                    

 

Salt beef, mozzarella & horseradish croquet   

sweet chilli mayonnaise 

 

Parma ham, figs, buffalo mozzarella,             

balsamic dressing 

 

The Crown crayfish cocktail, toast, lemon     

  

Smoked trout rillettes, salad, toast, lemon      

 

½ Dozen Irish rock oysters, lemon, shallot    

vinaigrette         

 

½ Dozen French stuffed snails, garlic butter,     

bread  

 

Aromatic duck, pancakes, hoi sin sauce (for 2) 

 

 
 
 
 
 
 

To Follow 
 

Shakshuka, baked egg, salad, garlic ciabatta                 
 
Spaghetti bolognaise, garlic ciabatta, parmesan               
 
Dingley Dell sausages & mash, caramelised         
onion gravy, seasonal vegetables                             
 
Battered haddock, frites, tartare sauce salad          
 
Salmon & dill fishcakes, frites, salad, lemon          
 
9oz prime beef & lamb burger, cheese,                 
bacon jam, frites, salad, gherkin  
 
Curried beef pie, mash, seasonal vegetables          
mango chutney 
 
Thai red tiger prawn curry,  basmati rice               
green papaya salad 
 
 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

Sunday Roasts 
 

All served with roast potatoes, 7 vegetable mash, 
Yorkshire pudding, carrots, kale, green beans & gravy. 

 
Sirloin of Ketley beef, celeriac remoulade              

Chicken breast, pork stuffing, bread sauce             

Dingley Dell pork belly, Bramley apple sauce     

Confit duck leg, celeriac remoulade              

40oz New Yorker rib of beef (2 persons)             

 


