
Rose & Crown • Market Street • Yealmpton • Devon • PL8 2EB• 01752 880223 • info@theroseandcrown.co.uk 

We kindly ask for customers sat in the bar or garden area to order at the bar. 100% of all credit card and cash gratuities 

kind enough to be left by you go to our members of staff working hard to make your experience the right one. 

- Menu -   
“The Rose & Crown is one of those locals that has changed to reflect the modern British pub. We offer a stylish and skilled approach 

to your pub experience. Our focus lies heavily with serving high quality, „restaurant standard‟ pub food that is affordable and 

satisfying whilst adopting a village life approach to our main bar area.  We hope you enjoy your visit, and hope even more to see 

you again soon!” Simon Warner - Owner 

NIBBLES -  Warm bread and butter (£1) Mixed olives, bread and parmesan (£3.50)   
 

 

 

STARTERS  

Creedy Carver duck terrine  - apple chutney and toast £5 

Homemade breaded fishcake  – fennel salad, tartare sauce £5 

Beef spring roll - pineapple salsa and hoi-sin sauce £5 

Pan fried Devon Scallops - pea puree, black pudding, pancetta crisp, shellfish sauce £7 

Tomato and mozzarella tart – pesto sauce, herb salad £5 

Classic Caesar Salad – grilled chicken, parmesan basket £6 

Summer tomato Soup – pesto sauce, golden croutons £4 

Crispy Westcountry Pork Belly – five spice marinated, pickled vegetables, tiger prawns   £7 

Scottish Smoked Salmon - capers, dill crème fraiche, pan fried quails egg  £6 
  

MAIN COURSES  

Fish and Chips – ‘Otter ale’ batter, hand cut chips cooked in beef dripping, pea and mint puree, tartare sauce £12 

Char-grilled ‘Wiltshire Cured’ gammon steak – grilled pineapple, seasoned poached egg, hand cut chips £12 

Calves Liver – crispy bacon, wholegrain mustard mashed potato, buttered green beans, onion gravy £12 

Westcountry rump steak – triple cooked chips, portabella mushroom, sun dried tomatoes, red wine sauce £16 

Rump of lamb – country style potatoes, roasted cherry tomatoes, ratatouille, mint sauce £15 

Free range chicken breast – Boulanger potatoes, creamy leeks, mushroom salsa, port sauce £12 

River Fowey Mussels – creamy garlic sauce, skinny chips £11 

Creedy Carver Duck Breast – black pudding, garlic spinach, rosti potatoes, braised savoy cabbage, honey glazed 

beetroots , red wine sauce 
£16 

Fillet of Plymouth Sea Bream - new potatoes, fresh vegetables, meuniere sauce   £16 
  

SIDE DISHES 
VEGETARIAN CHOICES 

 

Starters £6 

 

Buttered English asparagus,  

poached egg, hollandaise sauce 

 

Ricotta and spinach cannelloni, 

spicy tomato sauce 

 

Vegetable Spring roll,   

pineapple salsa, hoi-sin sauce  
 

Mains £10 
 

Stuffed courgettes,  

goats cheese and mushroom tortellini, stilton 

sauce  

 

Butternut and wild mushroom risotto,  

rocket salad, parmesan  

 

Vegetable red Thai curry,  

fragrant rice, mango chutney  

 

Penne pasta,  

creamy wild mushroom sauce, pesto 

 
  

Green beans wrapped in bacon £3 

Organic green salad £3 

Buttered garden greens £2 

Skinny OR triple cooked chips £3 

Garlic portabella mushrooms £3 
 

DESSERTS 

A selection of Rose & Crown desserts (2 people sharing) £10 

Sticky toffee pudding with caramel ice cream £5 

A selection of West County cheeses and biscuits 
£7 

Apple and rhubarb crumble with custard £5 

Chocolate tart with mango sorbet and kumquat compote £5 

Trio of homemade chocolate desserts   £5 

White chocolate mousse with gooseberry puree and vanilla ice cream £5 

Dark chocolate parfait with passion fruit sorbet £5 

Vanilla panna cotta with lemon sorbet 

 

All ice creams and sorbets are homemade 

£5 


