
The Crown at Turners Hill Sunday Menu
Great Service, Great Food & Great Drink, the 3 Jewels to our Crown

Starters Light Bites
Ham, Egg & Chips £10.50 (GF,DF)  A half portion of our famous Crown

classic                                                                     

Beer Battered Fish & Chips £11.50 (GF) A smaller portion of our popular

main meal 

Sussex Smokie £10.50   Smoked Haddock in a creamy cheese & leek

sauce served with salad & toasted ciabatta                                                                     

Homemade Fishcakes £9.50 (DF)  2 fishcakes, served with salad & tartare

sauce

MAIN COURSES
Ham, Egg & Chips £17.50 (GF, DF) Home cooked Honey roasted ham, Phillpotts farm eggs, salad & your choice of chunky chips or fries

The Crown Pie £18.00 (VGA) Homemade, Chicken, Beef (ask for choices) or Mushroom, tomato and pesto in shortcrust pastry, served

with seasonal vegetables & your choice of fries, chips or mash                                                                                                                            

Beer battered Fish & chips £18.50 (GF, DF) Mushy or Garden pea’s, chips or fries, homemade Tartare sauce 

Thai Red Curry £17.50 (VGA, GFA) Chicken, Prawn or Vegetable, served with white rice, Thai crackers 

From the Grill

Salad Bowls

Cheese & Bacon Burger £18.50 Fries or chips, salad, coleslaw, pickles & relish. Served in a toasted brioche bun                   

Chicken, Bacon & Avocado burger £18.50 (GFA, DF) Fries or chips, salad, coleslaw, pickles & garlic mayo. Served  in a toasted

brioche bun 

Bangkok Bad Boy Burger £18.00 (VG) Oriental vegan burger, Fries or chips, salad, coleslaw, pickles & relish. Served in a

toasted brioche bun 

Chicken & Bacon Caesar Small £10.50/Large £14.50 (GFA)  Romaine lettuce,

croutons, parmesan & our lovely homemade Caesar dressing

Goats Cheese & Beetroot Small £10.00/ Large £14.00 (V, GF,DF)  Warm Goats

cheese, dressed leaves, beetroot & drizzled with balsamic glaze 

Super Salad £14.25 (VG) Tofu, cherry tomatoes & avocado salad, dressed leaves 

                             

Side Orders

Seasonal Vegetables £4.50

Dressed leaf salad £4.00

Chips/ Fries £3.50 | Go Large £5.00

Cheesy Chips/ Fries £4.50 | Go Large £7.00

Garlic Bread £3.00| add cheese £4.00

V- Vegetarian/ VG – Vegan/ GF – Gluten Free/ GFA – Gluten Free Available/ DF – Dairy Free/ DFA – Dairy free available 
mail@thecrownturnershill.co.uk www.thecrownturnershill.co.uk TEL 01342 715218

SUNDAY ROASTS
All served with crisp roast potatoes, seasonal roasted root vegetables, red cabbage, fresh greens & rich gravy. All available gluten free

Roasted rump of Beef & Homemade Yorkshire £20.50

Roasted Loin of pork & homemade apple sauce £20.50

Roasted leg of Lamb with rosemary and garlic £22.50

Roasted Turkey Breast £20.50

Beetroot & Butternut Wellington £20.50 Children/ Half portion roasts £10.50

ULTIMATE SUNDAY SHARING BOARD £42.00 per couple (GFA) Turkey, Beef and Pork, served with all the trimmings as above and
includes a cauliflower cheese sharer too! 

Desserts are ever changing daily and can be viewed
upon your visit along with daily specials.

Soup Of the Day £8.50  (VG GFA) Ask for today’s choice. Served with a warm,

crusty roll                                           

King Prawn & Chorizo £9.50 (GFA) Garlic Butter & toasted Ciabatta       

BBQ Chicken Wings £8.50 (GF) salad garnish  

Deep Fried Brie £8.75 (V) served with cranberry sauce            

Roasted Mediterranean Vegetable Tart £8.50 (VG) Pumpkin seed and basil

crumb, cooked in a maize pastry case

Bread & Olives £8.25 (VG, GFA) Rosemary Focaccia, balsamic & dipping oil  
                 

Homemade Cauliflower Cheese £6.00 Homemade Cheesy Leeks £6.00 Extra Roast Potatoes £5.50

All of our produce is sourced as locally as possible, with sustainability at the forefront. Our aim is to support local suppliers which reflects a menu of the
seasons. All our food is cooked fresh to order so may take a little longer than non fresh food establishments. During busy periods, food may take at least

45 minutes. Our food is prepared in an environment where major allergens are present. It is your responsibility to inform the team of any allergies or
intolerances you may have.


