The Crispin Inn Menu
Starters
Homemade soup of the day with warm crusty bread

£6.00

Traditional prawn cocktail served with brown bread and butter

£7.00

Breaded chicken fillets with a sweet chilli Sauce

£7.00

Creamy garlic and blue cheese mushrooms on char-grilled ciabatta

£8.00

Roasted garlic and rosemary camembert, with char-grilled ciabatta

£8.50

Loaded nachos with sour cream, salsa, guacamole
jalapeño peppers and melted cheese

£8.50

Pub Classics
Local pork sausages, with creamy mash potato,
braised onion gravy & petit pois

£12.00

Homemade traditional steak and ale puff pastry pie,
choice of potato, seasonal vegetables & gravy

£14.00

Beer battered cod fillet, chunky chips, mushy peas, tartar sauce
& lemon wedge

£14.95

The Crispin’s homemade fisherman’s pie,
Tender chunks of cod, salmon, and smoked haddock in a light creamy dill
Sauce, topped with mash potato

£14.50

Burgers
The Crispin’s ultimate homemade beef Burger in a toasted brioche bun,
loaded with streaky bacon, monterey jack cheese, onion rings, lettuce,
beefsteak tomato, sliced gherkin, maple BBQ sauce served with seasoned
fries and chipotle slaw

£15.00

The Crispin’s homemade triple chicken fillet burger in a toasted brioche bun,
with, lettuce, beefsteak tomato & mayonnaise served with seasoned fries &
chipotle slaw

£14.00

The Crispin’s 1/4lb veggie burger in a toasted brioche bun,
Served with lettuce, beefsteak tomato, maple BBQ sauce and seasoned fries

£14.00

Grill
8oz Sirloin Steak, grilled tomato & mushroom
seasoned chunky chips and petit pois

£19.00

Why not add a Sauce -

£3.00
£3.00

homemade peppercorn sauce
homemade mushroom sauce

The Crispin ultimate Mixed Grill
Sirloin Steak, Gammon Steak, Chicken Breast and Pork Sausage
Served with grilled tomato, mushroom, onion Rings,
seasoned chunky chips and petit pois

£25.00

Maple glazed Gammon Steak with griddled pineapple
served with chunky chips and petit pois

£14.00

Fresh Fish
Pan Fried Skate Wing, with a caper butter sauce, parsley new potatoes
and asparagus spears

£23.00

Whole grilled lemon sole with lemon and parsley butter
served with parsley new potatoes and asparagus spears

£24.00

Moules and Frites- Mussels steamed with white wine, garlic, and cream
served with shoestring fries

£12.95

The Fish Platter – Roll mop, cockles, shell on prawns, smoked salmon
anchovies, lemon & dill mayonnaise

£10.50

Pasta
£13.00

Spaghetti Puttanesca – A traditional Italian pasta, with garlic, chilli,
tomato, black olives, and capers tossed in spaghetti

Ploughman’s and Salads
Triple Cheese Ploughman’s, served with mixed salad, Sweet Gherkin, Apple,
Piccalilli, Grapes, and a char-grilled ciabatta

£11.50

Gammon Ham Ploughman’s, served with mixed salad, Sweet Gherkin, Apple,
Piccalilli, Grapes, and a char-grilled ciabatta

£11.00

Scotch Egg Ploughman’s, served with mixed salad, Sweet Gherkin, Apple,
Piccalilli, Grapes, and a char-grilled ciabatta

£11.00

Homemade Quiche Lorraine served with mixed salad, sweet gherkin, Apple,
Grapes and potato & Chive Salad

£11.00

Sides
Chunky Chips/Fries

£3.00

homemade Garlic Bread /Cheesy Garlic Bread

£3.50

£4.50

Onion Rings

£3.00

Sandwiches -

served with Salad Garnish and Crisps (served Lunch times only)

Mature Cheddar and Tomato

£7.00

Gammon Ham and Dijon Mustard

£7.00

Prawn in Mary rose Sauce

£8.00

Bacon, Lettuce, Tomato with Mayonnaise

£8.00

Fish Finger Ciabatta Sandwich with Tartare Sauce

£10.00

Minute Steak Ciabatta, with caramelized Onions and Monterey Jack Cheese

£10.00

The Fish Platter – Roll mop, cockles, shell on prawns, smoked salmon
anchovies, lemon & dill mayonnaise

£14.95

Desserts
Homemade Panna Cotta with summer fruit coulis

£7.00

Homemade Sticky Toffee Pudding and Clotted Cream

£7.00

Homemade Double Chocolate Brownie served with Honeycomb Ice Cream

£7.00

Lemon Tart served with strawberries and cream Ice Cream

£7.00

Cheese Board – (Selection of Kentish Cheeses)
Savoury Crackers, Apple, Celery, Grapes, Watercress, Seasonal Chutney

£9.00

