
The Crown Inn 
Pulham Market 

STARTERS 

Warm chefs bread, ciabatta and focaccia bread with olives, olive oil and balsamic syrup dip £6.50 (VE) 

Sticky Korean spiced chicken wings with kimichi and crispy noodles £8.00 (DF)(GF) 

Salt and pepper squid and king prawn tails served with a gochang aioli dip and coriander salad £9.00 (GF)(DF) 

Steamed mussels in creamy garlic and white wine sauce served with crusty bread starter £9.50 / as a main £17.50 why not add fries for 
£2.50 

Deep fried whitebait with salad garnish and chunky tartare sauce £8.50 

Homemade chef soup served with chefs baked bread £6.00 (GFA) (VE) 

Wild mushroom arancini balls served with pesto, vegan parmesan and garlic aioli £8.00 (VE)(GF)(DF) 

Chicken souvlaki skewers with pita bread, tzatziki, tomatoes, and red onion salsa £9.50 (GF) 
SHARING PLATTERS 

Ploughman’s platter with cheddar, stilton, roasted meats, pickled onions, gherkins, chutney, quince jelly, salad and chefs’ bread. £14.50 for 

one £20.00 for 2 people sharing (GF) 

Baked camembert studded with honey roasted garlic and rosemary served with pickles, bacon jam and chefs’ bread £14.50 

PUB CLASSICS 

Chefs hand crafted pie of the day, served with creamy mashed potato or chucky chips, seasonal vegetables and a rich meat gravy £19.50 

(DFA) 

Crown burger 6oz beef burger served in a brioche bun with bacon jam either stilton or cheddar cheese, coleslaw and chunky chips or fries. 

Single patty £17 double patty £21.00 (GF)(DF) 

Trio of sausages - Wild boar, venison and pork and leek served on a creamy mash with onion gravy and seasonal vegetables £17.50 (DFA) 

Classic scampi served with chunky chips, salad, garden peas and tartare sauce £18.00 

Southern fried chicken burger served in a brioche bun with burger garnish, garlic aioli and Asian slaw with either chips or fries £17.00  

FROM THE SEA 

Real ale battered fish of the day served with mushy peas, chunky tartare sauce & thick cut chips £18.50 (DF) 

Pan fried salmon fillet served with truffle infused chestnut mushrooms, spinach, creamy mash and hollandaise sauce £21.95 (GF) 

FROM THE FARM 

Slow cooked daube de beouf served with pancetta, roasted honey glazed root vegetables and creamy mashed potatoes and a rich jus £19.00 

(GF)(DF) 

Panko chicken cordon bleu filled with smoked bacon bits and cheddar sauce served with fondant potato with buttery tenderstem and 

cabbage £20.00 (GF) 

Pan fried pork medallions with a creamy dapple and wholegrain mustard sauce, dauphinoise potatoes and crispy greens £18.50 (GF) 

8oz Ribeye steak served with either dauphinoise potatoes or thick cut chips, in-house sundried tomatoes, sauteed wild mushrooms & braised 

shallot onion (GF)(DF) £28.00  

Why not add a sauce for £3.00 Blue cheese, Peppercorn or port and Wild Mushroom. 
All dishes are prepared fresh in our kitchen, so please inform your server of any specific dietary requirements or request more information. 

Allergy advice - Please note that our food is prepared in an environment where nuts are present. 

Contains nuts (N) / Vegan (VE) / Gluten Free (GF) / Dairy Free (DF) / Dairy Free available (DFA) / Gluten Free available (GFA) / Vegan option available (VGA) 



The Crown Inn 
Pulham Market 

 
From THE FARM 

 
Cajun spiced flat iron steak 8oz with caeser salad and spiced fries £27.95 (GF)(DF) 

Steak and eggs, 8oz rump steak with hens eggs served with truffle parmesan fries £28.95 
 

FROM THE GARDEN 
 

Aubergine schnitzel with gnocchi, tomatoes fondue and basil oil and crispy rocket £16.00 (VE)(GF)(DF) 
Vegan unconventional burger with halloumi red pesto, Norfolk mushroom burger garnish served with coleslaw fries or 

hand cut chips £17.50 (V)(VEA) 
Goats cheese, ricotta, spinach and butternut squash lasagna with dressing mixed salad with roasted peppers and a choice 

of fries or hand cut chips £15.50 (V)(GF) 
Vegan sweet potato, lentil & wild mushroom pie in puff pastry with chips or mash potato served with veg gravy & 

seasonal greens £17.50 (VE)(DF) 

 
CIABATTAS WITH FRIES AND DRESSED SALAD SERVED WEDNESDAY TO SATURDAY 12:30-2:30 

 
Beef, sliced onion and flat field mushroom with cheddar £14.50 

Red onion marmalade and melting stilton £11.50 
Southern fried chicken strips with garlic aioli £12.50 

Streaky bacon, melting brie and cranberry sauce £9.50 
Breaded fish finger with tartare sauce and gem lettuce £10.50 

 
LOADED FRIES AND SIDES 

 
Southern fried chicken strips with cheddar, Bacon bits and baconnaise (GF)£9.50 

 Porky pig. Cheddar loaded fries with sweet and sour glazed pork belly bits (GF) £8.50 
The Korean. Cheddar cheese coated fries Kiamichi, gochang aioli and crispy onions (v) (GF) £5.50 

 Cheesy chips or fries £4.50 (GFA) 
Bowl of chips or fries £4.00 (DF) (GFA)  

Garlic bread £3.50 (DF) 
Cheesey garlic bread £4.00 Onions rings £3.50 (DF) 

 
SMALL PORTIONS MENU 

 
Sausage mash and gardens peas (GF) £8.50 

Chicken goujons with fries served with beans or peas £8.00 
Fish goujons with fries served with beans or peas £7.95 

Mac and cheese served with garlic bread £7.50 
Goats Cheese lasagna with garlic bread and fries £8.50 (GFA) 

Tomato and cheese ciabatta pizza with fries £6.00 
Small battered fish of the day with chips and garden peas (DF)(GF) £9.00 

 
All dishes are prepared fresh in our kitchen, so please inform your server of any specific dietary requirements or request more information. 

Allergy advice - Please note that our food is prepared in an environment where nuts are present. 

Contains nuts (N) / Vegan (VE) / Gluten Free (GF) / Dairy Free (DF) / Dairy Free available (DFA) / Gluten Free available (GFA) / Vegan option available (VEA) 


	Menu 1 -September 2026
	Menu 2 -September 2026

