
Please order at bar quoting your table number or download our
app to order to your table by scanning the QR code

Ask our team for the Wi-Fi password. 
All food available to dine in or take away.

T H U R S D A Y  B U R G E R  S P E C I A L S
 -  £ 9 . 5 0 E A C H

Chicken Kimchi Burger
Panko breaded chicken fillet burger
with cheddar cheese, Kimchi, lettuce
& tomato.

Please order sides from our main menu to accompany your burger.

Russian BLT Cheeseburger (GFA)
Beef burger topped with smoked
streaky bacon, cheddar cheese,
lettuce, tomato and Russian style
tarragon dressing.

Umami Blue Cheeseburger (GFA)
Beef burger, fried onions with a
generous wedge of Shropshire blue
cheese and port reduction

Highland Fish burger
Breaded smoked haddock fishcake
topped with mature cheddar and
tartare sauce with lettuce and
tomato.

Brisket Chilli Cheeseburger (GFA)
Beef burger topped with slow cooked
beef brisket chilli, topped with
melting Montaray Jack cheese, with
lettuce and tomato

Caprese Cheeseburger (GFA)

Beef burger on a bed of crunchy
tortilla chips, topped with salsa,
jalepenos and melting Montaray Jack
cheese.

Nacho Cheeseburger (GFA)

Beef burger topped with ripe sliced
tomatoes, buffalo mozzarella, pesto
and fresh basil.

Greek Style Lamb Burger 
Succulant lamb and mint burger on a
bed of crispy fried onions, topped
with pickled cucumber and garlic
aioli.

M E A T  F R E E  B U R G E R S  -
£ 9 . 5 0  E A C H

Ultimate Veggy Burger (V)
Pearl barley, chick peas, mushrooms
& sweet bell peppers in a panko
crumb with Montaray Jack cheese,
fried onions and smokey barbecue
sauce with lettuce & tomato.

Beyond Fake Steak Burger (VG)
Plant based burger, Applewood
smoked style cheese, plant based
garlic aioli, lettuce & tomato.

Please order sides from our main menu to accompany your burger.

M A K E  I T  A  D O U B L E ?  A D D  A N  E X T R A  B U R G E R  £ 4

KEY: 
(GFA) - Dish can be adapted to gluten free on request. (V) - Dish is  vegetarian, (VG)  for vegan

Prices include to VAT at 20%



I N F O R M A T I O N  &  F O O D  S E R V I C E  T I M E S

A Message from the Owner My name is Christine Orton, and I’ve proudly run The Crown
since 12th December 2006. I truly love this pub and the wonderful community here in
Asfordby. With the support of a fantastic team, we’re here to make every visit feel relaxed
and special. Whether it’s a quiet drink, a family meal, or a function, we hope you feel right
at home. We look forward to welcoming you again soon. Christine 

Prices include to VAT at 20%

WEDNESDAYS  - Kitchen open lunch 12 - 2:30 & 5 - 9pm
                              Wednesday evening is PIE NIGHT served alongside 
                              our MAIN MENU.

F U N C T I O N  R O O M  H I R E

Our versatile function room is available for hire for all occasions — parties, meetings,
receptions and more. The main room seats up to 70, with an adjacent beer garden
that accommodates an additional 60 guests. It has its own private bar and neutral
décor, making it easy to add your own splash of colour and personal touches. Hire
options include room-only rental or a range of catering packages to suit budgets and
menus. Contact us to discuss dates, availability and tailor a package to your event.
email our events organiser at -  crownasfordby@outlook.com

THURSDAYS   -    Kitchen open 12 - 2:30 & 5 - 9pm
                              Thursday evening is BURGER NIGHT served alongside              
                              our MAIN MENU.

FRIDAYS        -      Kitchen open  all day from 12 - 9pm
                               Wednesday MEXICAN SPECIALS served alongside                       
                               our MAIN MENU.

SATURDAYS     -   Kitchen open  all day from 12 - 9pm.  MAIN MENU.

SUNDAYS       -     Kitchen open from 12 - 3pm.  
                               SUNDAY LUNCH MENU or CARVERY depending on 
                               time of year

MONDAYS and TUESDAYS - Kitchen closed - private functions only


