
             Crooked Billet Lunch Menu  

      Celebrating 1/3 century. 33 & 1/3 years of 

           Crooked Billet menu favourites                                    
             2 courses £29 add dessert £6 

 

Starter. 

• McSween’s haggis, sourdough, fried egg, HP jus 

• Oxford blue & pumpkin risotto cakes, butternut puree, crispy sag 

• Slow roasted crispy duck, scallion, cucumber pink ginger, sesame soy dressing 

• Malaysian bang bang chicken skewers. peanut satay. pickled cucumber angel hair.  

• Individual shortcrust onion tart, baked with cheddar, rustic tomato compote 

• Green coconut mussels, coriander, lime, mild chilli, crusty bread 

• Salt& pepper squid, open Asian slaw, chilli jam 
 

Mains; 
• Monkfish & King Prawn rendang, sweet potato, bok choi. basmati, coriander & coconut  

• Beer battered haddock, Crooked billet chunky chips, mushy peas, tartar sauce 

• Baked Parmigiano layers of aubergine, tomato, courgette & mozzarella, olives, parmesan, basil, 

balsamic & overnight tomato 

• Slow roasted pork belly, hoi sin, sweet potato confit, tenderstem 

• Chicken Milanese, sauté parmesan truffle potato, zucchini friti, tomato & basil ragout 

• Pink carved venison pave, McSween’s haggis, baby spinach, port & redcurrant jus 
 

 
 

Desserts;  
• An interesting selection of cheese, oat cakes, grapes, Crooke Billet chutney 

• White chocolate & raspberry cheesecake, raspberry sorbet, coulis 

• Dark chocolate nemesis, raspberry ripple ice cream  

• Raspberry jam Bakewell tart, custard sauce 

• Sticky toffee pudding, sticky toffee sauce, Devonshire clotted cream 

• Builders tea brulee, milk chocolate hob nob 

• Mandarin mimosa, cava brut, Candied peel 

 

 
WHILST EVERY PRECAUTION IS TAKEN, OUR KITCHEN HANDLES MANY ALLERGENS. WE CANNOT GUARANTEE THAT CROSS 
CONTAMINATION WON’T OCCUR, PLEASE SPEAK TO A MEMBER OF STAFF FOR MORE INFORMATION Please note that we do use nuts. 


