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Eating out: When it comes to food, Annabelle Dickson is a bad decision-maker, but when it comes to picking a gastro pub she knows just the place...

i o vy dinfng comganions looked

i bt wnnerved when we arrived (in

Jeans) 1o find a growg in black ties

b v dpubek bl oo eat e Chie b

Bast gthe bomiaty of The Crivwn ks that

amything goes. Looking sround i
restagrant  there  was na  stercotypical
customer. It s as understated and lakiback as
inis 11'111I|ﬂ||.'.'-|l{-|'.| enaugh for thase saking for
o special meal o,

It was a hbdeous wior November nlg:hl [zl
winter 15 here 1o stay) when we bronoed 1he
ALAE parked up on Enst Budham Gresn and
dashed imvin the pab.

Froan ¢lenching my mascles agninst the cold
- I seripped aff the hat, coat and jumpers and
within mimues was sitting ot e rustie
wicdben kitchen tables, with an EDP ready 1o
birmwss (e sign of & qll:l!h]. psrnhlishimaeni!)
arul mces HI'ID'l.lﬂiElI'ILh" A e with [Froper
mweid aind wog ns ies' 1.|.1||||I|~.

A girl afl the mere sweet-teathed persuision
inawl with Triends wha concurned), we shipped
the starters. in faveur of the padding menu for
i secoad Course.

Bt word has b from [riemds, the Hoaghton
Hall Anthpasto slate, which coms s of venison,
lamb. duck breasi. Parma ham, olives,
gherkinsg and sun-drisd tomatees sl Tram
Hoaghion Hall, is renowned  throaghoud
Mol mrnd |=m.',l1a1'g.' byl (05 borders.

Felief. My usual panic at being faced with a
pub menu conslating of poges mand poges of
pussible dishes o irwwl throagh, rendering
company skbent mnd stressed, wns replieed
with six maln courses andd & low speclals from
whitch 1o munke & chabee.

Steak with bliee cheese and chips appeabed
indtlally, cod with romats, caper and potntg
saaeor looked good and I0we'd had a vepgle In
misr midst bt owould heve been risotno with
truifles and mushrooms,

st we setthed for Gulnes Fow] with parsnip
mnsh and wiliegl cabe, vendson casserole with
|1|..|I1I|h1lr|p;\. anid Mah i Porthons were o good
sher - manaprable bt nor huge.

My puilnen fow] was cooked well bt 0 was
the parsnbp mash that was demalished in &
fnu|:.|r-|:|-l'1w;|:.m ol thie fork amndd 8 vow to try bt
wt o, Extra walue for maney i5 o leave &
reatmirant with an ldea for your own kitchen
and an  ingredient you came get o thae
LR ITRAE K.

With generoas portions. of prawns and
salinan and creaniy potilo, e fish phe wes U
o standirel. & sharp vinegar green salacl wis @
gl contrast. Bur, one of iy vices is losd cnvy
amdd, although my gulnea fowl wes perfectly
coboe] aml Fiwrd oo Goule, 00 weas ol veredson
that was the winner, The meat was sucoulead,
thiz duanplisgs sy Esigh sal e soocoe
perfectly seamaned. | was delighted (o have an
pxruse 1o tuck b as chilel reviewer,

Having opted for twoe courses. amd ot
explonding froan the Nrst cowrse, the plide of
puddings {or assiette of desseris] was a goosd

L

For all seasons and

chokoe, As a bad decision-maker when i1 comes
o [ood {as mentionsd beforel & bit ol
ewverything i e perfect selution.

Spdced Apple Cake and anglaiise sauce was
really fruity and & perlect coovlrast o the
chotolMe cheesecake on a hoseyoomls buse
while the sticky toffee pudding was exactly
whal you woold expect from the papular
winler puilding.

I wyeis sEard i o bl ik B oonnld face the shor
willk bieck o ghe coar aml deive 80 Ly Hanl
fter sapch indulgensce, 1o pay the bill anel it
the raad semslel Baave Been Gar pod dasgenms.

Mestled Behind the bar, diners can settle into
the snug for a postfeass coffee In the Dsi
possilde way, s like o wisit o your
habrilresser, sith all the Bess magazines to
s o o sl wiosstien Lalde.

The giant leather sofas absark you intoe therm
anwl withy meaps o thee walls amd nesbel boals
around the room there 5 plenly W ook

Need to know

Whare ks it?

The Crown Inn &5 on The Green,
Cast Fistham, PE31 BRD,
recenticnEthecrwnassanudham e
cuk T 07485 528530

Where to park?
Thiera is paﬂ:qu divpcity ceiskdo
ared aepumd The Geewn,

When i it apea?

Thi puk (s opsan Al day, on-50n
Sarm bo 1 pen | 10, 300m on S
bun food |5 served batwoen 12
raxon and 2, 30pm ard 6.30pm
ard Spem

Da | meed 1o beak?

We dal. just o case, bul il woasnt
sy an 8 school maghl. Probatly
Eserstl i Dok if your Are & langa
gFOUR A1 & vabakend

How much?

Searirs ane roughly £5 & head,
Friaing: enigs from around £12 o
E17 and pudings range from
E4.25 for soitems 1o E7 85 lor &
Cheersainan

for
There's. slwinys one dish on fle
mend plus § couple of spociaks

all reasons

It was the second dme Pd been o Chris
Coubrough's East RBudhsm gastrg amd what
attrisciel me bk was the Gect be wis bappily
pulling pimts at the bar in a  teally
wrnderstated way,

There aren't many pubs | feel totally
comlartabibe in, b with The Crown Inn taldes
are fwr enough apart o be alde o chat with
o diners, the kitchen chairs don's make you
Tewl like you have o keep your back siraight
Al l-il.-r|! s vedee alaven, there are books 10
look at on the shelves and wooden Beans. but
e ewned i% pese] enoeghs o neake yoo el like
s an occasion.

Ui sweadtress was soiley and (oderan & we
ket senaling her away. haviog Forgotten 1o
ke paer ¢hoices

Tl Crumvry Dian is o plisce [oe all cecasionms,
Wihen 'motrying 1o think of somewhere bo go,
s alfben The Croven thad spaings do mimd, T'm
i st teyineg 1ol e nest exeuse

Cheers...

Dawel Robertson meets up with ched and
restairant emer Chits Coubrough to talk about
s, favoirite Besthe wines...

Oz of the egion’s mosl indusdricus chofs his
year has undoutitedly been Coaslal Kechen's
iChris Couibrough Thl:‘ll'rlnglhnfmnp-:fml.rp
at The Hirg's Hissd in Letheingselt, pes bough
The Ship at Broncastor, and also has Tha Crown
ot Waols and The Crown a7 Eosl Rudham, which
necently won The Good Pub Gude County
Dining of -t year for Morfolk, And with
furiher plones for o deh and bar &8 the Cat snd
Fickihy i's going 1o b o sy e n the
itchens for Chrs this Croistmas. To ot £ o
it perapective, Cruis i5 expecting 10 cook
4,200 covers af his esinblishments between
Chuisimas. Evo and New Yaar's Eve. Now that's
o kot of Iurkey ond a lot of sprouts

| bocde o il el Nirmty ol 1o sk Chris wial el
ey ehvining ol homss this Christmas. Tho wing
lest ot o of Chiis's
putlels are well
thought oul and
1|'El|:t#'l-|]’1‘l‘l,‘.-ﬂﬂl‘l'1
with hedp from Masier
of Wina John
Atkdreon, | show no
Ras hene eftber as 0
sipply ordy beo wines
on e 1, and
nedther hors made &

into hes tipple
sl tion

mh'.-rll innowate Soanish winemalkes
Tesken ey, deerbaes s nasmme fiom ed
oounterparn Baso, iteedf named after the
oty ancierd e goblel]-shaped
Iwrshwines: Basa is foom Hueda, sounce of mamy

of Spuin's finest whites, paiticulsely Smatgnon
Tk fights tha cormer hona for local variobcs
Wiura amd Vesteo, contading et a e
Sawagncn ol grassy Irestmess. The succulent
el i packed with crisp, clean flooues of
Frﬂuumwmﬂnpna:lm.mﬂnpdud
of malch fof Iutkeey of wihile meals. Avadate
froerr Adners Wine & Celor Stone.

20046 MR, Malaga 20048
Anotrws Telmo Rodrigees wine, and winy not?
He's vary talendod winemakor, as this
Iherceighly modein Moscated shoss with RS
chnan and Ively swoot fruil bet wathout tho
m-_.mguqulru-.wnm crpad Aplh'-vﬂ!
white poach one in abundance and main
!J'nhnmclluﬂﬂﬂ!fdm“‘qﬂlhawdu
rango of dosserts.



