
The Cross Keys Menu 

Starters  

Ciabatta with oil/balsamic £4.50      Garlic Bread £4.50       

Cream of mushroom soup with crusty bread (v) £5  

Home smoked chicken Caesar salad with anchovies, soft boiled egg, croutons and parmesan £6 

Goats cheese savoury bread and butter pudding with red onion marmalade, rocket and 

toasted pine nuts (v) £6 

Home smoked line caught trout and spinach roulade with fennel and lemon salad £6   

 

Mains 

Cider battered fish, triple cooked Chips, garden peas and tartar sauce £13.50 

Chargrilled 8oz Sirloin steak, triple cooked chips, flat mushroom, grilled tomato, peppercorn 

butter and dressed leaves £22 

8oz gammon steak topped with a fried egg, served with triple cooked chips, garden peas, 

and grilled tomato £13.50   

The Cross Keys beef burger topped with home smoked cheddar cheese in a sourdough bun with 

salad and tomato relish, with triple cooked chips and coleslaw £12.50  

Onion bhaji burger topped with fried paneer in a sourdough bun with lettuce and curry 

mayonnaise, with triple cooked chips and coleslaw (v) £12.50  

Homemade chicken, leek and ham shortcrust pastry pie served with mash, roasted winter 

vegetables and gravy £13.50 

West country river Fowey mussels in a tomato, basil and chorizo sauce with triple cooked 

chips and crusty ciabatta £14.50  

Beef chilli con carne served with rice, tortilla chips, tomato salsa, sour cream and guacamole 

(Hot) £13.50  

Vegetarian mushroom, lentil and chestnut cottage pie topped with sweet potato mash 

served with roasted winter vegetables £13.50 

Slow cooked lamb breast with pea and mint mash potato, buttered green vegetables and lamb 

jus £16 

 

 

 

 

 

 

                                            

Sides 

Triple cooked chips £4  

Triple cooked cheesy chips £5  

Dressed leaves £3.50 

Coleslaw £3 

Roasted winter vegetables £4   

Sweet potato mash £3 

Please be aware that we use all of the 

known allergens in this kitchen, as well 

as the fryers being used for gluten 

products. Please inform us of any 

allergies you may have and we will try 

to accommodate your requirements as 

best we can, to make your visit here 

an enjoyable one. 

 



 

 

                                               The Cross Keys Dessert Menu 

Carrot and walnut sponge pudding with st 

Clement’s mascarpone £6 

Butterscotch panna cotta with gingernut biscuit 

crumb and mixed berry compote £6  

Honey and lavender caramelised rice pudding with 

ginger poached pears £6 

Dark chocolate and salted caramel pot with 

homemade shortbread £6 

 

                      Ice cream/sorbet 

(Ice creams: salted caramel, honeycombe, vanilla, 

strawberry, mint choc chip, chocolate) (Sorbets: 

blackcurrant, lemon, mango, raspberry)  

1 Scoop £1.50                      

2 Scoop £3  

3 Scoop £4.50  

Affogato (Scoop of vanilla with an expresso) £3.50  

Baileys (Scoop of vanilla with a shot of baileys) 

£3.50  

Coupe Colonel (Scoop of lemon sorbet with vodka) 

£4.50 

 

Cheese & Biscuits  

Cheese board with Cheddar, Stilton, and Brie 

served with Jacob’s cheese biscuits, grapes, celery 

and homemade chutney £8 

  

 


