
The Cross Keys Menu 

Starters  

Garlic bread £4.50  

Crusty ciabatta with olive oil and balsamic vinegar £4.50 

Ham hock fritters with home smoked cheddar cheese dip £6   

Homemade baba ganoush, olives, rocket, and crusty bread (vg) £6.50  

Asian king prawn and noodle salad with lime and chilli dressing and  

prawn crackers £7 

Grilled peach, Parma ham and mozzarella salad with balsamic dressing £7 

 

Mains  

Cider battered fish, home cooked triple cooked  

Chips, garden peas and tartar sauce £13.50 

Garlic chilli chicken curry with fragrant rice and  

Poppadums (Spicy)  

 £13.50        

8oz Sirloin steak, home cooked triple cooked chips,  

flat mushroom, grilled tomato, peppercorn butter 

and dressed leaves £22 

Pork meatballs in a mushroom and white wine  

cream sauce, served with penne pasta, parmesan, and  

garlic bread £14.50 

Roasted spiced butternut squash and feta cheese 

salad with mixed baby leaves, toasted pine nuts and  

honey mustard dressing (v) £13 

 

Specials  

Grilled lemon chicken breast with rosemary roasted 

New potatoes and caponata £14.50 

Chargrilled harissa spiced cauliflower with apricot 

and almond Cous-cous, lemon hummus and  

mint yoghurt (v) £13.50  

Pan seared Sea bream fillet on potato rosti, with chorizo,  

spinach, red pepper relish and basil gremolata. £16.50 

Burgers  

(All served in a sour dough 

bun, with salad, skin on fries 

and slaw)   

8oz Beef burger topped with 

home smoked cheddar cheese 

£12.50 

Mexican bean burger with 

avocado and red pepper 

ketchup (V) £12.50 

Crispy chicken katsu burger 

with katsu curry mayonnaise 

£12.50 

  

 

Sides   

Triple cooked chips £4  

(With cheese £5) 

Skin on fries £3.50 

(With cheese £4.50) 

Dressed salad leaves £3.50  

Caponata vegetables £4.50  

Coleslaw £3 



 

                     The Cross Keys Dessert Menu 

Warm Chocolate and ale cake with muscovado 

and malt whipped cream £6  

Gooseberry posset with almond cakes and 

gooseberry compote £6  

Passionfruit and white chocolate cheesecake 

£6.50 

Vanilla meringue nest with Chantilly cream and 

elderflower infused Cheddar strawberries £6  

 

Ice cream/sorbet  

(Ice cream: vanilla, chocolate, honeycombe, 

strawberry, mint choc chip, salted caramel)  

(Sorbet: Mango, blackcurrant, lemon, 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   

 

 

We support local suppliers and farmers. The ingredients 

on this menu are sourced locally to ensure food is fresh 

and of a good quality. We are happy to cater for special 

dietary requirements. Please ask if you have any food 

allergies or need to know the exact content of our 

dishes. 

  

 


