
 

 

 

Menu 
To Start 

Soup of the day served with a hunk of bread and Somerset butter 5.00 (v) (GF) 

Roasted spiced summer squash and goats cheese bruschetta with toasted sunflower seeds 6.50 (v) 

Chicken, bacon and pistachio terrine with Picccalli’d fine beans and homemade bread 7.00 (GF) 

Tian of Smoked Salmon and tiger prawns with pickled cucumber 7.00 (GF) 

Devilled white bait with a harissa mayo 6.00 

Our own Rosemary bread and mixed olives with balsamic and olive oil 6.00 (v) (GF) 
 

Main course 

Beer battered Haddock fillet served with garden peas or mushy peas, fat chips and tartar sauce 12.50 

Beef lasagne topped with a cheesy béchamel sauce served with fat chips and salad 11.00 

2 locally sourced Free-range eggs, Somerset ham and fat chips 11.00 (GF) 

Homemade pie of the day with chips/mash and seasonal veg 13.00 

Vegetarian curry of the day with basmati rice and naan bread 12.50 (v) 

10 oz Rump steak with fat chips, portabella mushroom and a roasted plum tomato 18.50 (GF) 

Grilled haloumi and portobello mushroom burger with minted yogurt 12.50 (v) 

 Corn flake chicken burger with a black pepper mayo 12.50 

8oz cross keys burger with smoked apple wood 13.00 

Add bacon, jalapenos, stilton or mushrooms- 1.00 per topping 

‘burgers come with crispy shallots, skinny fries and celeriac slaw’ 
 

Desserts – 6.00 

Raspberry and white chocolate torte 

Millionaires chocolate pot  

Sticky toffee pudding with ice cream 

Brown sugar roasted peaches with almond granola and a peach snaps yogurt 

Giant American chocolate chip cookie and ice cream 

West Country Cheeseboard served on a slate - 8.00 

Wedmore Cheddar, Somerset Brie and Stilton 

Served with tomato chutney, grapes, celery and crackers 

 

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 


