
T O D A Y ’ S  M E N U

Rosemary focaccia, sorrel pesto, tomato butter (v) 7 

Marinated Gordal olives (ve) 6

Spiced corn ribs, chipotle aioli (v) 6

Courgette fries, chilli oil, lime pickle yogurt (v) 6

Grilled summer peach, confit heritage tomatoes, stracciatella, chicory, toasted pinenuts(ve) 13

Lamb merguez Scotch egg, harissa ketchup 10 

Chalk stream farm cured trout, dill and cucumber gazpacho, pickled radish, lemon oil 14

Creedy carver crispy duck and watermelon salad, sesame, mooli, rocket, ginger, hoisin dressing 14/24

Tandoori scallops, pickled seaweed, tempura samphire, saffron butter sauce 14

Miso aubergine, baba ghanoush, tahini yogurt, pistachio brittle, sesame (ve)                                                                                9

Wiltshire pork and Stornoway black pudding terrine, smoked bacon jam, crackling, watercress 12

Devon crab linguine, pangrattato, confit tomato, bisque sauce 23

Monkfish and prawn Malaysian curry, jersey royal potatoes, bok choi, jasmine rice 25

Our beef burger, maple and bacon relish, smoked Cheddar, mustard aioli, crispy onions, skin-on fries 20

Butcombe Gold beer-battered fish and chips, tartare sauce, minted peas or curry sauce 22

Ston Easton lamb kofta, herb cous cous, pomegranate, beetroot hummus, mint labneh 22

Creedy carver chicken kiev, lye cross farm cheddar, roasted heritage tomatoes 24

Pie of the week, seasonal greens, proper gravy, your choice of mash or thick-cut chips MP

Heritage tomato and quinoa salad, courgette, feta, pomegranate, lemon dressing (ve) 16

8oz flat iron steak (best served rare-medium) 29

6oz fillet steak 45

Chateaubriand to share 85

Add Peppercorn or Bearnaise sauce for 3.50

Caesar salad, Pecorino, anchovy dressing 7

Chargrilled broccoli, lemon, confit chilli and garlic (ve) 7

New potatoes, chive butter 7 

Sugar snap, peas and watercress 7 

Crab mac and cheese, bisque sauce 10

Team Rewards: Please note we will add an optional 12.5% team reward to your bill and be assured 100% will be shared with today’s team.
(v) Vegetarian, (ve) Vegan, (veo) Vegan option available on request. Ask for gluten-free options.

Allergen Info: Please inform us of any allergies before placing your order. We cannot guarantee the absence of all allergens.



YOUR WEEKDAY 
WORKSPACE

Work from 
The Cross Keys 
Monday-Friday 

10am-6pm

£18 for a brunch dish and unlimited tea 
and coffee during your workday

PLANNING AN EVENT?
HOST IT WITH US!

Weddings
Corporate Events

Parties
Celebrations

SPEAK TO THE TEAM 
ABOUT EXCLUSIVE HIRE

What’s on at The Cross Keys

ULTIMATE SHARING 
SUNDAY ROASTS

The Great British classic, 
but better!

Sharing feast 
of succulent meat, 

crispy potatoes, 
seasonal vegetables

ASK US TO SEE OUR 
SHARING ROAST SPECIALS

Check out our website for more information

THE CHELSEA POUR

Elevate your brunch and add 
unlimited drinks

Available every Saturday from 
10am to 5pm

BOOK WITH THE TEAM OR 
ONLINE

THE AFTERNOON SOCIAL

3-6pm Monday-Friday

Small plates menu

Selection of drinks at 
exclusive prices
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