
T O D A Y ’ S  M E N U

Rosemary focaccia, kale pesto, chestnut butter(v) 7 

Marinated Gordal olives (ve) 6

Crown prince squash hummus, smoked chilli oil, toasted seeds, grilled pitta (ve) 10

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

Cornish scallops, pancetta, pear, caramelised celeriac puree, toasted hazelnuts 15

Smoked mackerel pate, beetroot tartar, pickled cucumber, seeded bread 12

Sauteed wild mushroom, roasted heritage squash, sage creme fraiche, pinenuts, grilled sourdough (v) 11

Miso aubergine, baba ghanoush, tahini yogurt, pistachio brittle, sesame (ve)                                                                              10

Venison scotch egg, spiced plum ketchup 10 

Pheasant rillette, mulled prune compote, toasted chestnut, sourdough 14

Monkfish and prawn malaysian curry, new 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

Herb crusted North sea cod, chorizo and bean cassoulet, swiss chard, tempura samphire                                                        25

Braised venison wellington, kale, jerusalem artichoke, sloe gin and game jus                                                                             28

Creedy carver chicken breast, smoked pancetta, colcannon mash, beer braised onions, wild mushroom sauce 25

Heritage pumpkin risotto, candid orange, amaretti pangrattato, toasted almonds (ve)                                                             18

Pie of the week, seasonal greens, proper gravy, your choice of mash or thick-cut chips                                          23

Chateaubriand to share                                                                                                        85

Peppercorn or Bearnaise sauce 

Buttered mash, crispy onions, beef dripping gravy                                                                            7

Grilled radicchio, braised prunes, lemon dressing (ve)                                                          7

Charred sprout, smoked pancetta, chestnut, orange zest                                                                    7

Pigs in duvet, cider and maple glaze, crispy sage                                                                            10

Truffled cauliflower cheese, pecorino (v)                       10

Koffman’s triple-cooked chips or skin- on fries (v)                                                6                               

Truffle fries, Pecorino, aioli, chives (v)                                7

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

BUTCOMBE LOYALTY 
REWARDS

Sign up and save with our membership
Butcombe.com/loyalty

Get the equivalent of 5% back on 
food and 2% back on drink and 

accommodation in points

Enjoy 25% off on food, every 
Wednesday

3 Courses for 2 after 3pm on 
Sunday

Free Birthday drinks for you and 
your friends

Find out more at butcombe.com/loyalty
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