
 
MAIN MENU 

Available Thursday to Saturday* 

IN ACCORDANCE WITH TIER 2 REGULATIONS, CUSTOMERS WISHING TO CONSUME ALCOHOL MUST 
ORDER A SUBSTANTIAL MEAL, THIS IS DEFINED AS YOUR MAIN MEAL OF THE DAY.  

SNACKS, STARTERS AND SIDES ARE NOT CLASSED AS SUBSTANTIAL.  
THANK YOU FOR YOUR CO-OPERATION. 

STARTERS 
  

Homemade terrine of pork, goose and brandy-soaked prunes, winter salad & chutney (GF) £7.00 

Roasted buXernut squash soup, coconut cream, hints of Thai spices (VG & GF) £6.00 

Smoked salmon and leek tartlet, poached egg, Hollandaise sauce (GF) £8.00 

Deep-fried goat’s cheese, cooked beetroot and aged balsamic vinegar (V) £7.00 

MAINS (SUBSTANTIAL MEAL) 
  

Our own beer baXered fish (according to the market), garden peas, rus_c chips, lemon and Tartare 
Hollandaise £14 SP £9 

Chef's rolled turkey with Christmas crumble topping, roast potatoes, sage and onion stuffing, winter 
vegetables and turkey gravy £12 SP £8 

Wookey Hole Cave Aged Cheddar Ploughman’s, chunky crudités, pickled onions, chutneys, crusty bread, 
dairy buXer (V) £13 SP £8 

Feather blade of beef in a rich red wine sauce, buXery mashed potato, winter vegetables (GF) £14 SP £9 

8oz homemade classic beef burger; tomato chutney, liXle gem, fresh tomato, gherkin, melted Cheddar 
cheese in a ciabaXa bun, rus_c chips and house slaw £14 

Fillet of cod pan fried in herb buXer, braised len_ls and a mussel velouté (GF) £14 SP £9 

Thick slices of Wiltshire ham, fried duck eggs, rus_c chips, chunky Piccalilli (GF) £12.00 SP £8 

Lightly spiced nut roast, clemen_ne roasted vegetables, porcini mushroom gravy (VG) £13 SP £8 

Potato, Guinness and mushroom stew with crusty bread (VG) £12 

GF = Gluten Free Op:on     V = Vegetarian Suitable     VG = Vegan Suitable     SP = Smaller Por:on 

NB: All dishes subject to market availability

The Cross Keys  
Midford Road Combe Down BA2 5RZ



Allergies and special diets (if you have any queries please do not hesitate to ask!) 

Although we are pleased to offer a variety of gluten free op6ons on our menu, the Cross Keys is not a gluten free restaurant and cannot absolutely ensure that cross 
contamina6on will never occur. We have processes in place to minimise that happening, but cross contamina6on could occur and so our restaurant is  

unable to guarantee that any item can be completely free of allergens.  
If you require any further allergens informa6on, please ask a team member. 

With regards to allergies, we cannot guarantee against cross-contamina6on traces, our kitchen uses food products that contain or may contain the following ingredients: 
gluten-containing cereals, crustaceans, molluscs, fish, peanuts, lupin, tree nuts, soya, eggs, milk, celery, mustard, sesame, sulphur dioxide (sulphites)

*Food served: 
12.00pm - 8.00pm Thursday - Saturday  

12.00pm - 4pm Sunday (separate menu) 

Booking is highly advisable, especially evenings and weekends.

YOUNG DINERS 
£7 PER MEAL 

Our own beer baXered fish (according to the market), baked beans, rus_c chips 
Home cooked ham, fried egg, rus_c chips (GF) 

Sausage and mash, baked beans (GF)  
Cheese and tomato pizza, rus_c chips (V)  

Macaroni cheese with garlic bread (V) 
Deep-fried buXermilk chicken with rus_c chips 

YOUNG DINERS MEAL DEAL 
Any of the above with one scoop of ice-cream and a carton of apple/orange juice £8 

FILLED ROLLS (SUBSTANTIAL MEAL) 
served with salad and rus:c chips** 

  
Wookey Hole cave aged Cheddar with pickle (V) £8.00 

Slices of Wiltshire ham, English mustard and sliced tomato £8.00 
Smoked salmon and cucumber £9.00 

Mixed salad, smoked vegan Applewood cheese, grapes and walnuts (VG) £8.00 
BuKermilk chicken, mayonnaise and salad £9.00 

**Gluten free rolls and soya spread available 

SIDES 
RusMc chips £3.50 – with cheese £4.00 

Garlic bread £3.00 – with cheese £ £3.50 
Side salad £3


