
 

Kitchen closed all day on Mondays 

Food served 12.00pm un:l 2.15pm and 5.30pm un:l 8.30pm Tuesday, Wednesday, Thursday 

Food served 12.00pm un:l 2.15pm and 5.30pm un:l 9.00pm Friday, Saturday 

Sunday lunch (special Sunday menu) served 12.00 pm un:l 8.30 pm 

NB: All dishes subject to market availability

MAIN MENU 
Available Tuesday to Saturday  

STARTERS 
Ham hock terrine, parsley oil, marinated nectarine and cinnamon salad (GF)         £7.00 
Chicken Caesar salad croqueNes, Summer truffle Caesar dressing   £8.00 
Homemade soup of the day, crusty ciabaNa bread and dairy buNer             £6.00 
Salad of heritage tomatoes, aged balsamic, basil oil (VG)               £7.00 
Thick slices of smoked salmon, beetroot, horseradish cream, dill (GF)      £9.00 

VEGETARIAN AND VEGAN 
Macaroni cheese, spinach, mushroom, Summer truffle bake (V)            £13.00 
CourgeNe, spelt and cumin friNers, courgeNe, parsley and cashew nuts (VG)        £13.00 
Salad bowl of the day with fruits, nuts, herbs, rapeseed oil dressing (VG)               £11.00 

GF = Gluten Free OpGon     V = Vegetarian Suitable     VG = Vegan Suitable

OUR CLASSICAL PUB DISHES 
Our own beer baNered fish (according to the market), mushy peas, rus:c chips, lemon 
and tartare Hollandaise                  £13.00 
Lasagne ‘Vincigrassi’ – from the Marche region of Italy, layers of pasta with a rich ragù 
of minced veal, vegetables, Porcini mushrooms and Marsala wine, served with a 
Summer salad, Parmesan and Summer truffle dressing                                             £14.00 
Wookey Hole Cave Aged Cheddar ploughman’s, chunky crudités, pickled onions, 
chutneys, crusty baked bread, dairy buNer               £12.00 
Homemade pork faggots slowly braised in a roasted onion gravy, served with buNery 
mashed potato and carrots (GF)                          £12.00 

OTHER DISHES AVAILABLE 
8oz Rump steak, mushrooms, sauté potatoes, Bath Blue Cheese, oven dried tomatoes, 
wilted spinach (GF)                            £19.50 
Eight-hour slow roasted shoulder of lamb served on a bed of bubble and squeak with a 
homemade gravy (GF)                                     £17.00 
Thick slices of home cooked ham, fried duck eggs, rus:c chips, piccalilli (GF)       £12.00



SNACKS 
Jumbo ciabaOa roll* with dairy buOer, salad garnish and handful of rusGc chips 
Rare roast beef, with rocket and anchovy, garlic and rosemary dressing £9.00 
Wookey Hole Cave Aged Cheddar with a rich tomato chutney (V)  £8.00 
Prawns in a spiced mayonnaise with brandy and smoked paprika  £8.00 
Slices of home cooked ham with English mustard and sliced tomato            £8.00 
Smoked salmon and horseradish cream                             £9.00 
Mixed salad, grapes, walnuts (V)                              £7.00 

Jacket potato with salad garnish 
Wookey Hole Cave Aged Cheddar (V)                             £8.00 
Prawns in a spiced mayonnaise                             £9.00 
Garlic and parsley fried mushrooms (V)                                        £8.00 

SIDES 
Rus:c chips                              £3.50 
Garlic bread                               £3.00 
Side salad                              £3.50 

                                  *Gluten free bagueOes available

YOUNG DINERS AND SMALL APPETITES 
£7.50 per meal 

Our own baNered fish (according to the market), mushy peas, rus:c chips 
Home cooked ham, fried egg, rus:c chips (GF) 

Roast shoulder of lamb, bubble and squeak, homemade gravy (GF) 
Jacket potato, grated Wookey Hole Cheddar, salad garnish (V, GF) 

CourgeNe, spelt and cumin friNer, courgeNe, parsley and cashew nuts (VG, GF) 
Salad bowl of the day with fruits, nuts and herbs, rapeseed oil (VG, GF)

Allergies and special diets (If you have any queries please do hesitate to ask!) 

Although we are pleased to offer a variety of gluten free op:ons on our menu the Cross Keys is not a gluten free restaurant and cannot absolutely ensure that cross 
contamina:on will never occur. We have processes in place to minimise that happening, but cross contamina:on 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 informa:on, please ask a team member. 

With regards to allergies, we cannot guarantee against cross-contamina:on 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)

DESSERTS 
Selec:on of homemade desserts on blackboard (individually priced) 

Local Marshfield Farm Ice Cream £2.00 per scoop


