
Gf – Gluten Free, Df – Dairy Free  
V – Vegetarian, Ve - Vegan 

 Foa – Allergen Free Option Available (Changes can be made to make this allergen free) 
If you have any other allergens or want more information please ask the staff. 

 
 

 
While you wait 
Trio of homemade bread with Café de Paris butter and miso toasted  
sesame seed butter (V)     £8.00 

 
Starters 
Soup of the day with crusty bread and butter (Ve) £7.00 
(Gfoa, Dfoa)  
 
Stilton and pear arancini with cranberry ketchup, mixed leaves, candied  
nuts and parmesan crisps (V) £8.00  
 
Garlic, thyme and potato rosti with confit duck, house pickled vegetables 
and Cumberland sauce £8.50 
(Gf) 

 
Smoked salmon pate with warm stout bread and lemon and chive jam £7.50 
(Gfoa) 
 
Chorizo scotch egg with smoked bacon jam and micro herbs £8.50 
 
Tikka Kachumber - Halloumi kebabs marinaded in tandoori yoghurt spice 
with cucumber and black onion seed salad and cumin Lassi (V)  £8.00 
(Gf) 
 

Mains 

Roasted duck breast with rosemary potato pave, roasted beetroot, carrots, 
parsnips and blackberry and red wine jus £22.00 
(Gf) 
 
Chicken saltimbocca with parmesan risotto, roasted Mediterranean 
vegetables and basil oil dressing  £20.00 
(Gf) 
 
Roasted hake with a chorizo, cannellini bean and spinach casserole £20.00 
(Gf, Df) 
 
Sweet potato and Pernod terrine with olive and tarragon tapenade, 
ricotta dumplings and a red lentil and oregano milk sauce (V) £18.00 
 
Rigatoni pasta in a roasted squash and garlic sauce, cherry tomatoes  
topped with lemon pangrattato and toasted seeds (V)  £18.00 
(Df) 



Gf – Gluten Free, Df – Dairy Free  
V – Vegetarian, Ve - Vegan 

 Foa – Allergen Free Option Available (Changes can be made to make this allergen free) 
If you have any other allergens or want more information please ask the staff. 

Our chefs regularly create special dishes. Please ask a member of staff about our 
specials board. 

 

Pub classics 
Chargrilled 10oz Rump steak with tomato, shallots, field mushroom, 
dressed leaves and skin on chips £25.00 
(Gf, Df) 

Add peppercorn or stilton sauce £3.00 
 
Brixham battered haddock with skin on chips, garden peas and tartar sauce £18.00 
(Gfoa, Df) 

 
Golden syrup roasted Somerset ham with a brace of Lydford fried egg,  
skin on chips and salad £15.50 
(Gf, Df) 
 

Homemade steak and ale pie with garlic and rosemary mash, seasonal 
vegetables and gravy  £19.00 
 
Cheese and bacon burger with onion marmalade and skin on chips £16.00 
(Dfoa) 

 

 

Sides  
Skin on chips (Gf, Df) £4.00 

Add cheese (Gf) £5.50 

Garlic bread  £4.50 
Add cheese  £5.50 
Dressed side salad (Gf, Df) £4.00 
Battered onion rings (Df) £4.00 
Sautéed potatoes with pickled shallots, Greek yogurt and chives (Gf, Dfoa) £5.00 
 
 
 

 
 
 

Our staff are here to meet your needs as closely as possible, please let us know of any dietary 
requirements or allergens and if you prefer plates to slates/wooden boards. 

We kindly ask that you bare with us during busy periods as some dishes take longer to cook 
than others. 

Here at the Cross Keys, we don’t believe in adding a surcharge for service. 

If you believe the service to be of high quality and would like to add a tip to go to the 
staff on duty, then please suggest when settling the bill. 

Thank you 

The Cross Keys Team 


