sample menu prices and content will change from time to time

SHARERS

WHOLE BAKED CAMEMBERT (v)(gfa) perfect to share, rosemary and garlic, rustic baked bread, tomato chutney,
red onion chutney 14.50

NACHOS (v)(gf)(vga) topped with salsa, cheese and jalapefios with sour-cream and guacamole dips 9.75
ADD PULLED PORK (gf) 2.15

COMBO PLATTER onion rings, breaded chicken strips, breaded mushrooms, breaded jalapeno bites, garlic bread
and halloumi fries with sweet chilli, garlic mayo and BBQ dips 15.50

TAPAS 5.75 each or 3 for 14.95

Patatas bravas, smoked tomato sauce, garlic mayo (gf)(V) Salt and pepper squid, chipotle mayo
Guacamole, pickled red onion and peppers, nachos (gf)(v) Peri-peri chicken tenders, hot honey, ranch dip (gf)

Truffle & mozzarella bites, tomato and chilli sauce(v) Garlic toasted flatbread (v)
Mac ‘n’ cheese topped with crispy onions (v) Crispy frickles bites Dijon mayo dip (v)
Truffle oil and Parmesan fries (gf)(v) Chorizo, red wine, honey (gfa)

PAN FRIED PRAWNS (gfa) jumbo prawns pan fried with fresh ginger, garlic and chillies with a light tomato glaze
with toasted ciabatta 7.50

CREAMY GARLIC AND STILTON MUSHROOMS (v)(gfa) with toasted ciabatta 6.95

PASTA CARBONARA a traditional dish with spaghetti, smoked bacon, mushrooms, garlic and onion finished with
fresh cream topped with grana Padano cheese 7.50

PERI-PERI CHICKEN TENDERS (gf) tender chicken strips coated in peri-peri spice finished with hot honey and
fresh chives served with a butter milk ranch dip  6.95

GOATS CHEESE SALAD (v) dressed leaves, grilled goats cheese, toasted walnuts and drizzled with honey 7.50
BREADED HALLOUMI FRIES (v) sweet chillidip 7.50

*SHARERS-TAPAS-STARTERS®




PUB CLASSICS

FISH AND CHIPS hand beer battered cod fillet, chips, mushy peas and homemade tartare sauce 16.95

FISH FRIDAY SPECIAL PRICE OF 14.95

SAUSAGE AND MASH (gf) bubble and squeak mash, seasonal vegetables and onion gravy 16.15
VEGETARIAN SAUSAGE AND MASH (v) bubble and squeak mash, seasonal vegetables and onion gravy 16.15
BEEF LASAGNE our homemade beef lasagne with two of the following chips, salad or garlic bread 16.15
BREADED SCAMPI chips, peas and homemade tartare sauce 15.95

HOMEMADE PIE OF THE DAY ask your server for today’s choice, shortcrust pastry pie, with mash, gravy and
seasonal vegetables 16.15

CHICKEN TIKKA CURRY (gfa) rice, naan bread, yogurt and mint dip, mango chutney 16.15

SWEET POTATO AND SPINACH CURRY (v)(gfa) rice, naan bread, yogurt and mint dip, mango chutney 16.15

ARTISAN STONE BAKED PIZZA

MARGHERITA PIZZA (v)(gfa)(vga) mozzarella cheese and tomato pizza 10.25

CHORIZO AND HOT HONEY (gfa) 14.75

KEYS MEAT FEAST PIZZA pepperoni, spicy beef, chorizo, salami  14.95

KEYS STEAKHOUSE (gfa) sliced steak, mushrooms, red onion, crumbled stilton 14.95

BBQ FARMHOUSE smoked bacon, chicken, mushroom and BBQ sauce 14.75

LAMB AND FETA seasoned ground lamb, crumbled feta, cherry tomato and red onion 14.95
Gluten free and vegan options available

PASTA

SPAGHETTI AND MEATBALLS (gfa) beef meatballs cooked in a tomato and garlic sauce finished with Grana
Padano and fresh herbs 15.95

SEAFOOD LINGUINE (gfa) mussels, squid, prawns, chorizo, garlic, rustic tomato sauce, with a hint of chilli 17.50
GOATS CHEESE AND CHIVE RIGATONI (gfa) (v) rigatoni pasta in a rich garlic and tomato sauce topped with
crumbled goats cheese and fresh chives 15.95

CHICKEN AND CHORIZO RIGATONI (gfa) a light mix of fried chorizo and chicken, cherry tomatoes, garlic, fresh
herbs, tomato and chilli sauce 16.25

PASTA CARBONARA a main course size of our starter 15.50

Add garlic bread or salad 2.00

‘PUB CLASSICS*PIZZA-PASTA-"



GRILLS

All our steaks are locally sourced from our local butcher, Taylors of Ashby

All grills are served with triple cooked thick chips, grilled tomato, fried mushrooms and peas
80z RUMP STEAK (gf) 22.15

100z RIBEYE STEAK (gf) 24.15

80z GAMMON (gf) fried egg and pineapple 17.95

CAJUN CHICKEN (gf) Cajun-spiced chicken breast 17.50

SURF AND TURF rump steak and breaded scampi 25.15

ADD A SAUCE for 3.00 each
PEPPERCORN (v)(gf)

DIANE (v)

STILTON (v)(gf)

BURGERS

Served in a seeded toasted brioche bun (unless otherwise stated) with gem lettuce, tomato, homemade pickled
red onion, gherkin, house slaw and triple cooked chips

CROSS KEYS BURGER 60z beef burger, smoked streaky bacon, cheese, burger sauce 16.15

CAJUN CHICKEN BURGER Cajun spiced chicken, yogurt and mint dip  16.15

HALLOUMI BURGER (v) sliced grilled halloumi, guacamole, sweet chillimayo 15.95

HOT HONEY SOUTHEN FRIED CHICKEN BURGER southern fried chicken tenders, smoked streaky bacon, cheese
and hot honey 16.15

MEGA BURGER 2x60z beef burgers, pulled pork, cheese, smoked bacon, egg, BBQ sauce, onion topper 21.15

EXTRA TOPPINGS smoked streaky bacon, cheddar, stilton, fried egg, jalapefios 1.00 each, pulled pork 1.75
ONION RINGS TOPPER finish your burger with 3 beer battered onion rings 1.95

SIDES

Sweet Potato Fries (gf)(v) 4.50 Thick Chips (v)(gf) 3.75 Skin On Fries (gf)(v) 3.75
Garlic Bread (v) 3.95 Cheesy Garlic Bread (v) 4.95 House Salad (v)(gf) 4.50
Homemade Beer Battered Onion Rings (v) 4.75 House Slaw (gf)(vg) 3.00

IMPORTANT INFORMATION; due to the way our food is prepared it is not possible to guarantee the absence of allergens in our meals and we do not make a “free from”
claim. Our menu descriptions do not list all ingredients, all weights are raw weights and we cannot guarantee that our meat and fish dishes do not contain bones or shell.
Please let us know if you have any allergies, intolerances or questions before ordering. All hot food is served on hot plates etc. All our prices are inclusive of VAT all items
are subject to availability.
Please be aware that all hot food is served on or in hot plates, dishes or jugs, if you prefer a cold plate please ask a member of staff when placing your order.
gf- gluten free v-vegetarian vg-vegan gfa-gluten free adaptable vga- vegan adaptable

*GRILLS*BURGER-SIDES*



