
HOMEMADE SOUP 
Homemade tomato and red pepper soup served with crusty bread

RED ONION AND GOATS CHEESE TART
Caramelized red onion and goats cheese tart served with salad

CHICKEN LIVER PARFAIT
Chicken liver, brandy and port parfait served with toasted sourdough and tomato

chutney

ROAST TURKEY
Roast turkey served with pigs in blankets, roast potato and stuffing

MUSHROOM, CRANBERRY AND BRIE WELLINGTON
Mushroom, cranberry and brie wellington served with braised red cabbage and a red

wine jus

HONEY, GARLIC, AND MINT LAMB RUMP
Honey, garlic and mint lamb rump served with fondant potato and a red wine jus

All of the above mains served with honey roasted parsnips, sprouts, mash, carrots and gravy

MOROCCAN PILAF
Served with a veg tagine 

CHRISTMAS PUDDING WITH TRADITIONAL BRANDY SAUCE

SPICED CHOCOLATE ORANGE CHEESECAKE

MULLED WINE SORBET

2 COURSE £19.95
3 COURSE £24.95

THE CROSS KEYS INN

Vegan Vegetarian Gluten free option available on request

Please make us aware of any allergies and intolerances. Our chefs work hard to be able
to remove allergens where possible for you


