
APPETISERS

Pan f r ied creamy garl ic mushrooms, melt ing br ie & crusty bread £8 (gfa)
Garl ic c iabatta £5 -  add cheese £1

Halloumi f r ies with sweet chi l l i  d ip £8 (gfa)
Chefs homemade soup, crusty bread £7 (gfa)

Cr ispy pork belly str ips,  st i r - f r ied in soy sauce and sweet chi l l i  £9
Loaded Nachos, melted cheese, tomato salsa,  guacamole and sour cream £8 (gfa)

Tradit ioninal prawn cocktai l  and granary farmhouse bread £9 (gfo)

MAIN COURSES

Gri l led chicken breast,  homemade BBQ, smoked bacon, cheese, sk inny f r ies and coleslaw £19 (gfa)
Homemade Pie,  market vegetables,  chefs gravy and a choice of  ch ips or new potatoes £19

Freshly beer battered cod f i l let,  ch ips & garden peas -  small  £16 -  regular  £19
Steak burger,  smoked bacon & cheddar,  br ioche bun, sk in on f r ies and coleslaw £19

Spiced Garden burger,  st i r  f ry veg, br ioche bun, sk in on f r ies and coleslaw  £19 (v,  gfa)
 Spinach and mushroom lasagne, garl ic c iabatta and a rocket salad £18 (vea)

10oz Smoked gammon steak,  chunky chips,  f r ied mushrooms, garden peas and f r ied eggs £20 (gfa)
Wholeta i l  breaded scampi ta i ls ,  sk in on f r ies,  garden peas and chunky tartar  sauce £19

Pr ime Rump steak 8oz, chunky chips,  f r ied mushrooms, garden peas £22 (gfa)

MALTED WHEAT BAGUETTES 

Our malted wheat freshly f i l led baguettes are served with a rocket salad garnish
(Add a s ide of gourmet sk in on fr ies for just  £2)

Steak, fr ied onion and mushroom - £14
(Add melted st i l ton for £2)

Chargr i l led chicken, bacon, BBQ and cheese melt  -  £13
Mature cheddar and red onion chutney -  £13 

Prawn and marie-rose sauce -  £13
Brie and cranberry -  £12

(Add Bacon for £2)

SIDES

Chunky/skinny chips £5 add cheese £1 
Garl ic ciabatta £5 add cheese £1

Onion Rings £5

Not all of the ingredients are listed, please advise of any dietry requirements 
or allergies before ordering. Fish dishes may contain bones. Kitchen contains allergens

GFA - Gluten Free Available      V - Vegetarian     VE - Vegan Available
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	THE CROSS LUNCH MENU
	APPETISERS
	Pan fried creamy garlic mushrooms, melting brie & crusty bread £8 (gfa) Garlic ciabatta £5 - add cheese £1 Halloumi fries with sweet chilli dip £8 (gfa) Chefs homemade soup, crusty bread £7 (gfa) Crispy pork belly strips, stir-fried in soy sauce and sweet chilli £9 Loaded Nachos, melted cheese, tomato salsa, guacamole and sour cream £8 (gfa) Traditioninal prawn cocktail and granary farmhouse bread £9 (gfo)

	MAIN COURSES
	Grilled chicken breast, homemade BBQ, smoked bacon, cheese, skinny fries and coleslaw £19 (gfa) Homemade Pie, market vegetables, chefs gravy and a choice of chips or new potatoes £19 Freshly beer battered cod fillet, chips & garden peas - small £16 - regular £19 Steak burger, smoked bacon & cheddar, brioche bun, skin on fries and coleslaw £19 Spiced Garden burger, stir fry veg, brioche bun, skin on fries and coleslaw  £19 (v, gfa)  Spinach and mushroom lasagne, garlic ciabatta and a rocket salad £18 (vea) 10oz Smoked gammon steak, chunky chips, fried mushrooms, garden peas and fried eggs £20 (gfa) Wholetail breaded scampi tails, skin on fries, garden peas and chunky tartar sauce £19 Prime Rump steak 8oz, chunky chips, fried mushrooms, garden peas £22 (gfa)

	MALTED WHEAT BAGUETTES
	Our malted wheat freshly filled baguettes are served with a rocket salad garnish (Add a side of gourmet skin on fries for just £2)
	Steak, fried onion and mushroom - £14 (Add melted stilton for £2) Chargrilled chicken, bacon, BBQ and cheese melt  - £13 Mature cheddar and red onion chutney - £13  Prawn and marie-rose sauce - £13 Brie and cranberry - £12 (Add Bacon for £2)

	SIDES
	Chunky/skinny chips £5 add cheese £1  Garlic ciabatta £5 add cheese £1 Onion Rings £5



