
APPETISERS

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

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

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 (gfo)

Tradit ion inal  prawn cockta i 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

Mushroom and spinach lasagne, garl ic c iabatta and a rocket salad £18 (vea)
Freshly beer battered cod f i l let,  ch ips and garden peas small  £16 -  regular  £19

Steak burger,  smoked bacon & cheddar,  br ioche bun, sk in on f r ies,  onion r ings and coleslaw £19
Baked goats cheese, roasted vegetable ratatoui l le and sauteed potatoes £19 (v,  gfa)

Wholeta i l  breaded Scampi served with gourmet f r ies,  s ide salad and tartar  sauce £20 

GRILLS

Prime Rump steak 8oz/16oz £22/£27 (gfa)
Pr ime middle cut 8oz Fi l let £30 (gfa)

10oz smoked Gammon steak, fr ied eggs £20 (gfa)
All served with pan fried mushrooms, chips and garden peas

Add a homemade sauce to your steak:
Peppercorn, garl ic mushroom or st i l ton cream £3.50

HOUSE SIZZLERS

Sizzl ing Peppered 10oz Ribeye, peppercorn sauce and mushrooms £28 (gfa)
Sizzl ing Faj i tas,  St i r - f r ied vegetables served with warm flour wraps, salsa,  

guacamole, cheddar cheese and sour cream -choice of Chicken or Halloumi — £20

Onion r ings £5         Chunky/skinny chips £5 add cheese £1 
Coleslaw £3                   Garl ic ciabatta £5 add cheese £1

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

T H E  C R O S S
E V E N I N G  M E N U


	THE CROSS EVENING MENU
	APPETISERS
	Pan fried creamy garlic mushrooms, melting brie & crusty bread £8 (gfo) Garlic ciabatta £5 - add cheese £1 Halloumi fries with sweet chilli dip £8 (gfo) Chefs homemade soup, crusty bread £7 (gfo) Crispy pork belly strips, stir-fried in soy sauce and sweet chilli £9 Loaded Nachos, melted cheese, tomato salsa, guacamole and sour cream £8 (gfo) 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 Mushroom and spinach lasagne, garlic ciabatta and a rocket salad £18 (vea) Freshly beer battered cod fillet, chips and garden peas small £16 - regular £19 Steak burger, smoked bacon & cheddar, brioche bun, skin on fries, onion rings and coleslaw £19 Baked goats cheese, roasted vegetable ratatouille and sauteed potatoes £19 (v, gfa) Wholetail breaded Scampi served with gourmet fries, side salad and tartar sauce £20

	GRILLS
	Prime Rump steak 8oz/16oz £22/£27 (gfa) Prime middle cut 8oz Fillet £30 (gfa) 10oz smoked Gammon steak, fried eggs £20 (gfa) All served with pan fried mushrooms, chips and garden peas
	Add a homemade sauce to your steak: Peppercorn, garlic mushroom or stilton cream £3.50

	HOUSE SIZZLERS
	Sizzling Peppered 10oz Ribeye, peppercorn sauce and mushrooms £28 (gfa) Sizzling Fajitas, Stir-fried vegetables served with warm flour wraps, salsa,  guacamole, cheddar cheese and sour cream -choice of Chicken or Halloumi — £20
	Onion rings £5         Chunky/skinny chips £5 add cheese £1  Coleslaw £3                   Garlic ciabatta £5 add cheese £1



