UPWOOD

A LA CARTE MENU

STARTERS

LOADED POTATO TOTS BRUSCHETTA (vE) PADRON PEPPERS (vy)
Loaded with cheese sauce, crispy pancetta, 3.95 Toasted sourdough, cherry tomatoes, . 5 Dressed with flaky Maldon salt 4 g5

spring onion and crispy onions. - bastl and olive oil. I and olive ol
CHEESY GARLIC DOUGHBALLS v) - ONION BHAJIS w) - or

Served with a garlic butter dip 6.75 Served with mango chutney 6.50 SALT & PEPPER SQUID 9.35

mayonnaise Served with aiolf and lemon
MAINS
BEER-BATTERED HADDOCK 18.50 VEGAN CROSS KEYS BURGER vE) 19.00

Crispy, golden battered haddock, served with chunky chips, garden
peas and dressed with flaky smoked sea salt, tartare sauce and lemon

CROSS KEYS STEAK 27.50
Locally sourced 8oz flat-iron steak cooked to your
desire, served with skin on fries, grilled vegetable, fresh
salad, onron rings and sauce of your choice *

CROSS KEYS BURGER Gp
Carefully curated 8oz beel burger and maple cured bacon, served
with lettuce, beel tomatoes, house sauce, coleslaw and skin on fries

19.50

PAN FRIED SALMON (G 23.45
Served with buttered new potatoes, green beans and a lemon butter
sauce

TIKKA MARINATED CHICKEN BURGER 19.00

Grilled tkka chicken breast served in a toasted brioche bun dressed

in mango chutney mayonnaise, iceberg lettuce and beef tomatoes.
Served with skin on fries and coleslaw

Vegan beef stvle burger, vegan bacon and vegan cheese served in
a toasted brioche bun with gem lettuce, beef tomatoes, house
sauce, coleslaw and skin on fries

CHICKEN & PANCETTA ALFREDO
Seasoned chicken breast, crispy pancetta in a creamy parmesan-based
sauce topped with grated parmesan and rocket.

18.95

16.70
HALLOUMI & RED PEPPER ALFREDO
Greek halloumi cheese, charred red peppers in a creamy parmesan-
Dased sauce topped with grated parmesan and rocket.

MEXICAN GRAZE BOWL (vE) 15.45
Mixed bean salad, sweetcorn salsa, couscous, spicy rice, mixed
roasted vegetables and guacamole

SALADS

CHICKEN CAESAR 14.00
Seasoned chicken breast, crispy bacon, boiled
egg, croutons, avocado and mixed leat

HALLOUMI & POMEGRANATE

C 4
Greek halloumi cheese, fresh pomegranate 12.95
seeds, mixed leal and molasses
MINUTE STEAK
16.00

Flash grilled minute steak, parmesan, choice
of dressing and mixed leal’

SIDES

PICKLED WATERMELON & FETA 12.35
Pickled fresh watermelon, authentic Greek
feta cheese and mixed leal

HOISIN DUCK 14.50
Crispy shredded duck, spring onion, mixed
leat and horsin sauce

DUCK & BLACKBERRY
Crispy shredded duck, fresh blackberries,
Dotled egg, avocado and blackberry coulls

15.20

SKIN ON FRIES 4.25
CHUNKY CHIPS  4.25
GARLIC FRIED GREEN BEANS  3.50

BUTTERED NEW POTATOES ~ 4.00
COLESLAW 3.35
SPICY RICE 4.00

V = Vegetarian VE = Vegan GF = Gluten Free

Please advise a member of staff of any allergies or intolerances when ordering food - our menus, ingredients and recipes are subject to
change. Due to the food in our kitchen being produced using shared equipment, we cannot guarantee any food is allergen-free but

will aim to accommodate each customer where possible.



