
 
 

 

 

                                                          Sample Sunday Menu 

 
Drinks Specials 

 
 

Hawkstone Premium Lager – 4.8%         £6.50/pint 
Twinkle (Vodka, St. Germain, English Sparkling, Lemon Zest)     £10 
Road Green Sparkling – Gloucestershire, England 11.5%                                            £11 125ml/ £65 Btl 

 
Small Plates 

 
 
Homemade Focaccia, Marinated Olives, Oil, Balsamic (V)     £7 
Broccoli, Cauliflower & Cheddar Soup, Handmade Focaccia (V)     £10 
Cornish Mussels, Cider, Herbs & Cream, Focaccia (GFA)      £11 
Chicken Liver Parfait, Spiced Apple Chutney, Toast (GFA)     £10 
Wild Mushroom Pate, Toasted Focaccia, Pickled Onion, Chive Oil (GFA)                                  £11                   
Thai Fish Broth, Fishcake, King Prawn & Mussels (GF)      £12 
      
 

Roasts 
(All Served with Seasonal Vegetables, Crushed Garden Peas, Roast Potatoes, 

Yorkshire Pudding, Broccoli & Leek Gratin, Gravy) (GFA) 
 

Slow Roast Shoulder of Lamb          £26 
Roasted Pork Belly, Crackling           £24 
Rare Roast Sirloin of Beef          £28 
Roasted Guinea Fowl Breast          £24 
Butternut Squash, Pearl Barley & Chestnut Wellington, Veggie Gravy (V)     £20 
 
 

Main Plates 
 
 

Cajun Spiced Sweet Potato & Falafel Burger, Gherkins, Burger Sauce, Fries, Slaw (V) (GFA)                 £18 
Prime Beef Burger, Cheese, Tomatoes, Gherkins, Burger Sauce, House Slaw, Fries (GFA)  £19 
Beer Battered Haddock, Chunky Chips, Crushed Peas, Tartare Sauce    £19 
Cornish Mussels, Cider, Tarragon & Cream Sauce, French Fries (GFA)                                                          £20 
Twice Baked Crab & Gruyere Souffle, Tenderstem, Mussel & Saffron Bisque, Roasted Fennel  £24 
 
 
 
 

Kids (All £10) 
 

Roast of The Day 
Cheeseburger, Fries 

Sweet Potato & Falafel Burger, Fries 
 Chicken Goujons, Fries, Peas 

Tomato & Basil Tagliatelle 
           Cheesy Tagliatelle 

 
 
 

Please Advise on any allergies you have. 
 

An optional 10% will be added to every bill. If you would not like to pay this, please let a member of staff know. Many Thanks 

 
 
      



 
 

 
 
 
 
 

Desserts 
 

 
 

To Finish    £9.00 
 

Sticky Toffee Pudding, Butterscotch Sauce, Vanilla Ice Cream 
-- 

Iced Cherry Parfait, Chocolate Mousse, Cherry Compote, Peanut Brittle 
-- 

Vanilla Rice Pudding, Strawberry Jam, Roasted Almonds 
       -- 

Dark Chocolate & Caramel Tart, Salted Caramel, Vanilla Ice Cream 
 

 
Affogato (Espresso Coffee with Scoop of Vanilla Ice Cream) Biscotti Biscuit        £6 

 
Artisan British Cheese Board, Quince, Crackers (Bath Soft, Harrogate Blue, 

Godminster Cheddar)  £12 
 
 
 

 
Local “Marshfield” Ice Cream/Sorbet 

 
1xScoop                                                                                                  £2.5 

    2x Scoop                                                                                         £5 
3x Scoop                                                                                    £7.5 

 
 
 

Ice Cream 
 

Vanilla, Strawberry, Chocolate, Cherry, Salted Pistachio 
 Rum & Raisin, White Chocolate & Honeycomb 

 
Sorbet 

 
Mango, Blackcurrant, Raspberry  

 

 
 

 
 
 

Tel: (01179) 374849- Email: info@crosshousedoynton.com 
Please Advise on any allergies you have. 

 
An optional 10% will be added to every bill. If you would not like to pay this, please let a member of staff know. Many Thanks 


