SUNDAYS AT

CROSS LANE
HOUSE

THE MAIN EVENT THE GRAND FINALE
All of our main dishes are served with Roast Potatoes, Exmoor Homegrown Apple & Pear Crumble Tart (gf) £5.95
Honey Roasted Parsnips & Carrots & Seasonal Homegrown served with homemade vanilla custard
Greens

Eton Mess Cheesecake £5.95
Roasted Topside of Somerset Beef £14.50 served with a raspberry sorbet
Homemade Stuffing, Yorkshire Pudding & a rich Red Wine Gravy

Chocolate & Coconut Torte (ve) (gf) £5.95
Little Oak Farm Roasted Pork Loin £13.95 served with JUDES vegan coconut ice cream
Crispy Crackling, Homemade Stuffing, Yorkshire Pudding & Sticky Toffee Pudding £5.05

Secret Orchard Cider Gra
vy served with a butterscotch sauce & cornish clotted cream

Vegetable Wellington (ve) £12.50

served with homemade stuffing

CHEESE
Mixed Nut, Parsnip & Cranberry Loaf (ve) (gf) £13.00
served with Parsnip Crisps & Vegetable Gravy Cross Lane House Cheeseboard (for two) £10.00

a selection of three local cheeses, homemade chutneys,

& crackers
Add Braised Red Cabbage £2.50

Add Cauliflower Cheese £3.00
Add an extra Yorkshire Pudding £1.50

DIETARIES

No problem! Most of our main dishes can be altered to

accommodate for any dietaries, so please do speak with a

member of the team should you have any questions!




