CROSS KEYS

Bottomless Brunch



Every Saturday from 12pm-3.30pm (ast booking)

Includes 2 Courses: Tapas Starter & any Main Course from our Menu plus 90 minutes Bottomless Drinks
2 Courses + unlimited Prosecco or Beer: £39.5 / 2 Courses + unlimited Gin: £49.5
2 Courses + unlimited Alcohol Free Gin, Mocktails & Soft Drinks: £49.5 / 2 Courses + unlimited Cocktails: £59.5

Tapas

Bruschetta - Sicilian Pachino tomatoes, fresh basil & extra virgin olive oil VE DF GFA

Parmigiana Croquettes — Saffron aioli \Y

Hummus - Crispy chickpeas & homemade focaccia VE DF GFA

Burrata - Pistachio crumb & homemade focaccia V GFA

Honey-Glazed Chorizo GF

Crispy Fried Calamari - Kaffir lime leaves & garlic aioli

Trio of Marinated Olives VE DF GF

Homemade Focaccia - Extra virgin olive oil & aged balsamic glaze VE DF
Pasta &t Risotto

Grilled Courgette Risotto — Pea purée, burrata & toasted pine nuts GFV

Baked Gnocchi - Slow-braised beef ragu, mozzarella & basil pesto GFA

Paccheri with Italian Sausage Ragu - Gorgonzola, basil & cherry tomato sauce GFA

Classic Carbonara - Linguine, smoked pancetta, egg yolk, Pecorino Romano & black pepper GFA

Please notify a member of our team if you do not eat parmesan.

Classics

Beef Brisket Burger — Mozzarella, crispy pancetta, burger sauce, skinny fries & a brioche bun GFA
Chicken Caesar Salad - Baby gem lettuce, Parmesan, crispy pancetta, Caesar dressing & garlic croutons



Plant-Based Mains

Linguine Arrabbiata - San Marzano tomato sauce, cherry tomatoes, garlic, red chilli & parsley VE DF GFA
Wild Mushroom Gnocchi - Creamy wild mushroom and spinach sauce VE DF GFA

Pizza

Margherita - Fior di latte mozzarella, tomato sauce, extra virgin olive oil & fresh basil Vv
‘Nduja - Red onion, roasted red peppers, tomato sauce & Fior di latte mozzarella

Italian Sausage - Roasted potato, rosemary, olive oil & Fior di latte mozzarella

Pepperoni & 'Nduja - Fior di latte mozzarella, tomato sauce & fresh basil

Calzone - Fior di latte mozzarella, smoked pancetta, Kalamata olives, peppers & garlic oil

Garlic Pizza Bread - Fior di latte mozzarella \%
Italian Ham & Wild Mushroom - Fior di latte mozzarella & fresh basil

Vegan Pizza - Vegan mozzarella, tomato sauce, Kalamata olives, red onion & peppers VE DF

Please notify a member of our team if you have any allergies or intolerances.
The following dishes are suitable for: V - Vegetarian/ VE - Vegan/ GF - Gluten Free/ DF - Dairy Free/ GFA - Gluten Free Available.
A 10% service charge will be added to your final bill.
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The Cross Keys Wood End reserves the right to change the prices at any time and to refuse service at their discretion.
All prices correct at time of press. ©2026 The Cross Keys Wood End. All rights reserved.



When you select your
Bottomless option

you can choose from the
following Gin’s & Cocktails:

Gin-dex
DRY

Bombay Sapphire
Brockmans

Sip Smith

Roku

Tanqueray
Bathtub Gin
Nordes Gin
Monkey 47

Silent Pool

Cross Keys Gin

FLAVOURED

Pineapple Gin
Luxardo Sour Cherry

Whitley Neil:
Blood Orange
Rhubarb & Ginger
Pink Grapefruit
Parma Violet
Raspberry
Blackberry

Cocktails

Pornstar Martini

Vanilla vodka, possoa, passion fruit & pineapple juice

Espresso Martini

Vanilla vodka, Kahlua €& coffee

Mojito

Rum, lime, sugar & soda

Lychee Martini

Vodka, lychee liqueur, lime & apple juice
Aperol Spritz

Aperol, prosecco & soda

Bellini

Prosecco & raspberry pureé

Fruit Pastel Mojito

Chambord, lime, sugar & apple juice
Mai Tai

White rum, dark rum, triple sec, grenadine
& almond syrup

Hugo

Prosecco, elderflower, mint & sparkling water
French Martini

Vodka, chambord, pineapple & lime
Negroni

Sweet vermouth, gin & campari
Margarita

Tequila, lime, cointreau & agave syrup
Sex On The Beach

Vodka, archers, orange juice & cranberry juice



