
 

Food Served From 12pm – 10pm Monday to Saturday and 12pm-6pm Sunday 0115 966 9430 
“The Kitchen” Is Proud to Handle Fresh Ingredients From Fully Traceable Sources, Supporting Local Farmers and Businesses (and Our Vegetable & Herb Garden) 

Where Possible. 
Our menu May Change From Time to Time Depending on Availability of Ingredients. 

For Allergy and Intolerance Advice, Please Ask Your Server Before Ordering and Inform Us To Allow Greater Care When Preparing and Serving Your Food. 

  

Here at The Kitchen we believe that fresh is best which is why our menu is 
constantly changing.  

Our fantastic team of chefs are always creating new and exciting seasonal 
dishes. Each day our menu is designed around what our butchers, farmers 

and fishmongers have to offer. Because of this our menu typically 
changes every day, often differing between lunch and evening service. As 

such we are unable to guarantee what dishes will be available on any 
specific date, however if you do have a personal request, please mention 
it when making a reservation and we will be happy accommodate where 

possible 

As well as our à la carte menu we also have our ‘Menu of the Day’, a 
smaller menu offering 2 courses for just £16.95. 

Below is a sample menu, just an example to give you an idea of the type 
of dishes you might find on your visit to The Cross Keys in Epperstone. 
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Bar & Garden 
Menu 

 
  Starters 

 
Leek & Potato Soup 

With Ciabatta Croutons 
£4.75 

 

Grilled Fillet of Mackerel 
With Horseradish and Chive Potato Salad 

And a Balsamic Reduction 
£5.95 

 
 

The Kitchen Salad 
Grilled Halloumi, Mixed Garden Salad and 
Pomegranate with Honey and Sesame Seeds 

£5.95 
 

Pan-Fried Pigeon Supreme 
With Crisp Pancetta, Raspberry Dressing and 

Mesclun Leaves 
£6.95 

 
Spiced Cajun Haddock Goujons 

With Lemon and Chive Mayonnaise 
£6.95 

 
Hand Carved Serrano Jamon 

With Spanish Manchego, Mixed Olives, Toasted 
Ciabatta and Mixed leaf 

£6.50 
 
 

*** 
Huntsman Pork Pie 

Award Winning Pork Pie, Served Cold and Seasonal 
Salad and The Kitchen’s Homemade Chutney 

£4.50 
 
 
 
 

Crisp Goats’ Cheese Beignet 
With Mixed Leaves and Cranberry & Orange Chutney 

£5.25 
 

 

 
Mains 

 
Slow Roasted Pork Belly 

With a Wholegrain Mustard Sauce 
£10.50 

 
Grilled Fillet of Teriyaki Salmon 

With Char-Grilled Pak Choi and Mango Salsa 
£11.95 

 
14oz Pork T-Bone Steak 
With Cider Apple Sauce 

£14.75 
 

Asparagus and Board Bean Risotto 
With Shaved Parmesan and Extra Virgin Olive Oil 

£9.50 
 

Chargrilled Chicken Supreme  
Glazed Shallots, a Red Wine Jus and Crisp Pancetta 

£11.95 
 

Grilled Fillet of Hake 
With Mixed Caponata and a Roasted Cherry 

 Tomato Dressing 
£11.95 

 
 
 
 

*** 
Trio of Handmade Mini Burgers 

Minted Lamb, Cheeseburger and Pork & Spanish 
Chorizo with Crisp Mixed Leaf 

£8.95 
 

 
 

Sliced Scotch Smoked Salmon Sandwich 
On Ciabatta with Cream Cheese and Chive 

£6.95 

Side Orders 
 Sauté Potatoes   £2.50    Sweet Potato Fries    £2.75 
 Tomato & Red Onion Salad  £3.50             Selection of Fresh Garden Vegetables £2.50 

French Brie Sandwich 
On Ciabatta with Cranberry and Red Onion 

£5.95 

 


