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Good Food. Cold Beer. Local at Heart.
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| Cross Keys Clothesline Bacon $36

Our signature 450q thick hung maple-bourbon bacon
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rashers (3) served with beetroot relish and
house-made pickles (GF) (DF)
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Chilled & Raw Selections

Tuna Ceviche $25 °I’

in lime and coconut with pickled onion, fresh herbs, chilli, and a side of rice paper crisps (DF) (GF)
Beef Tartare $25
Hunter Valley Eye Fillet with classic gamish, egg yolk and crispy crostini (DF) (GF)
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Basket of Fries $12

shaken in our house seasoning served with house garlic aioli (GF) (VEG) (VO) (DF)
Oven-Baked Garlic & Herb Loaf |

hand-crafted loaf brushed with garlic butter. Add melted cheese +53 (VEG)
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Ak Charred Com Cobs (3 halves) $15 AV
brushed with spiced garlic & herb butter, finished with crispy chickpeas and
‘t our house spice blend (VEG) (VO) (DFO) JA
1T Honey-Glazed Golden Haloumi $25 |

thick slices of haloumi, seared to a crisp golden finish and drizzled with a light honey glaze (VEG) (GF)
Chorizo & Warm Marinated Olives + Dipping Bread $18

grilled chorizo and a mix of olives, gently warmed in citrus oil with aromatic herbs (GFO) (DF)

Zesty Garlic Prawns $28 I’

Garlic prawns sauteed w fresh chilli, tomato, herbs and white wine, served w a side of toasted bread.

(DF) (GFO)
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A\ Cross Keys House Wings (Y2kq) 817 // (lkg) %27 /-
A [ tossed through our signature house seasoning with chilli mango dipping sauce (GF) (DF) ) §
‘t Buffalo Chicken Wings (Y2kg) $17 // (Ikg) $27 1

1T hand-tossed in famous GS buffalo sauce, seved with ranch dressing (GF) 1

Crispy Chilli, Lime & Soy Pork Bites $25

tender house-marinated pork belly, tossed in sticky, tangy glaze,
finished with sesame & shallots (GFO) (DF)

Bowl of Fries with Irish Curry Sauce (or Gravy) $14
(VEG) (DF) can sub for Gravy NOT DF
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GF - Gluten Free

. V - Vegan DF - Dairy Free
’ VO \/egqn Op‘ngn VEG - Vegetarian DFO - Dairy Free Option A
Seafood - A" Australian ; ‘
e ‘ VGO - Vegetarian Option NF - Nut Free
I" International
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HANDHELD FAVOURITES

All served with fries.
The Keys Burger $24

single hand-pressed 150g wagyu beef patty, American cheddar, smoked bacon, house-made
pickles, caramelised onion & smoky BBQ sauce on a toasted soft milk bun (GFO) (DFO)

The Triple Double Burger $3I

two hand-pressed 150Og wagyu beef patties, triple cheddar, smoked bacon, house-made pickles,

onion & fomato sauce and American Mustard on a toasted soft milk bun (GFO) (DFO)
Wagyu Mb2+ Steak Sanga $28

flame-grilled 150Og wagyu, crisp rocket, tomato, bbqg onions, Swiss cheese,

with house relish on a toasted Turkish roll (GFO) (DFO)

Grilled Chicken Sandwich $24

marinated chicken breast, lettuce, tomato, onion, bacon, avocado crema, Swiss cheese
& house aioli on a toasted Turkish roll (GFO) (DFO)

Vegan Schnitzel Burger $24

golden plant-based schnitzel, lettuce, tomato, avocado crema & relish

on a toasted potato bun (V) (DF)

Fish Burger $24 I’

Reschs battered fish, crisp leftuce, tomato, Spanish onion, signature house tartare, house pickles
on a freshly toasted potato bun (DF)

Lobster & Prawn Roll $29 °I’

Tender lobster & prawn pieces, house aioli, lettuce, pickled onion,
avocado and fresh herbs on a soft roll

SALADS

Spanish onion, tomato, cucumber, capsicum, feta, olive oil & lemon (VEG) (GF) (VO) (DFO)
Poached Prawn & Citrus Salad $28 I’

Rocket, feta, charred corm and citrus segments, tossed in our house lemon vinaigrette. GF, DFO,

Cross Keys Waldorf Salad $23
crisp pear, candied walnut, mesclun, red onion, celery & grapes with a
creamy ranch dressing (VEG) (VO) (GF)

Thai Cauliflower & Chickpea Salad $24
capsicum, cherry ftomatoes, cabbage, onion, fresh herbs & crispy chickpeas
tossed in an Asian dressing (V) (DF)

CK Caesar Wedge Salad $23
crisp cos hearts, classic dressing, bacon crumb, parmesan, topped with anchovies & house croutons

(DFO) (GFO)
Add Wagyu Beef $9 | Add Salmon $9 "A" | Add (4) Prawns $9 I’
Add Grilled or Hand-Crumbed Chicken $7 | Add Haloumi $7
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CROSS KEYS CLASSICS

Bangers & Mash $26

2x 120g Angus beef sausages on a bed of creamy mashed potato, buttered vegetables,
house beer-battered onion rings & and Gravy (GFO)

Reschs Battered Barramundi $27 I’

coated in our Reschs beer batter, seasoned fries, house salad, lemon & house tartare (DF)

House-Crumbed Chicken Schnitzel $26

hand crumbed tender chicken breast, fried golden, served with seasoned fries, house salad & your

choice of gravy

Chicken Parmigiana $32

smoked leg ham, napoli sauce & melted mozzarella, served with seasoned fries & fresh house salad

Chicken Cross Keys $32

tender chicken breast, hand-crumbed and fried golden, topped with our house creamy cheese &

bacon sauce with shallots. Served with seasoned fries & fresh house salad

Vegan Schnitzel $27

golden plant-based schnitzel, served with seasoned fries, house salad, and your choice of:

vegan gravy or vegan aioli (V) (DF)

Roast Cauliflower with Chimichurri Rice $25

golden roasted cauliflower florets, crispy chickpeas, herb-rich chimichurri rice, finished with @

smooth avocado crema (VEG) (GF) (DF)

NOT SO HUNGRY?

(Smaller Portions)

Chicken Schnitzel 20

golden hand-crumbed chicken breast, served with
fries & house-dressed salad

« ADD Parmigana Topper %4 (Smoked leg ham, napoli
sauce & melted mozzarella)

« ADD Cross Keys Topper $4 (Creamy cheese & bacon
sauce with shallots)

House Salad $19
your Choice of Chicken or Salmon ‘A’

spanish onion, fomato, cucumber, capsicum, fetq,
olive oil & lemon (VEG) (GF) (VO) (DFO)
Battered Barramundi & Chips $(9 I’
coated in our Reschs beer batter, seasoned fries,
house salad, lemon & house tartare

Pan Seared Salmon $21 ‘A

served with smashed chats & house wedge salad
(DF)

[50Og Wagyu Topside Steak $2I

Mb2+ wagyu steak with smashed chats & house
wedge salad + red wine jus (DF)

A1 /A RN

KID$

Includes a vanilla bean ice cream cup (NF)

Beef Burger $15

hand-pressed beef patty, cheese & ketchup,
served with fries (GFO) (DFO)

Chicken Tenders & Chips $I5
golden hand-crumbed chicken breast,
served with fries

Kids Salad $15

grilled chicken with house-dressed salad (GF)
(DF)

Fish & Chips $15 I’

fish fillet & chips (DF)

Sausage & Mash $I5
beef sausage & creamy mash potato (DFO)

See our friendly staff for a complimentary kids
activity pack when placing your order.
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Served with Smashed Chats, Wedge Salad (DFO) & Red Wine Jus

200g Hunter Valley Eye Fillet $56

\ /
tender and lean

\ / 250q Angus Striploin $38 Substitutions & Extra Sides \ /
bold flavour, charred over open flame Sub for Mash & Veg $5

W, 300g MB8-9 Wagyu Rump $59 Sub Wedge for Veg $4 \ /&

4 ‘ premium, melt-in-your-mouth tenderness Sub Chats for Mash $3 1 §

‘t 500g Rib Eye on the Bone $95 (serves 2) House Salad I JA

\ \R served sliced off the bone fo share Spanish onion, fomato, \R [
250q 'Dry-Aged’ Hunter Valley Angus Rump $54 cucumber, capsicum, feta, olive

\ Has a deep, beef-forward flavour with rich savoury oil, lemon (VEG) (GF) (DFO) /

\ notes and a subtle nutty, almost buttery character Seasonal Vegetables $I3 /

\ from the ageing process. butter-glazed with sea salt & /
250q Girilled Chicken Breast $27 cracked pepper (VEG) (GF)

\ / flame seared until juicy (VO) (DFO) \ /

W/ Pan Seared Cirispy Skinned Salmon $36 ‘A \ J /-

4 ‘ buttery and tender 1 §

\n 1
117 Sauces all GF +54 7]
Gravy | Mushroom | Pepper | Diane | Ranch
\ Dairy Free: /
\\ Red Wine Jus | Chimichurri | Tartare | Aioli | Vegan Aioli | Vegan Gravy //

Maple Bourbon BBQ | lrish Curry Sauce (NOT GF)
Complimentary Mustards Available: Jalapeno Mustard | Seeded | Dijon
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oV DESSERTS Ye
‘t Sticky Date Pudding $16 1

\ \R An old school favourite. Served with Butterscotch sauce and vanilla bean ice cream (VEG) (NF) 171 ]

‘ Pannacotta $16

\ Vanilla bean pannacotta, topped with mixed berries and oat crumble (GFO) NF) /

\ Double Choc Brownie $16 /

\ with a chocolate sauce, dark cherry compote and a rich vanilla bean ice cream (GF) /

CK Affogato $14

\ / rich vanilla bean ice cream “drowned” in a shot of hot espresso, finished with a splash of Mr \ /

’ / Black Coffee Liqueur and a biscuit crumb (GF) \ A
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www.crosskeys.beer crosskeys.hotel ﬂ Cross Keys Hotel - Tighes Hill




	MENU
	Good Food. Cold Beer. Local at Heart.
	Place orders at the bar


	SMALLS & SHARES
	Cross Keys Clothesline Bacon $36
	Our signature 450g thick hung maple-bourbon bacon rashers (3) served with beetroot relish and
	house-made pickles (GF) (DF)
	Chilled & Raw Selections
	Tuna Ceviche $25 ‘I’
	Hunter Valley Eye Fillet with classic garnish, egg yolk and crispy crostini (DF) (GF)
	Basket of Fries $12
	Oven-Baked Garlic & Herb Loaf $11
	Charred Corn Cobs (3 halves) $15
	Honey-Glazed Golden Haloumi $25
	Chorizo & Warm Marinated Olives + Dipping Bread $18
	grilled chorizo and a mix of olives, gently warmed in citrus oil with aromatic herbs (GFO) (DF)
	Cross Keys House Wings (½kg) $17 // (1kg) $27
	tossed through our signature house seasoning with chilli mango dipping sauce (GF) (DF)
	Buffalo Chicken Wings (½kg) $17  // (1kg) $27
	Crispy Chilli, Lime & Soy Pork Bites $25
	Bowl of Fries with Irish Curry Sauce (or Gravy) $14


	HANDHELD FAVOURITES
	All served with fries.
	The Keys Burger $24
	single hand-pressed 150g wagyu beef patty, American cheddar, smoked bacon, house-made pickles, caramelised onion & smoky BBQ sauce on a toasted soft milk bun (GFO) (DFO)

	The Triple Double Burger $31
	two hand-pressed 150g wagyu beef patties, triple cheddar, smoked bacon, house-made pickles, onion & tomato sauce and American Mustard on a toasted soft milk bun (GFO) (DFO)

	Wagyu Mb2+ Steak Sanga $28
	flame-grilled 150g wagyu, crisp rocket, tomato, bbq onions, Swiss cheese,
	with house relish on a toasted Turkish roll (GFO) (DFO)

	Grilled Chicken Sandwich $24
	marinated chicken breast, lettuce, tomato, onion, bacon, avocado crema, Swiss cheese
	& house aioli on a toasted Turkish roll (GFO) (DFO)

	Vegan Schnitzel Burger $24
	golden plant-based schnitzel, lettuce, tomato, avocado crema & relish
	on a toasted potato bun (V) (DF)

	Fish Burger $24 ‘I’
	Reschs battered fish, crisp lettuce, tomato, Spanish onion, signature house tartare, house pickles
	on a freshly toasted potato bun (DF)

	Lobster & Prawn Roll $29 ‘I’
	Tender lobster & prawn pieces, house aioli, lettuce, pickled onion,
	avocado and fresh herbs on a soft roll


	SALADS
	House Salad $19
	Spanish onion, tomato, cucumber, capsicum, feta, olive oil & lemon (VEG) (GF) (VO) (DFO)
	Rocket, feta, charred corn and citrus segments, tossed in our house lemon vinaigrette. GF, DFO,
	Cross Keys Waldorf Salad $23
	crisp pear, candied walnut, mesclun, red onion, celery & grapes with a
	creamy ranch dressing (VEG) (VO) (GF)

	capsicum, cherry tomatoes, cabbage, onion, fresh herbs & crispy chickpeas
	tossed in an Asian dressing (V) (DF)
	CK Caesar Wedge Salad $23
	crisp cos hearts, classic dressing, bacon crumb, parmesan, topped with anchovies & house croutons
	(DFO) (GFO)
	Add Wagyu Beef $9 | Add Salmon $9 ‘A’ | Add (4) Prawns $9 ‘I’
	Add Grilled or Hand-Crumbed Chicken $7 | Add Haloumi $7


	CROSS KEYS CLASSICS
	Bangers & Mash $26
	2x 120g Angus beef sausages on a bed of creamy mashed potato, buttered vegetables,
	house beer-battered onion rings & and Gravy (GFO)

	Reschs Battered Barramundi $27 ‘I’
	coated in our Reschs beer batter, seasoned fries, house salad, lemon & house tartare (DF)
	House-Crumbed Chicken Schnitzel $26
	hand crumbed tender chicken breast, fried golden, served with seasoned fries, house salad & your choice of gravy
	Chicken Parmigiana $32
	smoked leg ham, napoli sauce & melted mozzarella, served with seasoned fries & fresh house salad

	Chicken Cross Keys $32
	tender chicken breast, hand-crumbed and fried golden, topped with our house creamy cheese & bacon sauce with shallots. Served with seasoned fries & fresh house salad

	Vegan Schnitzel $27
	golden plant-based schnitzel, served with seasoned fries, house salad, and your choice of:
	vegan gravy or vegan aioli (V) (DF)

	Roast Cauliflower with Chimichurri Rice $25
	golden roasted cauliflower florets, crispy chickpeas, herb-rich chimichurri rice, finished with a smooth avocado crema (VEG) (GF) (DF)


	NOT SO HUNGRY?
	(Smaller Portions)
	Chicken Schnitzel $20

	golden hand-crumbed chicken breast, served with fries & house-dressed salad
	House Salad $19
	your Choice of Chicken or Salmon ‘A’

	spanish onion, tomato, cucumber, capsicum, feta, olive oil & lemon (VEG) (GF) (VO) (DFO)
	Battered Barramundi & Chips $19 ‘I’

	coated in our Reschs beer batter, seasoned fries, house salad, lemon & house tartare
	Pan Seared Salmon $21 ‘A’

	served with smashed chats & house wedge salad (DF)
	150g Wagyu Topside Steak $21
	Mb2+ wagyu steak with smashed chats & house wedge salad + red wine jus (DF)


	KIDS
	Includes a vanilla bean ice cream cup (NF)
	Beef Burger $15
	hand-pressed beef patty, cheese & ketchup, served with fries (GFO) (DFO)
	Chicken Tenders & Chips $15

	golden hand-crumbed chicken breast,
	served with fries
	Kids Salad $15

	grilled chicken with house-dressed salad (GF)(DF)
	Fish & Chips $15 ‘I’

	fish fillet & chips  (DF)
	Sausage & Mash $15

	beef sausage & creamy mash potato (DFO)
	See our friendly staff for a complimentary kids
	activity pack when placing your order.

	Complimentary Mustards Available: Jalapeno Mustard | Seeded | Dijon

	Cross Keys Clothesline Bacon $36
	Our signature 450g thick hung maple-bourbon bacon rashers (3)
	served with beetroot relish and house-made cornichons (GF) (DF)


