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PRAWN COCKTAIL (GFA)  
Little Gem Salad, Marie Rose Dressing with 
Toasted Wholemeal Bread

SOUP OF THE DAY (V)(GFA)
Toasted Sourdough

GARLIC MUSHROOMS (V)(GFA) 
Parmesan Crust & Toasted Sourdough

CHICKEN LIVER PATÉ (GFA)  
Toasted Wholemeal & Red Onion Chutney

CHORIZO & POTATO SALAD 
Chives & Salad Leaf

CHICKEN & PARMESAN CROQUETTES 
Garlic Aioli & Salad Leaf

£8.95

£7.95

£8.50

£8.50

£7.95

£8.50

D E S S E R T S

1  C O U R S E  

£19.95 
2  C O U R S E  

£25.95
3  C O U R S E  

£29.95
*All course prices do not include our “something different”menu and side selections.

All Roasts are served with Roasted Vegetables & Potatoes, Mash, Seasonal Greens, Braised Red 
Cabbage, Homemade Stuffing & a Yorkshire Pudding

RIBEYE OF BEEF SERVED PINK 
with Rich Red Wine Gravy

12-HOUR BRAISED BEEF (GFA) 
with Rich Red Wine Gravy

PORK LOIN (GFA)  
with Rich Red Wine Gravy

CHICKEN SUPREME (GFA)   
with Rich Red Wine Gravy

HAND-CARVED LAMP SHOULDER (GFA)
with Minted Gravy

NUT ROAST (V)(VG)(GFA)  
with Vegetarian Gravy 

£22.45
(£2.50 Supp)

£19.95

£19.95

£19.95

£19.95

£19.95

STICKY TOFFEE PUDDING (V)              
with Butterscotch Sauce & Vanilla Ice Cream

STICKY TOFFEE PUDDING (V)              
with Butterscotch Sauce & Vanilla Ice Cream

CHOCOLATE BROWNIE (V)                    CHOCOLATE BROWNIE (V)                    CHOCOLATE BROWNIE (V)                    

with Hot Fudge Sauce & Chocolate Ice Creamwith Hot Fudge Sauce & Chocolate Ice Creamwith Hot Fudge Sauce & Chocolate Ice Cream

CHOCOLATE BROWNIE (V)                    

with Hot Fudge Sauce & Chocolate Ice Cream

CHOCOLATE BROWNIE (V)                    CHOCOLATE BROWNIE (V)                    CHOCOLATE BROWNIE (V)                    

with Hot Fudge Sauce & Chocolate Ice Creamwith Hot Fudge Sauce & Chocolate Ice Creamwith Hot Fudge Sauce & Chocolate Ice Cream

CHOCOLATE BROWNIE (V)                    

with Hot Fudge Sauce & Chocolate Ice Cream

ETON MESS (GFA)(V)                         
Autumn Berries, Meringue & Chantilly Cream

ETON MESS (GFA)(V)                         
Autumn Berries, Meringue & Chantilly Cream

“THE KEYS” LIME PIE (V)                      

Fresh Lime and Cream

“THE KEYS” LIME PIE (V)                      

Fresh Lime and Cream

WARM BANANA CAKE (V)                       
with Toffee Sauce & Vanilla Ice Cream

WARM BANANA CAKE (V)                       
with Toffee Sauce & Vanilla Ice Cream

SYRUP SPONGE (V)                                

Golden Syrup Sponge Cake & Custard

SYRUP SPONGE (V)                                

Golden Syrup Sponge Cake & Custard

£8.50

£8.50

£8.50

£8.50

£8.50

£8.50

S T A R T E R S

M A I N S

We have a wide rage of Beers, Ciders, Wines, Spirits and Cocktails to accompany your meal, along with 
a selection of after - dinner teas and coffees. Please ask your server for the bar menu
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Please ask staff for allergen information. Dishes can be adapted to specific dietary requirements. Please be advised that some dishes 
may contain nuts. Fish and poultry may contain bones. Gluten Free Alternative (GFA), Vegetarian (V), Vegan (VG)

PRAWN COCKTAIL (GFA)  
Little Gem Salad, Marie Rose Dressing with 
Toasted Wholemeal Bread

SOUP OF THE DAY (V)(GFA)
Toasted Sourdough

GARLIC MUSHROOMS (V)(GFA) 
Parmesan Crust & Toasted Sourdough

S O M E T H I N G  D I F F E R E N T
CHICKEN LIVER PATÉ (GFA)  

Toasted Wholemeal & Red Onion Chutney

CHORIZO & POTATO SALAD 
Chives & Salad Leaf

CHICKEN & PARMESAN CROQUETTES 
Garlic Aioli & Salad Leaf

£8.95

£7.95

£8.50

£8.50

£7.95

£8.50

S I D E S
YORKSHIRE PUDDING       £1.50          

BUTTERED GREENS          £4.50 

PIGS IN BLANKETS                 £5.50          

CREAMY MASHED POTATO    £4.50 

ROAST POTATOES             £4.95     

CAULIFLOWER CHEESE    £4.50 

1  C O U R S E  

£12.00 
2  C O U R S E  

£16.00

Kids Lunch

Under 12’s only

12-HOUR BRAISED BEEF (GFA)  

CHICKEN (GFA)

M A I N S
PORK (GFA)

LAMB (GFA)

All Roasts are served with Roasted Vegetables & Potatoes, Mash, Seasonal Greens, Braised Red 
Cabbage, Homemade Stuffing & a Yorkshire Pudding

Please ask your server for Kids colour in activity sheet. 
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Are you connected with us on social media?
Stay updated on all our upcoming events by following

us at @thekeysyarm-restaurant

Discover all our Menus and information about Private
Hire at The Keys by scanning the QR code.

Visit our website 
www.thekeys.co.uk


