Single Malt Scotch 2 oz

Glenlivet 12
Glenfiddich 12
Macallan 12

Glenmorangie 10
Glenmorangie 18
Aberlour 10 8
Longmorn 15 11
Laphroaig 10 8>

Laphroaig 15 10
Lagavulin 16 16
Talisker 12 11

8
8
9
g%
24

Cask Strength Single Malts

Rare Malts Hillside 25
Rare Malts North Port 23
Glenfiddich 15

Cognac 2oz

Courvoisier VS
Courvoisier VSOP
Courvoisier Napoleon
Remy Martin VSOP
Remy Martin XO
Hine Rare & Delicate
Delamain XO
Delamain Vesper
Otard XO
Martell Cordon Bleu

Ferrand vintage 1965

Armagnac 2oz
Janneau Trés Vieille
Montal vintage 1976

Marquis de Montesquiou

Calvados 2oz

Boulard Grand Solage Pays d’Auge

25
25
10

850
15
g50
28
g0
14
21
15
20
27

18

Spanish Brandy 2oz

Torres 5 Solera Select

8

Cross Keys Inn
Lounge & Bar Menu

Black Truffle Foie Gras Paté 15

Steamed Prince Edward Mussels
Saffron, Garlic & White wine broth 9

Tapas Trio, Octopus, Shrimp, Beef

with Sausage, Fennel and Tomato 12
Onion Soup, Crouton & Gruyere 6

Chilled Yellow Gazpacho 6

Panzanella
Marinated Grilled Vegetables, Olives
Fresh mozzarella, Croutons, Basil dressing 9

Lump Crab, Avocado and Grape Tomato
with blood orange Dressing 10

Grilled Chicken Salad 14
Grilled Salmon Salad 16

Over Greens,
Toasted Macadamia Nuts & Dried Cherries
(Vinaigrette, Balsamic, Blue Cheese, or Ranch)

Pommes Frites 4

Cross Keys Burger
8 oz. of grilled Kobe and Angus Beef, topped
with Pulled Pork, Caramelized Onions &
Apple Smoked Bacon with a choice of
American, Swiss or Provolone Cheese
(served with pommes frites) 13

Inn Burger
6 oz. of Ground Sirloin, grilled and topped with
choice of American, Swiss or Provolone cheese
(served with pommes frites) 7

Chicken Pesto Panini
Grilled Chicken Breast, Provolone,
Sautéed Red Onion & Pesto sauce

(served with pommes frites) 9
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