
The Lanes Bar Restaurant at the Best Western Cross Lanes Hotel
Bangor Road, Marchwiel, Wrexham LL13 0TF, Tel: 01978 780555, Fax: 01978 780568

e-mail: guestservices@crosslanes.co.uk, www.crosslanes.co.uk



Starters
Marinated Mixed Olives and Peppers - with freshly baked bread  V 		  4.25
Antipasto of Prosciutto, Coppa Ham, Salami Milano and Sunblushed Tomatoes		  6.25
Soup of the Day - served with freshly baked bread  V 		  4.50
Garlic Bread - topped with tomato and mozzarella cheese and basil pesto  V 		  3.95
Wild Mushroom Bruschetta - with toasted goats cheese  V 		  4.85
Salmon Fishcakes - with lemon pepper mayonnaise		  5.25
Caesar Salad - classic salad with chicken, caesar dressing and crispy Parma ham, parmesan and croutons		  5.50
Prawn and Avocado Salad - prawns and avocado set on crispy leaves with a Marie Rose sauce		  6.50
Garlic Mushrooms - bound in a garlic cream sauce, served with a crispy croute		  4.85
Artichoke and Garden Pea Risotto  V 		  4.95

Pasta and Smaller Mains
Penne Carbonnara - finished with parsley, parmesan and crusty bread	 6.30	 10.50

Spicy Meatballs - in a tomato cannelloni, bean sauce with fettuccini and garlic bread		  9.45
Smoked Salmon Fettuccini - with rocket, peppers and sauce verge	 6.15	 10.25
Honey Roast Ham - with two fried eggs, chips and peas		  9.45
Roasted Vegetable Lasagne - of peppers, aubergine, courgettes and onions in tomato sauce  V 		  9.95

Steaks and Grills
All our beef is hung for a minimum of 21 days and is sourced locally mainly from Wales.

All Steaks come served with traditional garnish of tomato, mushroom and onions with a choice of french fries,  
mashed or boiled potatoes. Other Grills with choice of potatoes plus seasonal vegetables or mixed salad.

	 	Rump 6 oz or 8 oz	 9.75	 13.45

	 	Sirloin 8 oz		  16.25

	 	Rib-Eye 10 oz		  16.95

	 	Fillet 6 oz or 8 oz	 17.50	 19.95

	 	Duck Breast		  15.75

Add a Sauce to your Steak or Grill - Peppercorn, Diane, Bearnaise,  
Lanes Spicy Sauce or a Black Cherry Sauce (with the duck) 

Mixed Grill - Steak, Gammon, Sausage, Liver, Lamb Chop 	 	 12.75
topped with fried egg and traditional garnish of tomato, mushroom and onion. 

Steak Burger - with relish, topped with cheese 		  8.25

Main Courses
Steak and Plassey Beer Pie - with chips and peas		  9.50
Rump of Welsh Lamb - roasted prime lamb set on cabbage and bacon mash 		  16.45 
with baby vegetables and a rich redcurrant gravy		   	

Pan Fried Chicken Breast - wrapped in Parma Ham, set on ratatouille with basil pesto		  14.75
Duck Breast - flavoured with Chinese spices, set on stir fried vegetables and hoi sin sauce		  15.75

Battered Cod - with chips and mushy peas		  10.45
Baked Fillet of Salmon - with new potatoes and prawn hollandaise sauce		  14.25
Vegetarian Tart - potato and leek rarebit  V 		  10.95
Stuffed Pepper - filled with risotto, set on wilted spinach and a tomato and basil butter sauce V 		  11.25
Catch of the Day - Please ask for the fish dish of the day	 Daily Quote

Sizzle Platters - cooked in a wok, served with crisp salad and a tortilla
	 Strips of Chicken - with Asian spices		  10.50
	 Beef - with an oyster sauce		  13.50
	 Vegetables - Stir Fried with sweet and sour sauce  V 		  9.25

Desserts		  4.95
Homemade desserts - change daily so please ask to see our dessert menu for today’s choice.

The Hot Rock Grill

Any of the Grills marked with  
 can be cooked by you at the  

table on the hot volcanic rock.

The Rock is Very Hot -  
Do Not Touch

SUNDAY LUNCH
Served from 12 noon

Traditional Roast Beef	 £10.75
and Yorkshire Pudding 

   
Roast of the Day	 £9.75

Side Orders
Home Baked Bread	 2.00
Garlic Bread	 2.00
Hand Cut Chips	 2.50
Fries	 2.25
New Potatoes with Mint and Butter	 2.25
Seasonal Vegetable Selection	 2.50
Green Salad	 2.25
Mixed Salad	 2.50

Prices include VAT of 17.5%
V  Vegetarian. Our suppliers advise us that all our ingredients are free of gentically modified soya and maize but may contain nuts.

Service is not included in the price but left to your own discretion.

Special Express Lunch and  
Early Evening Menu available

£11.95 - 2 courses


