
F E S T I V E  S E T  M E N U  2 0 2 6

 - Bread and homemade oils -

- Bloody Mary Soup, crusty bread (ve) (gfa) -

- Potted rabbit, plum puree, pickled plums, toasts (gfa) -

 - Baby beetroots, chive cream cheese, spiced apple puree (gf) (v) - 

 - *Pan fried scallops, chorizo, mango puree (gf) - 

 - Stuffed turkey paupiette, wrapped in pancetta with all the trimmings (gfa) -

 - *Pan fried hake, wild garlic velouté, pickled samphire, crushed new potatoes and leeks (gf) - 

 - Wild mushroom and stilton crumble, tenderstem, port gravy (gf) (v) - 

 - Smoked duck breast, porcini mushroom risotto (gf) - 

 - Braised lentil pithivier, sweet potato fondant, cavolo nero, madeira jus (ve) - 

(For the table - maple glazed carrots, garlic & sage sprouts, braised red cabbage)

 - Christmas pudding strudel, vanilla ice cream (vea) - 

 - White chocolate pot, gingerbread (gfa) - 

 - Choux à la crème, Crème Anglaise - 

 - *The Queen Inn Cheese Selection (gfa) - 

- Coffee and mince pies -

2 Courses - £33   3 Courses - £39
** There is a £2 supplement on these dishes

Available every day except Saturday lunchtimes & Sundays from Friday 27  November 2026 until Wednesday 23rd December 2026th

By pre-order only with a non-refundable deposit of £5 per head required to confirm your booking.
 If you or any of your group have an allergy or intolerance, then please notify our team when pre- ordering your food.

A children’s menu is also available on request. Bread, oils, coffee & mince pies are included in the overall cost.

To book call 01962 853898 or email thequeeninnwinchester@aol.co.uk

g f a  -  G l u t e n  f r e e  a v a i l a b l e  /  g f  -  G l u t e n  F r e e  /  v  -  v e g e t a r i a n  /  v e  -  v e g a n  /  v e a  -  v e g a n  a v a i l a b l e
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