
01962 853898 www.thequeeninnwinchester.com

THE QUEEN INN
PUB & MICROBREWERY

v - vegetarian // ve - vegan // va - vegetarian available // gf - gluten free // gfa - gluten free available
If you or any of your group have an allergy or intolerance then please notify a member of our team when ordering your food.

TO START
Mixed olives, humous & sourdough (ve) (gfa) - 8.50

Broccoli & stilton soup, toasted sourdough (v) (gfa) - 8.50

Hot smoked trout pate, confit egg yolk, pickled veg (gf) - 10.50

Three cheese mac & cheese, herb crumb (v) - 9.00

Confit duck leg and garlic croquette, plum puree - 10.50

MAIN COURSES
Rack of Lamb, black garlic pomme puree, tenderstem, port jus (gf) - 28.00

(In order for our kitchen team to send this dish out with the quality we like, it will take a little bit longer to arrive at your table)

Turkey and pancetta pie, crushed new potatoes, buttered greens, gravy - 18.00

King prawn, chorizo and scallop risotto (gf) - 19.50

Beer battered haddock, chunky chips, pea puree, tartar sauce (gf) - 18.50

8oz Beef burger, smoked cheese, streaky bacon, pickled onions, Queen Inn burger sauce, 

gem, Koffmans fries (gfa) - 18.50

Roasted vegetable curry pie, Bombay potatoes, curried gravy (ve) - 18.00

Spiced lamb rillette, harissa fondant, chive cream  (gf) - 21.00

Pan fried chicken supreme, parmesan and gruyere dauphinoise, maple bacon, BBQ relish (gfa) - 19.50

Mixed vegetable stir fry, rice noodles (ve) (gf) - 14.50
With salmon (gf) - 19.00 // With pan fried rump steak (gf) - 18.00

ON THE SIDE
Chunky chips (gfa) - 4.50 // Fries (gfa) - 4.50 // Cheesy Chips (gfa) - 5.00  // Mixed Salad (gf) - 3.50 

Buttered greens (gf) - 3.00 // Beer battered onion rings (gf) - 4.50

TO FINISH
Vanilla creme brulee (gf) - 9.00

Chocolate brownie, vanilla ice cream, chocolate soil (gf) - 9.00

Sticky toffee pudding, salted caramel sauce, cappuccino ice cream (gf) - 9.00

Selection of local cheeses - 12.00

Selection of Bere dairy ice creams & sorbets (gfa, v) 2 scoops – 4.00
Vanilla, Chocolate, Strawberry, Salted caramel, Lemon Curd, Coffee, Pistachio, Cherry ripple, Mango Sorbet, Raspberry sorbet, Blackcurrant sorbet


