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ROAST DINNERS

Lemon and Herb Spatchcock Chicken To Share - £50.00
Served with Burnt Onion Puree, Cauliflower Cheese, Maple Heritage Carrots, Tenderstem, Salt

Baked Beetroot, Maple Glazed Parsnips, Thyme Roasted Squash, Rosemary and garlic roast potatoes,
crispy kale, yorkshire puddings 

stuffing and a red wine jus

8 Bone Rack of Lamb to Share - £60.00
Served with Mint Jelly, Cauliflower Cheese, Maple Heritage Carrots, Tenderstem, Salt Baked

Beetroot, Maple Glazed Parsnips, Thyme Roasted Squash, Rosemary and garlic roast potatoes, crispy
kale, yorkshire puddings 

stuffing and a red wine jus

Rump of Beef - £19.25
Served Pink with a Rosemary, Mustard & Garlic rub, Celeriac Puree, 

Rosemary Potatoes, Cheesy Leeks, Seasonal Vegetables, Gravy, Yorkshire Pudding 
and Stuffing

 Rib of Pork - £18.95
Served with a Burnt Onion Puree, Crackling, Rosemary Potatoes, Cheesy Leeks, Seasonal Vegetables,

Gravy, Yorkshire Pudding and Stuffing

 Squash, Mushroom and Thyme Wellington (vea) - 16.25
Served with Rosemary Potatoes, Cheesy Leeks, Seasonal Vegetables, Gravy and 

Yorkshire Pudding



v - vegetarian // ve - vegan // va - vegetarian available // vea - vegan 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

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

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

Confit duck leg and garlic croquette, plum puree - 10.50

MAIN COURSES

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

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 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
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