
 
 
 

L A R G E   P A R T Y   M E N U 
 

2 course £19.95 / 3 Course £24.95 
ADD: Stone Baked Breads, Olives & Feta £2pp 

 
 

T O   S T A R T 
 

SOUP OF THE DAY (v) 
Baked bread & butter 

 
CHIPOLATA SAUSAGES  

Mustard Dip 
 

HUMMUS & GARLIC FLATBREAD (ve) 
Pomegranate, smoked paprika, nigella seeds, coriander & harissa 

 
THE QUEENS PRAWN COCKTAIL  
Marie Rose sauce, brown bread & butter 

 
CHICKEN LIVER PATE  

Toasted brioche & red onion chutney 
 
 

M A I N S 
 

SAUSAGE & MASH  
Pork & sage sausages, onion gravy, buttery mash,  

whole roast carrot & kale 
 

CAULIFLOWER KATSU CURRY (ve)  
Katsu sauce, aioli, pickled chilli, braised pak choi,  

coriander & lemon rice 
 

CHEESE & ONION PIE (v) 
Short-crust pastry, side salad & house chutney 

 
FISH & CHIPS 

Fresh Fleetwood fish, chips, mushy peas, 
tartare sauce & lemon 

 

QUEENS DOUBLE CHEESEBURGER 
British beef, brioche bun, gherkins,  

vintage cheddar cheese, burger sauce,  
slaw & fries 

 
VEGAN BUDDHA BOWL (ve)  

Roasted cauliflower, tahini, salsa verde, pomegranate,  
roast butternut squash, cous cous tabbouleh,  

avocado & garlic flatbread 
 

10oz SIRLOIN STEAK 
(+£5 supplement)  

Grilled tomato, mushroom, onion rings,  
chips & peppercorn sauce 

 
P U D D I N G S 

 
MILLIONAIRE BROWNIE 

Boston brownie, honeycomb, toasted marshmallow, caramel sauce, vanilla ice-cream 
 

STICKY TOFFEE PUDDING 
Butterscotch sauce, clotted cream ice-cream 

 
BAKED VANILLA CHEESECAKE 

Chocolate orange & butterscotch sauce, roasted hazelnuts, honeycomb 
 
 
 
 
 
 
 
 
 
 
 

Please notify us of any food allergies when making your order 


