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MARINATED LEMON & 4.50 TRUFFLE MAC & CHEESE 7-15 FRESHLY BAKED ARTISAN BREADS & SEA-SALTED BUTTER(v) 8.95
HERB OLIVES (ve) BITES, BUFFALO SAUCE () Add: Hummus (ve) +2.00 | Baked Irish goats cheese (v) +3.50 |
PRAWN CRACKERS, 435 MAPLE & MUSTARD 7.15 Balsamic & oil (ve) +1.00
SWEET CHILLI DIP CHIPOLATAS
PRAWN COCKTAIL 10.00 FISHCAKE 10.00 FRENCH ONION & THYME SOUP (v) 8.00
Marie Rose sauce, dressed salad, Creamy garlic peas, bacon, baby onions, Gruyére topped focaccia
brown bloomer fried hens egg KOREAN CAULIFLOWER BITES (ve) 7.50
HUMMUS & GARLIC FLATBREAD (ve) 8.40 DUCK PARFAIT 9.25 E(w)gcl};]L;]Vd(?g sauce, sesame, lime, coriander,
Harissa, tahini, crispy chickpeas, Orange marmalade, pickled shallot & orange CHICIJ(EN NOODLE SPRING ROLL
smoked paprika, coriander salad, toasted brioche ! 950
Sweet chilli sauce, sesame & cucumber salad

FISH & CHIPS 16.85 LANCASHIRE CHEESE & ONION PIE (v) 16.35 BRAISED BEEF WELLINGTON 19.90
Fresh Fleetwood fish, hand-cuc chips, Short crust pastry, house chutney, Buttery mash, honey glazed carrot, crispy
beer batter, tartare sauce, minted mushy peas hand-cut chips, apple & walnut salad kale, carrot purce, beef gravy
Add: Curry sauce +3.00 SAUSAGE & MASH 15.50 GARLIC & THYME CHICKEN SCHNITZEL  r7.35
CHICKEN PANANG CURRY 1735 Pork & leek sausage swirl, cheddar mash, Shaved parmesan, skin on fries, salsa verde, alioli
Sweet potato, spinach, glazed pak choi, roasted seasonal greens, erispy lecks, ale & onion gravy SEA BASS NICOISE 18.00
peanuts, lime & coriander rice, garlic flatbread TRUFFLE MUSHROOM & BROCCOLI 16.85 Pan fried sea bass, green beans, red onion,
LASAGNE 16.85 TAGLIATELLE (ve) mixed olives, cherry tomatoes, roasted new
Rich beef ragu, cheesy béchamel, dressed Mushroom cream sauce, tempura brocceoli, potatoes, baby gem, wholegrain mustard
house salad, garlic flacbread spinach, fresh herbs, toasted almonds dressing, poached hens egg
MINTED LAMB RUMP 2450 Add: Grilled chicken +3.50 EA'ESP}\)R b(?ZA}li . 15.80
Butter roasted fondant, garlic purée, baby COD KATSU 18.35 rlbp.y T‘l e 1(;@1,. AL(?H’ (rojtomf

. . , romaine lettuce, anchovies, Caesar dressing,
onion & green chetablcs fricassée, lamb sauce Crispy potato sca“op, crushed minted peas, N ) 5

B soft boiled egg, shaved parmesan
FRENCH DIP STEAK SANDWICH 17.50 katsu curry sauce
Rump steak, Emmental cheese, ﬁ{irground 10 0oz RUMP STEAK 26.50 VEGAN BUDDHA BOWL (ve) ) 1475
onions, Dijonnaise, dipping gravy, frics Confit shallot, cherry tomatoes, roasted Slow roasted butternut squash, herby quinoa,
o ) falafel, tahini, hummus, harrisa, tempura sale &
Upgrade your fries + 2.25 mushroom, garlic butter & parmesan chips ] )
pepper broccoli, garlic flatbread

Barbecue & bacon | Truffle & parmesan (v) Choice of sauce: peppercorn or red wine gravy Add: Grilled chick | Breaded hall i (v)
Sale ‘n’ pepper (ve) | Aioli & bacon Add: Mini Caesar salad +6.00 Fotitied chiicken +3:50 | breaded hatlowmit tv #3.50
THE QUEENS’ DOUBLE CHEESEBURGER 15.85

British beef, American cheese, big mac sauce, tomato, red onion,

pickles, shredded lettuce, brioche bun, slaw, fries

HALLOUMI BURGER (v) 15.85
Crispy fried halloumi, aioli, pickles, shredded lettuce, brioche bun,

slaw, fries, katsu dipping sauce

BUTTERMILK CHICKEN BURGER 15.85

Streaky bacon, crispy hash brown, hot honey drizzle, aioli, pickles,

shredded lettuce, brioche bun, slaw, fries

SPICED ONION BHAJI BURGER (ve) 15.85 Pulled barbecue pork

Marinated sesame CU.CU.I’nbfll‘7 mango chumev, curry mayonnaise,

LOADED FRIES
Barbecue & bacon +2.25 Salt ‘n’ pepper (ve) +2.25
Truffle & parmesan (v) +2.25 Aioli & bacon +2.25
BURGER TOPPERS
Onion rings (ve) +1.50 Chilli cheese (v) +2.00
Maple bacon +2.75 Korean beef’ +3.00
+2.50 Hash browns (ve) +1.50

QUEENS’ CHICKEN TENDERS

pickles, shredded lettuce, brioche bun, fries

GYROS BURGER 15.85 Buttermilk

a1 . Salt ‘n’ pepper
6oz lamb kofta, roasted goats cheese, chilli jam, tomato, red onion, PepPp

pickles, shredded lettuce, brioche bun, slaw, fries

+4.50 Korean +4.50

+4.50 Hot honey +4.50

JUG OF DIPPING SAUCE

DOUBLE BLUE CHEESE & BACON BURGER 18.85

. Peppercorn
British beef, Blacksticks blue, streaky bacon, crispy onion ring, peppercorn

Korean (ve)
sauce, tomato, red onion, pickles, shredded lettuce, brioche bun, fries

+3.00 Franks Buffalo (v) +3.00

+3.00 Katsu +3.00

HAND-CUT CHIPS / FRIES (ve) 5.00 BUTTERY MASH (v) 5.00
FILTHY FRIES WITH ATOLI & BACON 6.00 BUTTERED GREENS (v) 6.00
SALT ‘N’ PEPPER FRIES (ve) 6.00 BAKED MACARONI CHEESE (v) 6.00
POSH CHIPS WITH PARMESAN & 6.00 ONION RINGS WITH STICKY 6.00
TRUFFLE OIL (v) BARBECUE SAUCE (ve)

TEMPURA SALT & PEPPER BROCCOLI (ve) 6.00

MINI CAESAR SALAD 6.00
PEPPERCORN SAUCE | KATSU SAUCE 3.00
GRAVY | RED WINE GRAVY 3.00
Pot of sauce: Aioli (v) | Korean (ve) 0.25

(ve*) = vegan on request | If you have any allergies, intolerances or dietary requirements then please notify your server when placing your order. Thank you.

An optional 7.5% service Charge is applied to food bills. To remove please notify a team member when paying. All service charge is paid directly to the team on site in its entirety.
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BREAKFAST IS SERVED DAILY 8AM - 11.30AM

CROISSANT 2.00 QUEENS’ BREAKFAST 12.25 SMASHED AVOCADO (v)
ALMOND CROISSANT 2.20 British pork sausage, cured back bacon, Smashed avocado, poached eggs, pickled pink
QUEENS HOMEMADE MUFFIN 450 black pudding, fried or poached cggs. onions, toasted mixed seeds, granary toast
Ask for todays flavour roasted tomato & mushroom, baked beans, Add: Grilled halloumi (v)
. hash brown, toasted bloomer SMOKED SALMON
ADD: Port of fresh fruit +1.00 Cream cheese. dill. noached cees. eranary toas
Add Hash brOWnS (V) +1.SO ream cneese, aill, pOclL ed SEE’S, 271 dndr} toast
i i ] HALLOUMI SHROOMI (v)
SMALL QUEENS’ BREAKFAST 7.50 . . .
b N U back | Grilled halloumi, garlic roasted mushrooms,
. . l?rl[ls porik sausage, cured back bacon, poached eggs, sriracha, sesame, sourdough toast
CREAM CHEESE BAGEL (v) 4.00 fried or poached egg, roasted tomato, baked Add: Smashed o
GRANOLA BOWL (v) 5-50 beans, hash brown, toasted bloomer H1Smashed avocado(ve)
Natural yoghurt, homemade fruit granola, EGGS BENEDICT
macerated raspberries, vanilla honey VEGAN BREAKFAST (ve) ] IL.25 Roast ham hock, poached eggs, hollandaise,
TOASTED BLOOMER & BUTTER (v) 400 Sausage, sm'ashed avocado, scrambled tofu, sourdough toast
Choose: Jam or Marmalade black pudding, roasted tomato & mushroom, EGGS YOUR WAY (v)
TOASTED TEACAKE & BUTTER (v) 3.00 hash brown, beans, toasted bloomer Fried, poached or scrambled eggs on buttered
Add: Fried or poached eggs (v) +1.50 sourdough or granary toast
CHORIZO & SCRAMBLED EGG 6.
> BACON & MAPLE 8.50
Red onion marmalade, hash brown, brioche bun )
Brioche French toast, streaky bacon,
QUEENS’ BAGEL 8.50 fried egg, maple syrup
Sausage patty, streaky bacon, fried egg,
e ‘ 11 - RASPBERRY & LEMON (v) 8.50
American cheese, chilli jam
Brioche French toast, macerated raspberries,
BACON & HQT HONEY 8.25 lemon curd, lemon, sugar, clotted cream
Cream cheese, fried egg, brioche bun
BUTTIES 6.00

Bacon, sausage or fried egg (v) on buttered

ciabatta or toasted bloomer

8.00

+3.50

10.00

10.00

+2.00

9.00

5-50

SERVED MON-SAT 12PM - 5PM

OUR ROASTS ARE SERVED EVERY SUNDAY, 12-8PM.

CRISPY SALT & PEPPER CHICKEN WRAP

Sweet chilli mayonnaise, roasted peppers & onions, chopped salad

FISH-FINGER SANDWICH

Beer battered fish fingers, mushy peas, tartare sauce, brioche bun

PRAWN & AVOCADO CIABATTA

Marie Rose sauce, baby gem lettuce

RESERVE A TABLE NOW TO AVOID DISAPPOINTMENT...

CRISPY HALLOUMI WRAP (v)

Sweet chilli mayonnaise, chopped salad

ROAST CHICKEN & STUFFING CIABATTA

Black pepper mayonnaise, Fairground onions, dipping gravy

LANCASHIRE CHEESE TOASTIE (v)

Lancashire cheese, caramelised red onion
Add: Mug of soup (v) +3.00 | Cup of fries (ve) +2.50

HOT BUTTERED RYE TOAST WITH SOFT POACHED EGGS (v)

Add: Back bacon 2.75 | Avocado (ve) 2.75 | Roast tomatoes (ve) +1.50 |

Smoked salmon +4.50

EVERY TUESDAY

9-70
BRITISH ROAST BEEF 15.85
8.90 Yorkshire pudding, roast potatoes, parsnip purée, root crush,
glazed carrots, seasonal greens, homemade gravy
9:70 ROAST CHICKEN & STUFFING 16.35
Yorkshire pudding, roast potatoes, parsnip purée, root crush,
870 glazed carrots, seasonal greens, sage & onion stuffing, homemade gravy
ROAST PORK BELLY 16.35
970 Yorkshire pudding, roast potatoes, parsnip purée, root crush,
glazed carrots, seasonal greens, homemade gravy
7.90 SWEET POTATO, BEETROOT, HAZELNUT & SMOKED 16.35
CHEESE PARCEL (ve)
Roast potatoes, parsnip purée, root crush, glazed carrots,
seasonal greens, homemade gravy
750

EVERY WEDNESDAY FROM 8:30PM

Add: Pigs in blankets +5.50 | Cauliflower cheese (v) +5.50 |
Yorkshire pudding (v) +2.00

EXPERIENCE AN UNFORGETTABLE NIGHT AWAY IN ONE OF OUR 16 BOUTIQUE HOTEL ROOMS

EVERY FRIDAY FROM 8§PM

(ve®) = vegan on request | Ifyou have any a]lergies, intolerances or dietary requirements then please notify your server when placing your order. Thank you. An optional 7.5% service

charge is applied to food bills. To remove please notify a team member when paying. All service charge is paid directly to the team on site in its entirety.




