
HAND-CUT CHIPS / FRIES (ve)                      5.00          
SALT ‘N’ PEPPER FRIES (ve)                            6.00
FILTHY FRIES WITH AÏOLI  & BACON       6.00 
POSH CHIPS ~ PARMESAN                             6.00
& TRUFFLE OIL (v) 

HUMMUS & GARLIC                      9.00
BREAD (ve) 
Confit garlic, harissa, soy tahini

MARINATED OLIVES (ve)              4.75
Lemon & herb

SIDES

PEPPERCORN SAUCE                      3.00
GRAVY                                                 3.00
RED WINE GRAVY                            3.00

SWEET POTATO & COCONUT    8.50
SOUP (ve) 
Harissa roast chickpeas, bread

PRAWN COCKTAIL                       11.50
King prawn & Greenlandic prawns,
Marie Rose sauce, bread

8oz RIB EYE STEAK                         27.50
Confit shallot, cherry tomatoes, 
roasted mushroom, garlic butter 
& Parmesan chips

Choice of sauce: 
Peppercorn | Red wine gravy

VEGAN BUDDHA BOWL (ve)       16.00
Spiced butternut squash, quinoa,
hummus, harissa roast chickpeas,
avocado, falafel, salt ’n’ pepper broccoli,
bread
Add: 
Grilled chicken breast +3.50 
Grilled halloumi (v) +3.50 

MAINS
QUEENS HAM, CHIPS & EGGS     19.50
Bacon chop, hand cut chips, fried hens
egg, aioli & pineapple relish

FRENCH DIP STEAK                      18.75
SANDWICH   
Rump steak, Emmental cheese,
fairground onions, Dijonnaise, 
dipping gravy, fries

Upgrade your fries + 2.50
Barbecue & bacon | Salt & pepper (ve) 
Truffle & parmesan (v) | Aioli & bacon

SMOKED HADDOCK FILLET        19.50
Champ mash, smokey bacon & chive
sauce, green beans, soft poached 
hens egg, herb oil

CAESAR SALAD                           16.50
Grilled garlic & herb chicken breast,
bacon, romaine lettuce, anchovies,
Caesar dressing, soft boiled hens egg,
shaved Parmesan

CHICKEN FORESTIÈRE                19.50
Garlic butter mash, honey glazed carrots, 
tenderstem broccoli, creamy mushroom
sauce

SNACKS & STARTERS

(ve*) = vegan on request (v*) = vegetarian 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.

GLUTEN FREE MENU

WHIPPED GOATS CHEESE            9.50
BRUSCHETTA (v)
Tomato & thyme jam, fresh herbs          

HONEY ROAST CARROTS (v)                 6.00
SALT & PEPPER BROCOLLI                     6.00
BUTTERY MASH (v)                                    5.00
DRESSED MIXED HOUSE SALAD            5.50

Add: Streaky bacon +3.00 / Fried egg (v) +1.75 / American cheese (v) +1.25
Upgrade: ‘Filthy’ fries +2.50 / ‘Posh’ chips (v) +2.50 / Salt ‘n’ pepper fries (ve) +2.50

GRILLED HALLOUMI                         7.50
Korean & aioli dip

WARM SALTED ALMONDS (ve)   4.00

LUNCH SANDWICHES
SERVED MON-SAT 12PM - 5PM

PESTO CHICKEN & MOZARELLA SANDWICH      10.25
Roasted chicken, fairground onion, lemon pepper mayo,
dipping gravy

Add: Mug of soup (v) +3.00 
Cup of fries (ve) +3.00

BURGERS

PERI PERI CHICKEN BURGER                                         16.75
Mango salsa, chipotle mayo, shredded lettuce, tomato, red
onion, slaw, cajun fries

VEG PATCH BURGER (ve)                                                 16.75
Roast sweet potato & chickpea patty, soy tahini,
vegan bbq mayo, salad, gherkins, fries

THE QUEENS DOUBLE CHEESEBURGER                        16.75
British beef, American cheese, big mac sauce, tomato, 
red onion, pickles, shredded lettuce, slaw, fries

DOUBLE BLUE CHEESE & BACON BURGER                19.50
British beef, Blacksticks blue, streaky bacon, 
peppercorn sauce, pickles, tomato, red onion, 
shredded lettuce, fries



GLUTEN FREE BREAKFAST
BREAKFAST IS SERVED DAILY 8AM - 11.30AM

SUNDAY ROASTS
SERVED EVERY SUNDAY, 12-8PM

BOOK WITH YOUR SERVER NOW TO AVOID
DISAPPOINTMENT

ROAST CHICKEN                                                           18.00 
Roast potatoes, parsnip purée, root crush, 
glazed carrots, seasonal greens, homemade gravy 

BRITISH ROAST BEEF                                                   17.50
Roast potatoes, parsnip purée, root crush, 
glazed carrots, seasonal greens, homemade gravy 

STAY THE NIGHT
EXPERIENCE AN UNFORGETTABLE NIGHT AWAY IN ONE OF 

OUR 16 BOUTIQUE HOTEL ROOMS

HALLOUMI SHROOMI (v)           11.00
Grilled halloumi, garlic roasted
mushrooms, poached eggs, 
sriracha, sesame

Add: Smashed avocado (ve)              +2.00

SMALL QUEENS’ BREAKFAST     8.75
British pork sausage, cured back 
bacon, fried or poached egg, 
roasted tomato, baked beans, 
hash brown, toast

QUEENS’ BREAKFAST                   12.75
British pork sausage, cured back 
bacon, fried or poached eggs, 
roasted tomato & mushroom, 
baked beans, hash brown, toast

FULL BREAKFASTS

BACON & HOT HONEY                 8.75
Cream cheese, fried egg, bun

ON TOAST

33.3% OFF
BREAKFAST
EVERY TUESDAY

BUTTIES                                            6.50
Bacon, sausage or fried egg (v) on 
buttered toast

TOAST & BUTTER (v)                     3.50
Choose: Jam or Marmalade
     

EGGS BENEDICT                            10.00
Roast ham hock, poached eggs,
hollandaise

SMASHED AVOCADO (v)              9.00
Smashed avocado, poached eggs, 
pickled pink onions, toasted seeds

Add: Grilled halloumi (v)                  +3.50

SMOKED SALMON                        11.00
Cream cheese, dill, poached eggs

EGGS YOUR WAY (v)                      6.50
Fried, poached or scrambled on 
buttered toast

£1.50 TEA & COFFEE
EVERY MONDAY & TUESDAY

8AM-11.30AM
£1.50 Espresso, Americano, Tea

£2.00 Cappuccino, Latte, Flat White, Mocha, 
Speciality Teas 

BREAKFAST BITES

BREAKFAST SANDWICHES

(ve*) = vegan on request | (v*) = vegetarian 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.

GLUTEN FREE MENU

DAIRY FARM ICE CREAM & SORBETS 
Two Scoops 4.60 | Three Scoops 6.40

ICE-CREAM (v): 
Vanilla | Chocolate | Strawberry | Cinnamon 
SORBET (ve): Lemon | Mango | Raspberry

DESSERTS
CHOCOLATE BROWNIE (v)                                          8.15
Chocolate sauce, vanilla ice cream

COCONUT PANNACOTTA                                           8.45
Pineapple, mango & mint salsa, solero sauce, 
coconut chips


