
The Queens Arms 

Please note for those dining with us we will include an optional 10 % service charge. 
Please ask us to remove it if required. Thank you. 

 
If you have a food allergy, please speak to your server before ordering your meal. 

G: Gluten / C: Crustaceans / CE: Celery / M: Milk / E: Eggs / F: Fish / P: Peanuts / L: Lupin 
MO: Molluscs / MU: Mustard / N: Nuts / S: Soya / SD: Sulphites / SE: Sesame 

V: Vegetarian / VE: Vegan / GFA: Gluten Free Available 

 

SAMPLE MENU 

Please note our menu changes on a daily basis and can vary from the below. 

 
To Begin… 

Marinated Mixed Olives VE £2.50pp 

Padron Peppers, garlic aioli GFA, E, MU £4.50 

Starters 
Seasonal Soup, crusty bread, butter G, GFA, V, M, CE £7.50 

Crab Salad, avocado puree, smoked salmon, salmon caviar, lime sorbet, toasted bread G, GFA, C, E, F, SD £10 

Chorizo Scotch Egg, whipped feta, chorizo and paprika emulsion, rocket G, E, CE, M, MU £10 

Antipasti, selection of salamis and hams, olives, grissini, cornichons G, GFA, SD  £7  

Crispy Calamari, sweet chilli caramel sauce, coriander, fried capers, smoked tomato sauce G, F, MO, S, SD £10 

Glazed Chicken Wings, sweet chili and pineapple salsa, toasted peanuts, coriander P, G, GFA, S, SD            £10 

 

 
Mains 

Beer Battered Haddock & Triple Cooked Chips, pea purée, home-made tartare sauce, G, M, F, SD £20 

The Queens’ Curry, basmati rice, mango chutney, naan bread, poppadom (Please ask for allergen information) £20 

Sweet Chilli Pork Ribs, Asian coleslaw, sesame, corn on the cob, garlic & chives dip, Cajun spiced skinny fries G, SE, F, M, S, SD £22 

Pan Seared Sea Bass, new potatoes, peas a la francaise, silver skin onion, crispy parma ham, kale F, M, GFA, G, SD £26 

Calves Liver, truffle mash, cavolo nero, onion marmalade, crispy bacon, sage jus GF, CE, M, SD £23 

The Queens Pie, celeriac puree, buttered greens, glazed carrots, fries, red wine jus G, CE M, E, MU, SD, SE £21 
 

Steaks 
Italian Seared Beef Rump Steak, basil pesto, rocket & parmesan salad, pine nuts, sundried tomato, crostini G, GFA, N, M, MU £26 

8 oz Ribeye, tenderstem broccoli, grilled tomatoes, wild mushroom, triple cooked chips, choice of sauce £34 

Sauces: bearnaise, peppercorn, garlic butter, jus G, GFA, M, E, SD 

 
Burgers 

The Queens’ Beef Burger, black brioche bun with sesame seeds, coleslaw, burger salad, burger sauce,  

cheese, fried egg, fries G, M, F, E, MU, SD, SE £18.50 

Kentucky Chicken Burger, brioche bun, hash brown, coleslaw, burger salad, Kentucky sauce, smoked mayo, 

 cheese, fries G, M, E, MU, SD, S £18 

Extra toppings: bacon, blue cheese, jalapeños, mushroom, guacamole  £1.50 each 

 
Vegetarian 

Quinoa & Black Bean Burger, vegan cheese, vegan burger sauce, burger salad, guacamole, skinny fries GF, VE, SD, CE, MU £18 
Wild Mushroom Risotto, girolles, parmesan, roasted butternut squash, truffle, feta crumb, crispy sage G, GFA, CE, M, SD, V, can be VE £19 
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Sides & Salads 

Salad dressing options: Classic French MU, SD, Balsamic SD

Truffle & Parmesan fries SD, M, GFA £6.50 
Skinny or triple cooked chips GFA £5.00 
Cajun spiced skinny fries GFA £5.50 
Cheesy chips M, GFA £6.00 
Onion Rings G, SD £5.00 

Mixed leaf salad MU, SD £4.50 
Rocket & parmesan salad M, SD, MU £5.00 
Tomato & red onion salad MU, SD £5.50 
Tenderstem broccoli, parmesan & pine nuts GFA, M, N £5.00 

 
Children 

Kids Fish, fries, peas G, F, SD £10 
Kids Sausage, fries, baked beans G, SD £10 
Kids Cheeseburger, fries, burger salad G, E, M, MU £11 

 
Sticky Toffee Pudding, toffee sauce, vanilla ice cream G, E, M, SD, V £8 
Orange & Nutmeg Crème Brûlée, chocolate & orange shortbread E, M, G, V £8 
Plum & Blackberry Crumble, vanilla ice cream, oat streusel topping M, G, V £8 
Cheeseboard, Dorset Smoked Cheddar, French Brie, Stilton Blue, smoked red onion marmalade, grapes,  

Peter’s yard sourdough crackers M, G, SD, V £10 
 

Mini Sticky Toffee, vanilla ice cream G, E, M, SD, V £4 

Mini Brownie, vanilla ice cream E, M, V £4 

Affogato, double espresso, vanilla ice cream E, M, V £6 

Homemade Chocolate Biscuits M, G, V £1 
 

Ice Cream - vanilla, chocolate, salted caramel, strawberry E, M, V £3 per scoop 
Sorbet - lemon, mango, raspberry, blood orange VE £3 per scoop 

Kids Ice Cream, Sorbet £2 per scoop 

 

After dinner drinks 75ml Bottle 
Sauternes, Prince de St. Aubin £8 £36 

Royal Tokaji Blue Label £12.50 £75 

Taylor’s 10-year Tawny Port £8 £59 

 

Coffee & Hot Chocolate Tea 
Espresso £2.50 Double Espresso £3.25 Breakfast Tea  £3.25 
Macchiato £3.00 Double Macchiato £3.50 Chamomile  £3.25 
Cappuccino £3.75 Flat White £3.75 Cranberry & Raspberry £3.25 
Latte £3.75 Baileys Latte £7.50 Decaf Breakfast  £3.25 
Americano £3.25 Cafetière £6.00 Earl Grey £3.25 
Irish Coffee £8.50 Baileys Hot Chocolate £7.50 Green £3.25 
Hot Chocolate £4.50 Cointreau Hot Chocolate £7.50 Lemon & Ginger £3.25 

 


