
The Queens Arms 
SAMPLE MENU Please note our menu changes on a daily basis and can vary from the below. 

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 

 

To Begin… 
Marinated Mixed Olives VE £3pp 
Bread Basket, duo of butters & olives G, M, E, SD £7pp 
Sunflower-crusted zucchini with tzatziki sauce, Citrusy crispy capers M, GF               £6         

Starters 
Seasonal Soup, toasted artisan seeds, warm crusty bread & Netherend Farm butter G, GFA, CE, M, V, SD £8 
Crab Salad, avocado puree, smoked salmon, lumpfish roe, lime sorbet, toasted bread G, GFA, C, E, F, SD, M £12 
Pan Seared Scallops, garlic, chilli & coriander infused creamy linguini, crispy bacon crumb G, E, MO, M, SD, SE £16 
Wild Boar Pate, cognac cherries, crispy prosciutto, pickled girolles, spiced pear coulis, candied walnut, walnut oil,  

brioche bread E, M, G, GFA, N, SD, N  £12 
Duo of Partridge Breast, smoky sage & bacon jam, quince jelly, Guinness- braised onion, poached baby pear, jus E, M, G, SD £12 
Panko Crusted Short Rib pave, marinated quail eggs, miso and black garlic mayo, pickled radish, crispy wonton E, G, CE, S, SD, MU  £12 
Sweet Potato Mille Feuille, truffle ricotta, pickled blueberries, toasted almond crumb, balsamic reduction M, GF, N, SD, V £10 

 
Mains 

Beer Battered Haddock & Triple Cooked Chips, smoked pea purée, home-made tartare sauce, G, M, F, SD £20 
The Queens Pie, creamy potato mash, kale, tenderstem broccoli, glazed carrots, red wine jus G, CE M, E, MU, SD £22 
Wild Mushroom Risotto, parmesan, roasted butternut squash, truffle, feta crumb, crispy sage G, GFA, CE, M, SD, E, can be V or VE £19 
Slow Cooked Lamb Shank, saffron risotto, mediterranean vegetable ragu, crispy parmesan crumb, red wine jus, G, GFA, CE, M, SD £28 

Venison Steak, artichoke purée, sauteed beetroot, butternut squash, new potatoes, pickled mustard seeds G, GFA, CE, M, SD, MU £28 
Pan Seared Salmon, Beurre Blanc, crispy potato galette, fried artichokes, sauteed kale, citrus-pomegranate salsa, G, GFA, M, E, F, SD £27 
The Queens Curry, basmati rice, mango chutney, naan bread, poppadom (Please ask for allergen information) £21 
 

Steaks 
8oz Ribeye Steak, three-cheese ball & tomato stuffed portobello mushroom, onion ring, triple cooked sweet potato,  

smoked parsnip parmesan puree, G, M, E, SD £33 
8oz Beef Rump Steak, triple cooked chips, mixed leaf salad with pickled walnuts, stilton cheese,  

tomatoes, chicory G, GFA, C, M, MU, SD £27 
A choice of sauce for your steak: bearnaise, peppercorn, garlic butter, jus G, GFA, M, E, SD 
Minute Steak, rocket and parmesan salad, balsamic glaze, pine nuts, skinny fries, peppercorn sauce G, GFA, SD, M, N, MU £23 

 
Burgers 

The Queens Double Cheeseburger, brioche sesame seed bun, coleslaw, fried egg, burger salad, burger sauce, cheese, 

and skinny fries G, M, F, E, MU, SD, SE £18.50 

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

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

Hazelnut Burger, vegan cheese, vegan burger sauce, burger salad, guacamole, and skinny fries GF, VE, SD, CE, MU, N £17 
Extra toppings: bacon, blue cheese, jalapeños, mushroom, guacamole  £1.00 each 

 
Sides & Salads 

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

Truffle & Parmesan fries SD, M, GFA, E £6.50 
Skinny or triple cooked chips GFA £4.50 
Cheesy chips M, GFA £5.50 
Onion Rings G, SD £5.00 
Mixed leaf salad MU, SD £4.00                

Rocket & parmesan salad M, SD, MU, E £4.50 
Tomato & red onion salad MU, SD £5.00 
Tenderstem broccoli, parmesan & pine nuts GFA, M, N, E £5.00 
New Potatoes M, GFA £5.00

 


