
SMALL PLATES 
 

soup of the day ....................................... 5.50 
leek & potato with young’s ale bread 

  bread selection ............................................ 4 
gails bakery bread, olives and aspall’s 

balsamic vinegar 

  smoked mackerel salad ................................ 7 
warm peppered smoked mackerel baby 

potatoes, chive mayonnaise & lemon oil 

 ham hock terrine  .......................................... 7 
with young’s ale chutney & toast  

 fishcake ................................................... 7.50 
scottish salmon & cod served with a      

mixed salad and sweet chilli sauce    

 

 

MEDIUM PLATES  
goats cheese tart ......................................... 9 
with caramelised red onion, winter 

vegetables ratatouille & cherry tomato 

tart 

rare british beef salad  ........................... 9.50 
mix leaf salad with cherry tomato, 

horseradish sauce & balsamic reduction  

  british beef burger ....................................... 9 
lettuce, tomato & gherkin  

     add cheddar or pancetta ......................... 1 

  cajun corn fed chicken burger ................ 8.50 
tomato, lettuce, red onion & gherkin  

  wild mushrooms on toast ............................. 8 
with a fried duck egg & champagne 

hollandaise sauce  

chilli & garlic tiger prawns  ......................... 9 
with spring onion & frisse salad & a 

sweet chilli sauce  
 

 
 LARGE PLATES 

pan fried calves liver ................................. 15 
celeriac mash, crisp serrano ham & a red 

wine sauce  

risotto (v) ................................................... 10 
 artichoke & sundried tomato with  

shaved parmesan  

fish & chips ................................................ 11 
young’s ale battered cod, hand cut chips 

minty mushy peas and tartar sauce 

pan fried fillet of sea bass   ........................ 16 
new potatoes, roasted cherry tomatoes, 

wilted spinach & a lemon butter sauce   

char grilled 21 day aged british rib-eye  ... 18 
with triple cooked chips, watercress & 

béarnaise sauce 

bangers & mash ......................................... 11 
dingley dell pork & herb with spring 

onion mash & red onion gravy  

welsh lamb & winter vegetable stew  ........ 12 
with sweet potato  mash 

char grilled british rump steak .............. 12.50 
   hand cut chips, watercress & a herbed         

 buckingham pie  ........................................ 14 
braised venison & beef served with 

savoy cabbage  

 

 

SHARERS 
 

smithfield .............................................. 15 
chicken liver pate, serrano ham, pancetta, 

char grilled beef, cajun spiced chicken 

fillets, olives, cornichons  

billingsgate ........................................... 15 
mini salmon fishcakes, chilli and lime 

prawns, flash fried salt and pepper squid, 

lemon oil, tartar sauce, sweet & sour chilli 

sauce and pickles 

covent garden ....................................... 14 
roast vegetables, arancini balls, crudités, 

flat bread and a selection of dips 

british cheese board .......................... 8.50 
selection of british cheeses, quince and 

seeded crackers 

choose 4 from: 
colston basset shropshire blue, barbers 1883 

vintage reserve cheddar, mrs kirkham 

lancashire cheddar, cornish organic brie, 

white lake driftwood goats, 

 

 
SIDES 3.50 

hand cut chips - mix leaf salad – 

cauliflower cheese – braised red cabbage - 

mashed swede - thyme roasted veg- 

french beans with shallots & garlic- 

rosemary roasted potatoes 
 
 

more about us:  www.thequeensprimrosehill.co.uk 

 

                                100% recycle paper 

 

http://www.thequeensprimrosehill.co.uk/

