THE QUEEN’S

Starters
Warmed sourdough bread board, rapeseed oil, balsamic, olives, Croxton Manor butter (v)   7.5
Roasted red pepper & tomato soup, sourdough (vegan)   5.5
Grilled kippers, tomato, sauce vierge, sourdough   9
Smokey bacon & black pudding croquettes, chipotle mayo   7.5
Courgette, coriander & spring onion fritters, vegan aioli (vegan/gf)   7.5
Smoked mackerel pate & white chicory   8
Lemon & oregano chicken skewers, coleslaw   8

Sharers
The Queen’s picnic board: Glazed ham, sausage roll, Scotch egg, Lincolnshire poacher, cornichons, piccalilli, pickled onions, sourdough   17?? 
Baked Somerset camembert, caramelized onion, sourdough (v)   14.5 
The Vegan board: Hummus, grilled red peppers, fritattas, sourdough, olives, coleslaw   16.5 
[bookmark: _GoBack]Captain’s board: Grilled kippers, beer battered cod, smoked salmon, fries, tartare sauce (vegan)   17

Mains
Grilled lamb noisettes, tabbouleh, pickled red peppers (gf)   17
Queen’s burger, cheese, ale onions, shredded lettuce, ketchup, mayo, pickles, fries   14
Grilled chicken burger, pesto mayo, spinach, mozzarella, fries   14
Chicken schnitzel, basil mash, Lincolnshire poacher sauce   14
Cider glazed ham, fried eggs, chips, sundried tomato & red pepper chutney   14
28-day aged Angus rib eye, triple cooked chips, grilled shallots, béarnaise, watercress   22.5
Black bean & brown rice burger, vegan cheddar, coleslaw, rosemary fries (vegan)   14
Prince Regent’s pie: Day boat fish pie, Lincolnshire poacher mash top, king cabbage   16
Queen’s mixed grill: Lamb noisette, grilled chicken, hanger steak, fried egg, bone marrow, triple cooked chips   20
Young’s beer battered cod, triple cooked chips, mushy peas, tartare sauce   15
Jerusalem artichoke, spinach, cherry tomato & goats cheese filo tart (v)   11
Ray wings, sauce vierge, potato gratin (gf) 17
Pink peppercorn & fennel sausages, mash, caramelised red onion   13

Sides
Sweet potato chips   4.5
King cabbage, chilli & garlic butter   4 
Pink fur potatoes, mint sauce   4.5 
Roasted radicchio, balsamic glaze (gf) 4
Truffle oil & parmesan fries   5

Puddings
Rhubarb & apple crumble, custard   6
Chocolate fondant, vanilla ice cream   6
Blood orange posset, shortbread   6
Sticky toffee pudding, butterscotch sauce, salted caramel ice cream 5.5
Organic Cornish brie, Montgomery cheddar; Oxford blue, seeded crackers, red onion chutney (gf) 8
	
[image: ]Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance.
· We’re proud to source the finest seasonal fruit, vegetables, meat, fish and dairy to create our menus. 
Tables of 8 or more are subject to a discretionary service charge of 12.5%  
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