THE QUEEN’S

Small plates and bar snacks
Warmed sourdough bread board, rapeseed oil, balsamic, olives, Croxton Manor butter (v)   7.5
Soft boiled Scotch egg, curried mayonnaise   4
Pork & apple sausage roll, piccalilli   4
Roasted red pepper & tomato soup, pine nuts, sourdough (vegan)   5
Carrot, orange & avocado salad, pumpkin seeds (gf/vegan)   7.5
Smoked mackerel & three mix rice kedgeree, rainbow chard, boiled egg (gf)   8.5

Sharers
The Queen’s picnic board: Glazed ham, sausage roll, Scotch egg, Lincolnshire poacher, cornichons, piccalilli, pickled onions, sourdough   18
Baked Somerset camembert, caramelized onion, sourdough (v)   14.5 

Mains
Queen’s burger, cheese, ale onions, shredded lettuce, ketchup, mayo, pickles, fries   14
Chicken schnitzel, basil mash, Lincolnshire poacher sauce   14
28-day aged Angus rib eye, triple cooked chips, grilled shallots, béarnaise, watercress   22.5
The ultimate plant burger, cheese, ale onions, shredded lettuce, ketchup, mayo, pickles, fries (v)   13
Prince Regent’s pie: Chicken, ham & leek pie, lemon & garlic buttered rainbow chard   16
Young’s beer battered cod, triple cooked chips, mushy peas, tartare sauce   15
Heritage carrot & puy lentil salad, red peppers, pine nuts, pumpkin seeds, thyme 
(gf/vegan)   12.5
Pork, smoked bacon & maple sausages, mash, caramelised red onion   13

Sides
Rainbow chard, lemon & garlic butter   4 
Roasted heritage carrots, pine nuts 4
Sweet potato chips   4.5
Truffle oil & parmesan fries   5

Puddings
English plum & apple crumble, custard   6
Lemon posset, shortbread   5.5
Sticky toffee pudding, butterscotch ice cream   5.5
	
[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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