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The Queen’s Gate Hotel

L ONDON

MAIN COURSES

Ribeye / Sirloin Steak (250g) £39
Celeriac purée, beetroot & red wine jus

Wild Boar Pappardelle £26.5
Fresh homemade pasta with slow-cooked ragt

Fish & Chips £30
Beer-battered cod, chunky chips & tartare sauce

Pan Fried Seabass £39
Samphire & mussels sauce

Fritto Misto £27
Light fried seafood & courgette julienne

Caponata Steak (VE) £28.5
Grilled aubergine steak & basil oil

SALADS & SIDES

Superfood Salad £18
Quinoa, spinach, avocado & lemon tahini

Warm Crispy Duck Salad £20
Frisée lettuce, bacon & walnuts

Caesar Salad £17
Parmesan & croutons
Add grilled prawns or smoked salmon or grilled chicken - £4

Triple Cooked Chunky Chips £6.5
Sautee Seasonal Vegetables £7.5
Potato Salad £8
Green Salad £4.5

Shallots & chef dressing

Truffle Fries £9.5

CHILDREN’S MENU
Cheeseburger & Fries £12.5

Chicken Goujons £12.5
Served with peas

Tomato Spaghetti £12.5

DESSERTS

Passion Fruit Cheesecake £6

Deconstructed Tiramisu £6
Gran Marnier gel & coffee crunch

Dark Chocolate Mousse £6
Hazelnut praline & blood orange sorbet

lce Cream or Sorbet (2 Scoops) £6
Ask your waiter for available flavours

Please inform a member of our team of any allergies or dietary requirements before ordering. Whilst every effort is made to avoid cross-contamination, we cannot guarantee the absence of allergens in our dishes.
A discretionary service charge of 12.5% will be added to your final bill.



