
Menu

Starters

Leek & potato soup, cheese scone (v) £4.50
Chicken & leek terrine, pickled vegetables, homemade bread 

£5.50
Goats cheese pancake, tomatoes, olives & red peppers (v)   £5.50

Smoked haddock risotto with poached egg   £5.50/£11.00
Pan roasted scallops, crispy pork belly & black pudding   £9.85

Pigeon tart, wild mushrooms & quails egg   £6.00

Mains

Braised blade of beef with herb mash, savoy cabbage, red wine 
sauce   £14.50

Roasted maple & mustard pork fillet gratin potatoes, homemade 
sausage £15.00

Wild mushroom lasagne with rocket & parmesan salad (v) 
£5.50/£11.00

‘Market Fish of the Day’ braised baby gem, shellfish broth  £16.00
Chicken breast, creamed leeks, potato rosti & morel mushroom jus 

£14.75
Fillet of bream, braised fennel & chorizo sausage sauce vierge 

£15.50
Spanish Omelette frittata, vegetable crisps & green salad   £10.00

Sausage & mash   £9.00
Fish & chips   £9.50

Homemade Burger £9.00

Sides
Buttered New Potatoes The Queen’s Head Salad       Cauliflower 

Cheese
Seasonal Vegetables              Hand-cut chips

All £3.00

An optional 10% service charge is added to all bills.  This is divided between the 
staff - thank you!

Please advise our staff of any nut allergies.

                   



Desserts
Sticky toffee pudding, toffee sauce, pecan ice cream   £5.50

Orange soufflé with mascarpone ice cream   £5.50
Treacle tart, mixed berries & clotted cream   £5.00

Chocolate mousse with doughnuts & hot chocolate   £5.50
Selection of English cheeses, celery, grapes & crackers   £7.00

Blackforest gateaux   £5.50 
Rice pudding with homemade jam & vanilla ice cream   £5.75   
White chocolate crème brulee, orange custard creams   £5.75

                   



                   


