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GFA | Ve 

GF | Ve 

GF 

GFA 

GF 

We do our best to minimise the amount allergens included in our 

dishes but, if you or one of your party have any allergies, please 

ask/inform a member of our team so alternative options can be 

suggested 

Starters 

 

Lightly spiced butternut squash and coconut 

cream soup with homemade bread 

6 

Slow-cooked marinated baby beetroot, 

whipped goats cheese with an endive and 

roquette salad 

7 

Crab and ricotta tortellini nero, king prawn with 

wilted spinach and a shellfish bisque 

8.5 

Smoked salmon and smoked trout mousse parcel, 

with avocado, arugula, and confit lemon salad 

8 

Pan-seared scallops, Hebridean black pudding, 

lemon oil and pea shoots 

11 

Pan-fried breast of wood pigeon, on a warm salad of 

artichoke, broccoli stalk and chard, served with a 

cassis jus 

9 
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GF 

GF 

GF 

Please note that some may contain/ have traces of nuts and 

nut oils or may have been made alongside other products 

containing nuts 

Please allow at least 25 minutes during busy periods as all of 

the produce is prepared by our chefs in house 

GFA 

GF | Ve 

 

  Main course 

16oz Herefordshire Chateaubriand with sweet potato 

dauphinoise, braised shallots, confit tomato, onion 

puree with both peppercorn and blue cheese 

sauce, - perfect for sharing 

58 

 

Trio of Gloucester pork: pan-fried loin, slow-cooked 

belly, and braised shoulder bonbon, all with chive 

mash and French-style peas 

18 

Pan-fried fillet of seabass, with golden beetroot, king 

prawn, purple potatoes, and baby gem lettuce, with 

a summer herb dressing 

19 

Pan-roasted breast of Guineafowl, spring bean 

risotto, salsa verde and, parmesan crisp 

19 

Roasted sweet pepper stuffed with summer 

vegetables, barley and mint, on a sun-dried tomato 

and fennel sauce  

14 

Roasted South coast hake, celeriac puree, rainbow 

chard, and a red wine and shellfish jus 

18 

Duo of lamb: roasted rack and braised breast with 

roasted squash, beetroot, fine greens, and minted 

jus 

23 

 



Gf – Gluten free 

Gfa – Gluten free available 

V – Vegetarian 

Ve - Vegan 

 

 GFA | Ve 

GF 

GF 

GFA 

GFA 

GFA 

We do our best to minimise the amount allergens included in our 

dishes but, if you or one of your party have any allergies, please 

ask/inform a member of our team so alternative options can be 

suggested 

V 

V 

 

Homemade soup of the day, with homemade bread  

5.5 

Leek and Welsh cheddar tart in filo pastry with sundried 

tomato and mixed leaf salad  

6.5 

Home-smoked deep-fried Cornish brie with apricot 

chutney, homemade bread and crudities 

 6 

Warm chicken, bacon and feta cheese salad with garlic 

croutons topped in a honey mustard dressing   

 8.5 

Award-winning Hebridean black pudding topped with 

tomato, smoked bacon, spinach and a poached hen’s 

egg  

7.5 

 

Charcuterie platter with a selection of continental meats 

including home honey roasted ham with  sun-dried 

tomato hummus, olives and crudities  

14.5  

Box Baked Camembert studded with garlic and rosemary 

with homemade bread, chutney and crudities 

12.5  

Seafood platter smoked salmon, smoked mackerel, 

home-cured salmon, king prawn, whitebait, scampi and 

scallop roe taramasalata, with saffron marmalade and 

homemade bread  

 17 
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GFA 

GF 

GF 

GF 

GF 

GF 29 

16 

22 

GF | V 

GF | V 

V 

8oz Herefordshire Fillet steak with brasied shallots, confit 

tomato, onion puree and chunky chips with a beef wine 

jus  

10oz Rump steak with chunky chips, confit tomato, onion 

rings and a sauce of your choice below   

8oz Ribeye steak, with pan-fried field mushrooms, confit 

tomato, onion rings and chunky chips with a sauce of 

your choice  

Peppercorn    |    Blue cheese    |    Forestiere 

Mains 

 Deep-fried Haddock in our own crispy batter with crushed 

peas, chunky chips, and a homemade tartar sauce 13.5

  

Whitby wholetail Scampi served with crushed peas, 

chunky chips and homemade tartar sauce 11  

Aromatic Thai chicken Curry with jasmine rice, prawn 

crackers, and  sweet chilli dip 14  

Queens Ploughmans with homemade black pudding, 

scotch egg, pork pie, honey roast ham, vintage cheddar 

and homemade bread 14 

Wild mushroom and asparagus Risotto with parmesan 

crisps & truffle oil14  

Spiced Lentil Burger topped with smashed avocado and 

mature cheddar, chunky chips and coleslaw 13 

Home-smoked Chicken and Leek Pie served in shortcrust 

pastry with creamy mash, spring greens and rich chicken 

jus 14 

Roast Butternut Squash beetroot and blue cheese tart with 

buttered new potatoes and side salad 14  

Pan-roasted free-range Chicken Breast, fondant potatoes, 

spring greens and a mushroom and smoked bacon sauce 

14  

Queens Fillet Burger 9oz prime fillet patty topped with 

mature cheddar dry cure smoked bacon in a brioche bun 

15 

Please allow at least 25 minutes during busy periods as all of our 

dishes are prepared by our chefs in-house 



GFA | V 

GF | V 

GFA | V 

GFA | V 

GF | V 

V 

V 

V 

 

Eton mess with fresh strawberries and raspberries, 

whipped cream, crushed meringue and passionfruit 

jelly  

7  

Vanilla pannacotta with toffee popcorn, figs, 

caramelised walnuts, with a homemade brandy 

snap  

8 

Sticky chocolate pudding served with a rich 

chocolate sauce & salted caramel ice-cream 

6.5 

Selection of homemade ice creams with a 

shortbread biscuit and fresh fruit 

5.5 

Individual lemon tart on shortbread with a lemon 

and lime sorbet 

6.5 

White chocolate and Baileys parfait with roasted 

peaches, raspberries and homemade shortbread 

  

7 

Hazelnut and caramel roulade with a coffee sorbet 

and a chocolate tuile  

6.5 

Hand-selected French and English cheeses with 

biscuits and homemade chutney  

9.5 

 



 

Coffees 

 

Americano   £2.25 

Mochaccino  £3.00 

Latte macchiato  £2.25 

Coffee Latte  £2.50 

Cappuccino   £2.50 

Espresso   £1.95 

Double espresso  £2.50 

Hot chocolate  £2.50 

Fresh Cream  £0.75 

Loose leaf teas 

 

English breakfast 

Peppermint 

Green 

CO2 Decaffeinated  

Earl grey 

Berry burst 

All       £2.75 

 

Everyday tea   -  £2.25 

 

Recommended Ports  / 50ml glass 

Old boys 21 Tawny port     

  £5.00    

Fonseca finest reserve port “waterloo edition”  

  £5.00 

Fonseca Guimaraens Vintage 1998 Port 

  £7.00 

 

Liquor Coffees  /  All £6.00 

 

Irish  -  Whiskey  Monks -   Benedictine 

Brandy - Brandy  Baileys -   Irish cream 

English - Gin   Seville  -  

Cointreau 

Calypso - Tia Maria  Russian -  Vodka 



 

 


