Queens Grill

A La Carte
L N

ENTREES

Please order the below dish with your Maitre D’ during lunchtime hours

Dover Sole Meuniére or Grilled
Parsley potatoes, orange and fennel salad

Roasted@lichen

Black truffle gnocchi, butternut purée, salted pistachios, stuffed morels and asparagus

Whole Lobster Thermidor
Game chips, chervil and butter leaf salad @

Beef Wellington* for two, served at your table
Baby vegetables, chateau potatoes and Madeira sauce

Chateaubriand of Beef* for two, served at your table
Pommes dauphine, glazed vegetables, Béarnaise sauce @

Roast Duck a I'Orange for two, carved at your table
Parsnip and apricot croquette, braised red cabbage

Roast Rack of Dorset Lamb* for two, carved at your tzble
oked garlic, dauphinoise potatoes, Savoy cabbage and thyire jus

setarian. @ Gluten free.
Bxtracts. Information pertaining to allergies and intolerances uva‘il;lblc on request.
b, cags, milk, or poultry may increase your risk of foodborne illness,
lons. Our wild game menu items may conlain shot




