Queens Grill

Lunch
o

Appetisers

Chickpea and Sweet Potato Cakes
Minted yoghurt and harissa &'

Pork Pie

Homemade piccalilli

Vegetable Velouté

Garlic and herb croutons &

Vegetable Anti-Pasti

Mozzarella, olives, mushrooms and peppers

Cold Meats*

A selection of cold meats is always available

Salad and Sandwich of the Day

Roasted Pumpkin and Feta Cheese
Pumpkin seed and thyme dressing &

Fish Finger Sandwich

Iceberg lettuce, tartare sauce, French fries and lemon

U wellness option. @ Plant-based. @Vegetarian.@ Gluten free.

Some of our products may contain allergens. If you have food allergy, intolerance, or coeliac disease, please inform a
member of our staff before placing your order. *Consuming raw or undercooked meats, seafood, shellfish, eggs, milk,
or poultry may increase your risk of foodborne illness, especially if you have certain medical conditions.
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Cottage Pie
Buttered green vegetables

Tres Leches C:
Strawberry Compote &




Cured Chalk Streariﬁ éar |

Juniper, Cucumber, Rose

Brassica and Peppér.'S

Maple-Roasted and P-ipklé@

Carrot hummus, and sweet raisin and cur

Classic Caesar Salad
Garlic croutons and shaved parm

Greek Salad

Feta, olives, tomato, cucumber and

‘
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Beer, Cheese, an | O
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Parsley oil &

Baked Corn Polenta Gratin

Desserts

Pistachio and Vanllla Soufﬂe
Raspberry sauce

Blackberry Cheesecake

Choice of Ice Creams
Belgium chocolate, rum ralsm,
Fruit sorbet, and p,e;agh:aauge} ae

S Cheese Trolley

of artlsan cheeses with accgutrsm'




