QUEEN’S
HEAD







The Queen’s Starters

Feta Salad - 7

A light lettuce, tomato, cucumber salad tossed in a honey vinaigrette
dressing and sprinkled with feta cheese chunks

Chicken Caesar Salad - 8

Grilled Chicken, Croutons, anchovies, and lettuce tossed in homemade
Caesar dressing topped with flakes of cheese

Croquettes de Camembert - 8

Three wedges of camembert breaded and fried for a molten cheese core
served on a bed of salad leaves with cranberry sauce

Harira style vegetable soup (v) - 9

A classic and hearty tomato based Algerian soup with chickpeas, fresh
herbs, and loads of warm spices

Swiss Rfisﬁ (v) - 12

Coarsely grated potatoes sautéed with cheese, egg, and topped with
a fried egg

Gratin Aubergine (v) - 12.50

A hearty winter dish of layered tender aubergine and cheese
baked with herbs
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The Queen’s Burgers

The Queen’s Smash Burger - 12

Two thinner homemade beef patties smashed onto a hot skillet, 5177
until deeply browned, and cloaked with melted cheese topped wit!
caramelised onion and burger sauce

The Queen’s XL Smash Burger - 15

Three 'ghinner homemade beef patties smashed onto a hot skillet, sizz!
until deeply browned, and cloaked with melted cheese topped with
caramelised onion and burger sauce

The Queen’s Burger - 12

Our delightful homemade beef burger, grilled to your liking and topped
with lettuce, tomato, cheddar, a fried egg, and burger sauce

The Queen’s Chicken Burger - 12

Chicken breast grilled to perfection topped with lettuce, tomato, cheddar,
and mayonnaise

The Queen’s Halloum Burger (v) - 12

Grilled halloumi topped with lettuce, onions, tomatoes, mushrooms,
and burger sauce

Burgers served with a choice of fries, Chunky chips or side salad




The Queen’s Mains

Steak Haché a Cheval - 15
A large beef mince and diced onion Patty grilled to your liking topped
with a fried egg (egg on horseback)

Chicken Florentine - 15
Chicken breast seared until golden brown and cover.ed in a rich and
creamy cheese & spinach pan sauce served with mixed Vegetables
Chicken Parmagiani - 18

An extra crispy schnitzel topped with a herb and tomato blend sauce
and, melted cheddar and parmesan

Bouchee de la Reine® - 13

Chunks of chicken breast, prawns, and mushroom cooked and in a
creamy sauce and served in a Yorkshire pudding

Fresh Beer-Battered Cod™ - 17

Homemade beer-battered fresh wild caught cod with our homemade
tartare sauce served with garden peas

Beef Bourginon® - 20

Slow cooked fork-tender beef in a rich red-wine gravy
nestled with veggies

100z Sirloin Steak with our Parisian Sauce - 25

Thick cut sirloin steak grilled to your liking and served with our in house
homemade Parisian sauce

Mains served with choice of fries, chunky chips or mashed
potatoes

*Due to our commitment to fresh food, these dishes will be
Friday-Sunday, or pre-order only
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The Queen's Vegetarian Mains (V)
Feta Salad (v) - 10
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hght lettuce, tomato, and cucumber
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dressing and sprinkled with fet ad tossed in vinaigrette

a cheese chunks

Ceasar Salad (v) - 10

, utonS anchovies, and lettuce tossed in homemade Caesar dressing
topped with flakes of parmesan cheese

The Queen’s Halloumi Burger (v) - 19

Gnlled halloumi topped with lettuce, onions, tomatoes
and mushrooms

Swiss Rosti (v) - 15.50

Coarsely grated potatoes sautéed with cheese and egg
topped with a fried egg

Gratin Aubergine (v) - 16

. A hearty winter dish of layered tender aubergine and cheese
baked with herbs

The Queen’s Sides

Mixed Side Salad (v) - 4

Fries / Chunky Chips - 4
Mashed Potatoes - 4

‘Mixed Vegetables - 4

Cheesy Fries / Chunky Chips - 5

—




Kids Menu

Queen’s Mini Smash Burger - 8

A single thinner homemade beef patty smashed onto a hot skillet,

sizzlec.i until deeply browned, and cloaked with melted cheese topped
with caramelised onion and burger sauce served with fries or

chunky chips
Fish Fingers - 6
Fish fingers served with fries or chunky chips and garden peas

Pasta with Tomato Sauce - 6

Fusilli pasta stirred into a light tomato sauce

Desserts

Ice-Cream Sundae - 5

Strawberry, chocolate, and vanilla ice-cream drizzled with chocolate
sauce and dollops of whipped cream

Pear 4 la Belle Helene - 5

Pear poached in a vanilla syrup served with vanilla ice cream then
drizzled with a hot chocolate sauce

Créme Brilée - 5

A rich custard base topped with a layer of hardened caramelized sugar
served slightly chilled

Sticky Toftee Pudding - 7

Moist sponge cake covered in a rich homemade toffee sauce
served with Vanilla Ice-cream




