Set Menu
Starters
Broccoli soup, blue cheese, croutons (v) (gf on request)
Spring onion & gruyere tartlet, dressed rocket, balsamic
syrup (v)
Grilled haddock, black pudding, poached hen’s egg, grain
mustard cream
Mains
Shepherd’s pie, tenderstem broccoli, red wine gravy
Fillet of seabass, sauté new potatoes, confit cherry
tomatoes, chive velouté (gf)
Cheddar & leek gratin, creamed potato, seasonal
vegetables (v)

Desserts
Lemon & lime panna cotta, raspberries, lemon sorbet,
shortbread (gf on request)
Sticky toffee pudding, toffee sauce, walnuts, banoffee ice
cream (v)
Duo of cheeses, celery, grapes, chutney, biscuits (v)
Two courses £15
Three courses £18

Baguettes
All served with a choice of French fries or salad
4oz rump steak, field mushrooms, balsamic onion jam
£7.50
Bacon, Gem lettuce, tomato £7
Prawn Marie Rose £7
Sauté field mushroom, Welsh rarebit (v) £6.50
Smoked cheddar, apple, rocket, mayonnaise (v) £6.50

The Steaks & Grills (gf)
Longhorn Cattle from Tori & Bens Award Winning
Farm
6oz Fillet

£25

8oz Sirloin

£22

8oz Ribeye

£22

Served with chips cooked in beef dripping, slow
roasted mushroom, tomatoes & watercress salad
Our steaks are cooked over hot coals on our Berghoff B.B.Q
grill
Steak for two & a bottle of wine for £29.50
2 x 8oz Sirloin steaks served with triple cooked
chips and salad and a bottle of red, white or
rose wine to share
Main courses
Beer battered haddock & triple cooked chips,
mushy peas & tartare sauce, onions in malt vinegar
£14
Queen’s Head beef burger topped with BBQ
pulled beef, Monterey jack cheese & guacamole,
chilli & coriander jam & triple cooked chips (gf on
request) £14

Sides £3.00 each
Chips cooked in beef dripping (gf)
Triple cooked chips (v)(gf)
French fries (v)
Garlic mushrooms (v)(gf)
Onion rings (v)
Mixed house salad (v)(gf)
Purple sprouting broccoli, lemon dressing (gf)
(v)
Sauté herb new potatoes (v)(gf)
Sauces £2.00 each
Peppercorn sauce
Blue cheese sauce

Please inform our staff of any dietary requirements or food intolerances

