THE QUEENS HOTEL
Portsmouth

SMALL PLATES AND SHARERS

MAINS

HOMEMADE FOCACCIA & OLIVES
(VG) | £5.50

ROASTED PORTABELLO MUSHROOM
(VG) | £16
Roast onion puree, braised pearl barley, kale,
red wine jus

MACKAREL PATE | £7
Celeriac rémoulade, toasted sourdough
BEETROOT CARPACCIO (VG) | £7.5
Cashew ricotta, orange dressing
SALT & PEPPER CHICKEN | £8
Asian slaw, lime, chilli jam
BAKED CAMEMBERT FOR TWO | £11
Rosemary, garlic, truffle honey, onion jam,
bread
CHARCUTERIE BOARD | £14
Selection of cured meats, olives, cornichons,
onion jam, cherry tomatoes, balsamic onions,
crackers, bread
VEGAN MEZZE BOARD (VG) | £14
Chargrilled vegetables, falafel, salad, olives,
cherry tomatoes, hummus, tzatziki, flat bread,
pumpkin rye

SIDES | £4.50
HOUSE SALAD (VG)
TRUFFLE AND PARMESAN CHIPS
FRIES (VG)
SEASONAL GREENS (VG)

FISH & CHIPS | £16
Haddock, triple cooked chips, crushed minted
peas, curry sauce, tartare sauce
PAN FRIED COD LOIN | £19
Mussels, clams, seafood bisque, green beans,
roasted new potatoes
SHORTRIB BEEF BURGER | £16
Baby gem, tomato, cheddar, mayo, brioche, fries
CAULIFLOWER BURGER (VG) | £14
Korean fried cauliflower, Asian slaw, baby gem,
fries
CAESAR SALAD | £14
Chargrilled chicken, baby gem, parmesan,
croutons, Caesar dressing

DESSERTS
CUSTARD & APPLE TART (VG) | £7
Hot caramel, vegan vanilla ice cream
CHOCOLATE & PASSIONFRUIT | £8
Chocolate custard, chocolate and passionfruit
macaron, passionfruit sorbet, chocolate tuille,
chocolate crumb

SUNDAY ROASTS
ROAST SIRLOIN OF BEEF | £18

TIRAMISU | £7.50
Espresso ganache, pistachio gelato, candied
coffee pistachios

SLOW ROASTED PORK BELLY | £17
ROAST CHICKEN | £16

STICKY TOFFEE PUDDING | £7
Rum caramel sauce, clotted cream ice cream

Rosemary and garlic roast potatoes,
cauliflower cheese, parsnips, carrots, seasonal
greens, swede puree, Yorkshire pudding , gravy

THE CHEESEBOARD | £10
Old Winchester, Tunworth, Isle of Wight blue,
onion jam, grapes, apple, crackers

*Please inform your server if you have any allergies or special dietary requirements*

