1865
The Queens Hotel

NIBBLES

BREAD & BUTTER (V) | £6
Fresh baked focaccia,

olive tapenade, Queens butter

MARINATED MIXED OLIVES (VG) | £5

HALLOUMI FRIES | £8
Chilli jam

STARTERS

GRILLED FRESH MACKEREL FILLET (GF)
Pickled baby beetroot, celeriac remonlade,

| £14
horseradish cream

NDUJA SCOTCH EGG |

Sance romesco, pea shoots

£10

CELERIAC & ROAST APPLE SOUP (VG) | £8

Caramelised walnuts, fresh baked focaccia

BAKED SMOKED BLYTON FOR 2 (V) | £18.65

Fresh baked focaccia, red onion marmalade

DORSET CHARCUTERIE | £11
Hartgrove Coppa, venison chorigo, fennel &
white pepper, pickled vegetables, capers,
cornichons & fresh baked focaccia

SEAFOOD COCKTAIL | £14
Tiger Prawn, crayfish, lobster, baby gem,
Marie Rose dressing, brown bread & butter

POTTED HAM HOCK | £12
Old Winchester cheese scone, caramelised
onion marmalade

MAINS

ROAST 160Z FILLET OF BEEF* | £110

Pomme Anna stuffed with slow cooked ox cheek,
sautéed wild mushrooms, roast shallot puree, bone
marrow gratin, winter greens, thyme & Madeira jus

(Cooked to order, please allow 45 min)
*8OZ ALSO AVAILABLE FOR ONE PERSON | £60
DRY AGED 80OZ RIB EYE STEAK | £38

35-day minimunm rib eye steak, bone marrow, chips,
confit tomato, peppercorn saunce or Queens butter

OX CHEEK BORDELAISE (GF) |£28

Slow cooked ox cheek, horseradish pomme puree, cavolo
nero, glaged Chantenay carrot, crispy onions, red wine
& bone marrow saunce

HAMPSHIRE VENISON SAUSAGES | £18.65

Oak smoked garlic mash, savoy cabbage, parsnip crisps,
Juniper jus

DRY AGED PORK LOIN CUTLET (GF) | £29
Fennel crust, puy lentil & winter vegetable casserole,
crackling, salsa verde

CORN FED CHICKEN SUPREME | £25
Charred leek puree, mushroom & Old Winchester
cheese croquette, savoy cabbage, leek & grain
mustard sance

PAN FRIED HALIBUT (GF) | £35
Fondant potato, tenderstem broccoli, confit fennel,

bouillabaisse sauce

WILD MUSHROOM BOURGIGNON (VG) | £18.65
Truffle mash, vegan lardons & crispy onions

FISH & CHIPS | £20
Battered haddock fillet, chips, tartar sance,

minted crushed peas

THE QUEENS BURGER | £18.65
Brioche bun, streaky bacon, burger onions, dill pickle,
beef tomato, baby gem, cheese, burger saunce, chips

AUBERGINE KATSU BURGER (VG) | £18.65

Crispy spiced anbergine, kimchi, gem lettuce,
katsu mayo, chilli jam, curry spiced chips

SIDES

TRUFFLED OLD WINCHESTER CHIPS | £7
CHIPS (VG) | £5

SEASONAL GREENS (V) | £5
Oak smoked garlic butter

TOMATO & RED ONION SALAD (VG) | £6

Sea salt, aged balsamic vinegar

MIXED SALAD (V) | £5
Honey & mustard vinaigrette

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

A discretionary 10% service charge will be added to your final bill.



