
Queens
Today's soup sourdough bread £5.95

King scallops textures of english cauliflower £9.95

Waldorf salad 'black dub blue' mousse, white wine poached pear, candied walnuts,
shallots & celery £6.95

Pressed chicken terrine toasted almonds, pickled golden raisins, coronation emulsion £5.95

Locally smoked salmon lemon & dill arancini, crispy capers, sour dough croutons, aioli £9.95

Quail breast quail leg lollipop, roasted garlic butter, carrot puree £6.95

Wild mushroom risotto celeriac puree, crispy halloumi, parmesan shards, rocket £12.95

Chive gnocchi peas & greens, parsley cream, watercress & radish salad £11.95

Fish & chips with real ale batter, hand cut chips, mushy peas, tartare sauce £14.50

Duck breast parsnip puree, roasted potatoes, spring cabbage, honey roasted
parsnips, game jus £15.95

Sea bass fillet herb crusted new potatoes, kale, samphire, herb oil £14.95

Rump of lakeland lamb pea & mint croquettes, purple sprouting broccoli, garden peas,
pea puree, lamb jus £15.95

8oz beef burger brioche bun, baby gem lettuce, red onion club sauce, shoe string fries £12.95
Add cheese or bacon £1

Queen's bistro fillet steak creamed potatoes, heritage carrots, charred baby leeks,
wild mushroom jus £23.95

STARTERS

MAINS

We cook all of our dishes from scratch and to order using locally sourced, fresh, quality ingredients. Please see a
member of our team if you have any special dietry requirements or need allergen information.



NIBBLES

Queens

Pan seared lamb's neck garden pea & mint salsa on toasted ciabatta £8.95

Fishfingers in a real ale batter ciabatta, homemade tartare sauce, burnt lemon £7.50

Grilled open halloumi ciabatta basil pesto, sunblushed tomato, pine nuts & rocket £6.95

Queen's club sandwich chicken, smoked bacon, egg mayo, beef tomato, baby gem
lettuce & mayonnaise on sourdough £8.95

Queen's Cumberland chilli dog monterey jack cheese, skinny fries & house salad £11.95

Ploughmans lunch pork pie, homemade pickles, sausage roll, local cheese, sour dough £12.95

SANDWICHES (available lunch service only, toasted gluten free bread available)

Our Margaret buffalo mozzarella, herb oil & rocket £11.95

Westmorland Willy Cumberland sausage, grilled chicken, pepperoni, chilli, mozzarella £12.95

Fellrunner Frank steak, wild mushrooms, blue cheese, spinach & mozzarella £12.95

Tarny Tim Parma ham, black olives, mozzarella & rocket £12.95

Hawkshead Hotty grilled chicken breast, fresh chillies, mixed peppers, red onion,
mozzarella, sweet chilli dressing £12.95

STONE BAKED 12" PIZZAS (tomato & mozzarella base, available to takeaway)

Beer battered onion rings £4

Hand cut chips £4

Shoe string fries £3.50

Spring 'slaw £4

House salad £3.50

Herb buttered new season potatoes £4

SIDES

Mixed olives £4.95

Artisan bread dipping oil, rosemary butter £4.50

Breaded halloumi chilli jam £4.95

Homemade scampi tartare sauce £4.95

Our pizzas can be made with a gluten free base (subject to availability). Please check with your server.



Queens
Vanilla panacotta cinder toffee, poached rhubarb, rhubarb crisp £6.95

Lemon tart italian meringue, mixed berries £7.50

Queen's sticky toffee pudding toffee sauce, vanilla ice cream £6.95

Chocolate torte charred orange, candied orange peel £7.50

English lakes ice-cream trio vanilla, chocolate & strawberry £6.95

English cheeseboard 3 local cheeses, chutney and crackers £9.95

DESSERTS

DIGESTIF

Espresso martini £8

Dessert wine:

Passito di pantelleria £5 glass/ £21 bottle Italy. Complex and elegant with a hint of apricots.

Konrad noble 2, Riesling sauvignon £7 glass/ £29 bottle New Zealand, Marlborough, fabulous

combination, lovely with cheese & fruit.

Liqueur coffee £5.50
Jamesons, Kahlua, Prunier VS brandy, Mount gay rum

Taylors LBV vintage port £3.80 50ml

Espresso £1.60, Double espresso £2 Americano £2.20
Latte / cappucino £2.50


