AT THE QUEENS HEAD
STARTERS

Smoked Salmon & Dill Mousse Crayfish Cocktail
with toast in marie rose sauce, with bread & butter
Butternut Squash & Sage Soup Deep-fried Whitebait
with bread & butter with tartare sauce
Spicy Cauliflower Bites Hot Honey Pork Belly Bites
with sweet chilli sauce with a cucumber & spring onion salad
Smoked Salmon Warm Goats Cheese
with bread & butter served on roasted beetroot salad
MAINS
Turkey or Nut Roast Loaf Pork Belly
roast potatoes, parsnip, vegetables, Yorkshire with mash potato, red cabbage
pudding & pigs in blankets & a wholegrain mustard sauce
Seabass Fillet Beef, Mushroom & Red Wine Pie
with a sun-blush, basil & white wine risotto with mash, vegetables & a puff pastry lid
Vegetable Gnocchi Sausage & Mash
with mediterranean veg, tomato & mozzarella with fried onions & gravy
Spinach & Goats Cheese Stuffed Chicken Battered Haddock
with roasted new & a basil cream sauce with chips & peas
DESSERTS
Apple & Blackberry Crumble Warm Chocolate Brownie
with custard vanilla ice cream
Biscoff Cheesecake Trillionaires Chocolate Torte
with vanilla ice-cream with vegan vanilla ice-cream
Trio of Ice Cream Christmas Pudding
cookies & cream, salted caramel & vanilla with Brandy sauce

Followed by Coffee & Mince Pies
Two Courses £28.95 or Three Courses £32.95
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‘ We are happy to modify dishes to suit dietary requirements, please contact us on 01621 854112 to book or for any queries.

Allergen and Gluten Free menu available. V bkt
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