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TERRACE & LOUNGE MENU

Light Dishes

Artisan Bread Selection, flavoured butters vg
Marinated Olives, feta stuffed peppers o
Honey Glazed Sausages, spring onions

Tomato Soup, artisan bread **

Sharing Board for Two

Charcuterie Board, Chorizo, salami, parma ham, terrine, creamy garlic cheese

Cheese Board, Croxton Manor cheddar, Blue Murder, Rosary goat’s cheese,
creamy garlic cheese, grapes

Fish Board, Smoked salmon, prawns, mackerel pate, cod goujons

All served with hummus, olives, artichokes, pickles, cherry tomatoes, chutney,
artisan bread selection

Mains

Queens Beef Burger, Monterey Jack cheese, skin on fries
ADD - Crispy Bacon

Plant Burger, little gem, tomato relish, skin on fries pb

Tempura Battered Haddock, mushy peas, tartare sauce, skin on fries gof
Penne Bake, tomato, spinach, mozzarella, garlic bread vg

Little Gem Salad, crispy bacon, boiled egg, croutons, garlic dressing

Add on for Mains - Greenland Prawns | Goat’s cheese | Chicken Strips

Open Sandwiches

Hummus, feta, Queens honey, balsamic, watercress vg
Roast Beef, horseradish mayonnaise, rocket, sundried tomato
Smoked Salmon, cream cheese, prawns cocktail

Sides- Skin on Fries | Roasted New Potatoes | Rocket Salad

Desserts

White Chocolate Mousse, raspberry jelly, crisp meringue gf
Summer Pudding, clotted cream

Vanilla Ice Cream Sundae, caramel sauce, chocolate
cookie crumbs, whipped cream vg
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Poached Pineapple, coconut panna cotta, mango sorbet, chilli, lime syrup ¢f/pb 8

A discretionary 12.5% charge will be added to your bil.
(vg) - vegetarian (pb) - plant based (gf) — non-gluten containing ingredients (df) - dairy free

For more information on allergens, calories, or dietary requirements, please speak to one of the team. Generally, the recommended daily calorie intake is 2,000 calories a day for women

and 2500 for men.
**AVAILABLE 24HRS



