
T H E  Q U E E N S

to start

all day menu

FRIED CHICKEN WINGS    
5 wings 463 kcal   7 / 10 wings 926 kcal   11  / 15 wings 1390 kcal   16

FRIED BBQ CHICKEN WINGS 
5 wings 512 kcal   7 / 10 wings 1023 kcal   11 / 15 wings 1506 kcal   16

FRIED HABANERO CHICKEN WINGS  
5 wings 506 kcal   7 / 10 wings 1012 kcal   11 / 15 wings 1492 kcal   16

FRIED STICK Y GARLIC, GINGER & CHILLI CHICKEN WINGS 
5 wings 546 kcal   7 / 10 wings 1092 kcal   11 / 15 wings 1588 kcal   16

stonebaked pizzas

MARGHERITA tomato, basil, mozzarella and Cheddar. 962 kcal   10

PEPPERONI tomato, pepperoni, mozzarella and Cheddar. 1145 kcal   12

HAWAIIAN tomato, ham, pineapple, mozzarella and Cheddar. 1010 kcal   12

ME AT FE AST tomato, ham, meatballs, pepperoni, mozzarella and Cheddar. 1250 kcal   14 .5

VEGETARIAN mushrooms, tomato, pesto, red peppers, sweetcorn, mozzarella and Cheddar. v 1008 kcal   11 .5

BBQ PULLED PORK bbq sauce, bbq pulled pork, sweetcorn, green jalapeños, spring onions,  
mozzarella and Cheddar. 1176 kcal   14 .5

GARLIC PIZZ A BRE AD chives. vg 559 kcal   6.5

CHEESY GARLIC PIZZ A BRE AD chives, mozzarella and Cheddar. v 690 kcal   7.5

grilled cheese sandwiches 
all our toasties are served with a dressed salad garnish and Burts sea salt crisps.

SLOW COOKED BEEF BRISKET Davidstow Cheddar and caramelised onion marmalade. 822 kcal   8

CORNISH DAVIDSTOW CHEDDAR tomatoes and basil pesto. v 775 kcal   7

SMOKED APPLEWOOD VEGAN CHEESE tomatoes and basil pesto. vg 621 kcal   7

TUNA MELT Davidstow Cheddar, spring onion and mayonnaise. 701 kcal   7

Adults need around 2,000 kcal a day. Always inform us of any allergies before placing your order, not all ingredients are listed. We cannot guarantee the total absence of allergens.  
v - vegetarian ∙ vg - vegan ∙ vgo - vegan option



Adults need around 2,000 kcal a day. Always inform us of any allergies before placing your order, not all ingredients are listed. We cannot guarantee the total absence of allergens.  
v - vegetarian ∙ vg - vegan ∙ vgo - vegan option 

mains

BEEF L ASAGNE garlic bread and dressed side salad. 933 kcal   14

VEGETABLE L ASAGNE garlic bread and dressed side salad. vg 842 kcal   14

MAC & CHEESE served with dressed side salad and garlic bread. Our cheese sauce is made using Cornish Cheddar, English 
mustard and Trewithen milk. Top with:

CHIVES & CRISPY ONIONS  1263 kcal   9.5 
SLOW COOKED BEEF BRISKET  1343 kcal   11 
BBQ PULLED PORK  1391 kcal   11

CHOPPED SAL AD pumpkin seeds, sunflower seeds, red onion, tomatoes, cucumber, beetroot, gem lettuce, Cajun roasted 
chickpeas, mixed leaves finished with a French dressing and peashoots. vg 312 kcal   10

GREEK FETA SAL AD crumbled feta, red onion, cucumber, tomatoes, gem lettuce, mixed leaf, olives, mint, dill and oregano in a 
red wine vinegar & olive oil dressing. v 399 kcal   11

desserts

MIXED BERRY ETON MESS SUNDAE mixed summer berry compote with crumbled meringue,  
chantilly cream and mint. v 307 kcal   6

STICK Y TOFFEE PUDDING vanilla ice cream, gingernut crumb and toffee sauce. v 152 kcal   6

WARM DOUBLE CHOCOL ATE BROWNIE vanilla ice cream, chocolate sauce and cookie crumb. v 231 kcal   6

WARM BELGIAN WAFFLE blueberry compote, maple-flavoured syrup and a vegan raspberry ripple ice cream. vg 620 kcal   6


