Ny

QUEEN OF BRADGATE

AN INDEPENDENT FREE HOUSE

MAIN MENU MONDAY TO SATURDAY 11AM - 9PM
SUNDAY LUNCH MENU 12 NOON - 6PM

BREAKFAST

Served until 5pm

STARTERS & TAPAS

FULL ENGLISH cro
2 sausages, 2 bacon, mushroom, tomato, beans,
eggs of your choice, toast

BIG BREAKFAST cro
2 sausages, 2 bacon, black pudding, hash browns,
mushroom, tomato, beans, eggs of your choice, toast

VEGGIE/VEGAN BREAKFAST v vco
2 vegan sausages, eggs of your choice,
mushroom, tomato, hash browns, beans, toast

EGGS ROYALE cro
Poached eggs, smoked salmon & hollandaise sauce

EGGS FLORENTINE v cro
Poached eggs, wilted spinach & hollandaise sauce

EGGS BENEDICT cro
Poached eggs, ham, hollandaise sauce

QOB OMELETTE vo
3 egg omelette, bacon, red onion, spinach, cheese,
smoked paprika

JP’S STYLE EGGS V cFoO
Scambled eggs, toast

8.45

10.45

7.95

7.45

7.25

7.45

7.45

5.45

WRAPS

Served with skin on fries & salad, until 5pm

QUEEN OF CLUBS cro
Grilled chicken, bacon, sliced tomatoes, salad, cheese
& smoked mayo

BRAISED SALT BEEF cro
Wholegrain mustard mayo, crispy shallots, salad

FISH FINGER

Panko breaded fish, pea purée, tartare sauce, salad

HALLOUMI Gro v
Crispy fried halloumi, sweet chilli sauce, salad

MED VEG & HOUMOUS Vv VG GFO
Roasted peppers, balsamic red onions, charred courgette,
houmous, salad

BEETROOT & GOATS’ CHEESE Vv VGO GFO

7.95

7.95

7.95

6.50

6.50

6.95

Beetroot cous cous, torched goats’ cheese, salad, chilli & lime

mayo

Please let us know of any dietary requirements or
allergies when ordering.

Vegetarian v
Vegan option vco
Gluten free option cro

Vegan vc
Gluten free cr

An optional service charge of 10% will be added to all food bills.

Vegetarian Option vo

SOUP OF THE DAY Vv vGO GFO
With grilled bread

MARINATED OLIVES Vv VG GFO
Hummus, sundried tomatoes, grilled bread

MINI BHAJIS v vc
Cauliflower & red onion bhajis, chilli & lime mayo

PUMPKIN TART v vc
Roasted pumpkin tart, pistachio crumb, picked pumpkin

CRISPY FRIED HALLOUMI v GF
Sweet chilli dipping sauce

VENISON CARPACCIO GrF
Beetroot textures, pickled blackberries, parmesan

CRISPY WHITE BAIT Gr
Garlic & chilli mayo

SPICED LAMB KOFTAS cr
Tzatziki

ROASTED CHORIZO cF
Toasted almonds, cherries

BUTTERMILK CHICKEN
Crispy buttermilk chicken fillets, harissa mayo

HOUSE NACHOS

5.95

7.95

6.45

7.95

6.95

8.45

7.95

7.45

7.45

7.95

For one 7.95 | For two 12.45 v vGo e

)
2:}} Fresh tortilla chips, grated mozzarella guacamole,
i mild salsa & sour cream

= TOPPINGS | EXTRAS 1.95 EACH
% Jalapenos, beef chilli, vegan chilli, bacon, chorizo

CHARCUTERIE
For one 7.95 | For two 12.45 cro

A selection of meats from around the world. Sliced

buffalo mozzarella, sun-dried tomatoes, basil pesto salad,

marinated olives & grilled bread

CHEESEBOARD

For one 7.95 | For two 12.45 v cro

Smoked Applewood cheddar, French brie, Long Clawson

blue stilton, assorted cracker selection, caramelised red

onion chutney, celery sticks & baby pickles




MAINS

SIDES & EXTRAS

FISH & CHIPS cro 13.95
Beer battered catch of the day, hand cut chips, pea purée,
tartare sauce grilled lemon, lemon salt

SAUSAGE & MASH vo Gro 13.95
Lincolnshire sausage, mustard mash, buttered greens, gravy,
crispy shallots

FAMOUS SHIN OF BEEF CHILLI cro 14.95
Pulled beef shin chilli, rice, nachos, guacamole, sour cream,
toasted almonds, horseradish cream

(VO VGO - Pulled jackfruit)

PIE OF THE DAY 14.45
Handmade pie, hand cut chips or creamy mash, seasonal
vegetables, gravy

QOB BEEF BURGER VO VGO GFO 14.95
50z beef steak mince burger patty, bacon, cheese, smoked mayo

CHICKEN BURGER 14.95
Buttermilk chicken burger, harissa mayo

HALLOUMI BURGER V cFO 13.95
Crispy fried halloumi, sweet chilli sauce

80Z SIRLOIN STEAK ck 21.95
Hand cut chips, tomato, mushroom, peppercorn sauce, salad

BRAISED GUINEA FOWL cF 17.95
Creamy mushroom sauce, honey glazed parsnip, crispy pancetta,
pine nuts

MINTED LAMB SHANK cr 19.95
Fondant potato, tenderstem broccoli, caramelised pear

PAN ROASTED HAKE GF 16.95
Roasted butternut squash, spinach & parsnip purée, sautéed
potatoes, garlic & white wine cream, parmesan, crispy pancetta

SEABASS FILLET cF 17.95
Chilli & prawn cake, charred leek, beurre blanc, chive oil

GNOCCHI v vco 15.95
Crispy fried gnocchi, roasted butternut squash, wild
mushrooms, sage pesto, parmesan, truftle oil

QOB POTATO CAKE vV VGO GFO 14.95
Cabbage, spring onion & chilli potato cake, asparagus, poached
egg, lemon mayo

BEETROOT & GOAT’S CHEESE Vv VGO GF 13.95
Beetroot couscous, torched goats’ cheese, sweet and pickled
beetroot salad

WALDORF SALAD vV VGO GFO 13.95
Green apple, grapes, celery, walnuts, blue cheese, lemon mayo,
croutons

FOODIE MON

Half price starters and
desserts when ordering
any main course

(Offer excludes bank holidays)

TUESDAYS
[ TAPAS & A SMALL GLASS OF HOUSE WINE FOR

)poe

‘ OR TAPAS & A LARGE GLASS OF HOUSE WINE FOR

I (offer excludes bank holidays)
lellel

ONION RINGS vc 3.95
SKIN-ON FRIES VG GF 3.45
Add cheese for an extra 95p

HAND CUT CHIPS VG GF 3.95
Add cheese for an extra 95p

GARLIC CIABATTA vV VGO 3.95
HOUSE DRESSED SALAD Vv VGO GF 2.95
CREAMY COLESLAW v cF 2.95
FAMOUS BEEF CHILLI ¢ vo VGO 4.95
CREAMED MASH cF Vv 3.95
BUTTERED GREENS Vv VGO GF 3.45
HONEY GLAZED CARROTS Vv VGO GF 3.45

DESSERTS

WHITE WINE POACHED PEAR V GFO 7.95
Shortbread crumb, mascarpone sorbet, green apple gel

RASPBERRY & WHITE CHOCOLATE ICED 6.95
PARFAIT v cF

Baked pistachios, sweet strawberries

BISCOFF CHEESECAKE Vv 7.95
Raspberry sorbet

ICE CREAM SUNDAE V GFO 5.95

Choice of ice cream, whipped cream, strawberry gel

VEGAN BROWNIE v vc 6.50
Blackberry sorbet, fresh berries

STICKY TOFFEE PUDDING v 6.95
Toffee sauce, vanilla ice cream

WHY NOT ADD
A COFFEETO

Please let us know of any dietary requirements or
allergies when ordering.

Vegetarian v
Vegan option vco
Gluten free option cro

Vegan vc
Gluten free cr
Vegetarian Option vo

An optional service charge of 10% will be added to all food bills.



