DRINK EAT SLEEP

NIBBLES

BREAD

Marinated artichoke hearts, chili & garlic olives £4

Cured bacon, lettuce, tomato & mustard mayo
sandwich £10.5

Selection of cured meats £4
Hummus, crisp breads £4

Ploughman’s – Cider glazed ham, Westcombe
Cheddar, pork pie, olives, chutney £12.5

Salt & pepper calamari, chilli & smoked
paprika aioli £4

Lunchtimes only

all for £15

STARTERS
Tomato arancini, heritage tomato, Boccocini, basil oil £8 V
Soused Cornish mackerel, pickled fennel & radish salad, bee pollen, horseradish mousse £8 GF
Venison carpaccio, shallot puree, roasted baby onions, toasted hazelnuts, thyme oil £9.5 GF

MAINS
8oz West Country sirloin steak with triple cooked chips, confit tomato, roasted field mushroom £23.5 GF, DF
Wild mushroom risotto, feta, toasted seeds and pea shoots £15 V
Pan seared sea bass, parmentier potato, samphire, braised fennel, clams & lemongrass veloute £18
Pan roasted breast of Creedy Carver duck, crispy leg, Corton Denham greens,
heritage carrot & duck fat potato £19.5

PUB CLASSICS
Angus beef burger, bacon, Monterey Jack cheese, baby gem, milk bun, pickles, mustard mayo & fries £16
Otter ale battered fish, triple cooked chips, tartare sauce, mushy peas £15
Cider glazed ham, eggs, triple cooked chips, pineapple & pink peppercorn chutney £13.5 GF DF
Heritage Tomato salad, feta, toasted seeds, pickled fennel, garlic croutons £12

A discretionary service charge of 10% will be added to your bill, all of which goes to our staff (and the tax man)
If you have a food allergy or intolerance, please let us know before ordering

DRINK EAT SLEEP

CHEESE
English local cheeses, chutney, grapes, celery & crackers £11
Bath soft (C,UP,V,O) Westcombe Cheddar (C,UP,V) Rosary Ash (G,P,V) Vale of Camelot Blue (C,P,V)
V – Vegetarian, O – Organic, C – Cow, G – Goat, P – Pasteurised, UP – Unpasteurised

PUDDINGS
Raspberry Ripple & White Chocolate Cheesecake, raspberry sorbet, candid lemon zest, toasted almonds £8
Dark chocolate delice, orange sorbet, hazelnut crumb £8.5
Corton Denham gooseberry pudding, butterscotch sauce, vanilla ice cream £7.5
Affogato, espresso, vanilla ice cream, walnut & almond biscotti £5.5
Why not add your favourite liqueur?

HOT DRINKS

PUDDING WINE

Herbal tea £2.75
English breakfast tea £2.75
Coffee £2.8
Cappuccino £2.9
Flat white £3
Latte £3
Espresso £2.6
Double espresso £2.8

Fino, Bella Luna £3.75
Pedro Ximenez, Bella Luna £4.25
Quinta do Crasto Port £4.2
I Capitelli IGT, Anselmi £4.2
The Noble Mud Pie £5.10
Akashi Sake £8.7

Here at the Queens Arms we strongly believe in the provenance and quality of all our food, that
is why we source as much as possible from the stunning South West countryside.
Our neighbour provides us with fruit and vegetables grown in Corton Denham, we also have our
own smallholding with chickens and pigs.
We have a map in the bar that showcases all of our suppliers and
where they are based.

A discretionary service charge of 10% will be added to your bill, all of which goes to our staff (and the tax man)
If you have a food allergy or intolerance, please let us know before ordering

