
Q U E E N S  W I N E  B A R  A N D  B I S T R O 

Please make your server aware if you have any allergies or intolerances 

  

| Restaurant Week  22nd of April – 28th of April | 

 

  

  

Desserts  

Chocolate and blood orange delice, hazelnut crumb (ve)   

Rhubarb cheesecake, rhubarb sorbet   

Isle of Mull Cheddar, apple chutney, crackers  

 

 

Three courses, £35   

  

Starters   

Tomato tartar, mango, avocado, crispy quinoa (v/ve)  

Smoked salmon mousse, mooli, watercress vichyssoise   

Ham hock terrine, pickled apple, lambs lettuce   

  

  

Mains  

Cauliflower steak, golden raisin, chive, cherry tomato (ve)  

Cod, courgette, tomato, lemongrass beurre blanc  

Pork belly, celeriac, apple, leek, cherry tomatoes  


