
 

 

 

 

THE QUEENS OAK 

Starters 
Cream of Cauliflower Soup, with blue cheese and toasted ciabatta 

Chicken Liver Parfait, tomato chutney, cornichons, toasted sourdough 

Salt and Pepper Squid, tartare sauce 

Salmon and Dill Fishcake, bouillabaisse sauce 

 

Main Course 
Calves Liver, streaky bacon, mashed potatoes, red wine sauce, braised red 

cabbage, green beans 

Wild Mushroom Pappardelle pasta, grilled goats cheese 

Teriyaki & Sesame Seed coated Salmon, vegetable and egg noodle stir fry 

Confit Duck Leg, gratin dauphinoise, petit pois a la Francoise 

   

 Dessert 
Apple Crumble and custard  

Homemade Lemon Posset with red berries & almond biscotti  

Cinnamon and Red Wine Poached Pear, vanilla ice cream 

Monday – Friday, 12 – 2.30pm 

 

 

 

We are happy to provide you with allergen guidelines for all our menu items, but due to the nature of our busy 

kitchen, there is a small risk that traces of these may be found in any other dish. Please speak to a member of the 

team with any questions or dietary requirements.  

A discretionary service charge of 10% will be added to bills 

 
 

 

 

 

 

Lunch Menu 
2 Courses - £18 , 3 Courses £23.00 


