


V - Vegetarian option     VG - Vegan option     N - Nuts     G - Gluten     F - Fish     M - Milk     S - Soy     C - Crustaceans     E - Eggs    SU - Sulphites
We take food allergies very seriously, if you have any questions, please ask one of our team for assistance. The Queens Hotel & Spa all food supplies to be free of genetically modified ingredients and have taken all reasonable steps to ensure that none of the foods on our menus contain GM ingredients, 

GM additives or GM flavouring. Before you order�your food and drinks please speak to our staff if you would like to know about our ingredients.
A discretionary service charge of 12.5% will be added to your bill. All prices include VAT at the current rate.

Garden Salad £6  SU

SIDES

GRILLS

Beef or Chicken Burger £20  M  E  SU 
8oz beef pattie or grilled chicken breast, smoked cheese, lettuce, tomato and  

pickled onion on a toasted brioche and fries 

Confit Duck Leg £27  G  SU  S 
Served with wild mushroom pearl barley, fine beans and a blackcurrant jus

Book your next visit now 01202 554 415
Queens Hotel & Spa, Meyrick Road, Bournemouth BH1 3DL

Chocolate Fudge Brownie £10  VG 
Chocolate fudge brownie with rasberries and a raspberry sorbet 

Trio of Ice creams £8  M  E 
Ask server for flavours of the day 

Vanilla Cheesecake £9  G  M  E 
With fresh summer berries and crunchy meringue pieces 

Chefs Local Cheese Board £14  G  M  E 
Selection of local cheeses served with crackers and chilled grapes

Strawberry Eton mess £10  M  E 
With crushed meringue, whipped cream and poached strawberries

The Queens Fish and Chips £21  G  F  S  M 
Battered Hake with tartar sauce & crushed peas served with chunky chips

Supreme of Chicken £19  G  M  E  S 
Pan-seared supreme of chicken served with Gnocchi, sautéed Kale,  

air-dried tomatoes, and a fragrant tarragon cream sauce

Sirloin Steak 8oz £30 
Served with tomato, mushroom, chunky chips and salad 

Sauces: Red Wine, Peppercorn, Bearnaise and Stilton (supplement £2 per sauce)   M  E  SU  S

Sea Bream Fillet £22  F  M  S 
Crispy pan-fried Sea Bream fillet served with sautéed potatoes and an olive salsa

Vegan Tofu Pad Thai £17  VG  N  G  S 
Served with rice noodles

TAPAS 3 FOR £21

Mixed Olives £6  V

Fish Bites £9  F  G  E 
Lightly battered fish served with alioli

Pulled Lamb Bites £8  G  S E SU 
Braised shoulder of Lamb in crispy Panko Breadcrumbs  

served with a spiced bbq sauce

Chicken Wings £8  S  M 
Marinated in hot sauce and served with a blue cheese dip

Chicken Bon Bon £7  G  S  E 
Served with a lemon and black pepper mayonnaise

Tapenade and Feta £7  VG  G 
Served with pitta bread

Pear, Walnut and Blue Cheese Salad £15  M  SU 
Served with crisp leaves

Caprese Salad £16  M  SU 
Tomato, mozzarella,  

olives, rocket and pesto

Classic Caesar Salad  G  M  E  F 
With Chicken £16  |  Without Chicken £14

Cos, croutons, egg, parmesan, anchovies and  
crispy bacon served with a caesar dressing

SALADS

STARTERS

Tequila-cured Salmon £10  F  SU 
Served with zesty lemon gel and fresh Cress

Asparagus and Parma Ham £9  E 
Served with a Parmesan mayonnaise,  

truffle oil and olive crumb

Tempura Battered Tiger Prawns £10  C  G  S  SU 
Tiger prawns in light batter  

served with a sweet chilli Jam

Soup of the Day £7

CHEF’S SPECIAL 
Pizza Board £16  G  M  E

Ask your server todays special
DESSERTS

Salt and Black Pepper Fries £6  S

Buttered New Potatoes £6  M

Mixed Greens £6  M


