
WHILE YOU WAIT
Brown butter Shokupan loaf, cultured butter, scallop taramasalata, Maldon sea salt £5 // Marinated olives £3  //

Salt & vinegar crackers £3 // Spiced crunchy corn £3

Charcuterie
a selection of cured meats from Stonehouse
Smokery, Pan Rustico bread, pickles £10

Parmesan brûlée
anchovy toast £7

Duck liver parfait
 ginger bread, orange, hazelnut £9

STARTERS
King scallops

carrot bhaji, spiced carrot, curry spices, mint
yoghurt £15

Thai red curry mussels
chilli, lime, coriander £8.50

Burrata & Heritage tomatoes
charred watermelon, raspberry vinegar, basil £10

SIDES
Ratte potatoes, lovage butter £5

Rosemary salted fries £4.50
Hand cut chips £5

Egg & chips, N’duja butter £6.50
Pickled onion rings, hot honey £5

FROM THE GRILL
Our beef steaks are exclusively sourced from Steven Wilson
Family Butchers loacated only half a mile from The Queens.

All their beef is selected from local Cumbrian or Scottish farms
and  dry aged for a minimum of 21 days

8oz Sirloin £35
                             8oz Rump £25                                                           

Add peppercorn, Cafe de Paris butter, or blue cheese sauce
£4.50

Smash burger
 Wild & Fruitful Keswick Ketchup, Gruyère cheese,

fries, slaw £17.50
Add bacon £1 // Add chips £1

Falafel burger
Romesco sauce, fries, slaw £16.50

MAINS
Slow braised steak & ale pie

chunky chips or mash, seasonal veg, gravy £18

Cumberland sausage
 creamy mash, seasonal veg, onion gravy £17

Battered haddock and chips
 hand-cut chips, mushy peas, tartare sauce £17.50

 Thai red mussels
 chilli, coriander, lime, fries £17 

Shallot tarte tatin
 Pedro Ximenez sherry caramel, whipped goats

cheese, spiced nuts £17

Roasted chicken breast
butter poached Hen of the Wood, pressed chicken

thigh, charred spring onion, jus £23
    Poached cod loin   

girolles, broad beans, peas, sea vegetables, caviar,
white wine sauce £25

Creedy Carver duck breast 
celeriac, truffle, date, apple, duck jus £29

Loin of lamb
 barbequed lamb rib, carrot, onion, miso, fermented

grains, jus £30

Food Allergies & Intolerances: Please speak to our staff about the ingredients in your meal, when placing your order. Thank you.

At The Queens, we are committed to using the best locally sourced ingredients Cumbria has to offer. All
of our dishes are created by our skilled, dedicated team of chefs who have received an AA Rosette

Award for Culinary Excellence in recognition of their abilities.


