
 
QUEEN ADELAIDE 

An optional service charge of 10% will added to your bill in table serviced areas. 
All gratuities go directly to staff, Thank you 

 
12pm-9.30pm 

 
Aperitif: Spicy Bloody Mary, peppered glass & celery       £5.50 

London Sipsmith gin & tonic        £5.00 
 
Bread with aioli, olive oil & balsamic vinegar        £1.50pp 
Bread with marinated olives & aioli         £2.25pp 
 
STARTERS 
Soup of the day, bread          £5.00 
Salad; Edamame, runner beans, roast peppers, red onion, baby gems, polenta croutons, yoghurt dressing  £6.00/£10.00 
Grilled sardines on toast, tomato salsa        £6.50 
Crab, prawn & avocado cocktail         £8.00 
Smoked chicken, watermelon, endive, white anchovy & parmesan dressing    £7.50 
Almond, chilli & paprika fried squid         £7.00 
Antipasto; Parma ham, grilled chorizo, salami, goats curd, artichoke & ciabatta    £9.00 
Deep fried duck egg, sautéed Scottish girolles, broad beans & aioli     £7.00 
 
TO SHARE 
Fish Platter: £16.00 
Potted crab, cod fritters, smoked salmon, peppered mackerel, cold shell prawns & cucumber relish  
Mediterranean Platter:           £13.50 
Lamb kofta, Merguez sausages, marinated olives, hummus, pitta, feta, grilled Mediterranean vegetables 
 
ROASTS: Served with roasted potatoes, green beans, savoy & spring greens, carrot & swede puree, Yorkshire pudding 

     West Devon lamb rump, mint sauce   £16.00 
     Half roast Suffolk farm chicken, bread sauce    £13.00 
     Slow roast Kilravock pork belly, apple sauce   £14.00 
     Roast Scottish strip loin of beef, horseradish       £14.00 
     Vegetarian roast: Mushroom & parmesan gnocchi      £12.00 
     Children’s roast (includes ice cream)        £7.00 

 
MAINS 
Poached sea trout, potato gnocchi, smoked salmon & baby spinach cream     £13.50 
Grilled whole sea bass, shaved fennel, vine tomato, red onion & coriander salad    £15.00 
Suffolk Farm chicken, leek & bacon pie, puff pastry top, mash, greens     £13.00  
Angus beef burger, crispy bacon, Emmental, gherkins & hand cut chips     £11.00 
Filo baked stuffed pancakes, roast vegetables, sundried tomatoes, cannellini beans & borlotti beans  £12.00 
28 day dry aged Angus rib eye steak, chips, peppercorn sauce      £18.00 
Baby vegetable & saffron risotto         £11.00 
 
Sides: spring greens, mash, hand cut chips, French fries, mixed leaf salad     £3.00  
 
DESSERTS 
Gooseberry fool, shortbread         £5.00 
Peach divine Melba          £5.00 
Sticky toffee           £5.00 
Chocolate brownie sundae          £5.00 
Cheese board           £5.00 



 
QUEEN ADELAIDE 

An optional service charge of 10% will added to your bill in table serviced areas. 
All gratuities go directly to staff, Thank you 

 
 

Our meat is traceable to farm of origin & sourced within the British Isles, our fish is sourced from sustainable stock 


