THE

QUEEN’S
HEAD

BROAD CHALKE

DRAUGHT

Rude Giant, Lager 4.5% GF 2.80 /5.50
Mahou 4.8% 3.20/6.20
Tribute, Pale Ale 4.2% 2.70 /1 5.50
Rude Giant, Best 4.0% 2.70 / 5.50
Rude Giant, Session IPA 4.3% GF 3.10/6.00
Rude Giant, Juicy IPA 3.10/6.00
Guinness 4.1% 3.40/ 6.60
Loipa 2.4% GF 3.00/5.80
Kronenbourg 1664 0% 3.20/6.20
STARTERS

Chilled Watercress Soup,

Charred Spring Onion 8
Truffle + Parmesan Scotch Egg, Aioli 10
Glastonbury Twanger Rarebit, Sourdough,
Pickled Shallots 8.5
Buffalo Mozzarella, Rocket, Fresh Pea, Sugar
Snaps + Dill Salad 9
ROASTS

Beef Sirloin, Horseradish Sauce
+ All The Trimmings 21/ 23

Pork Belly, Apple Sauce
+ All The Trimmings 22

Spiced Chickpea Loaf + All The Trimmings 21
(vegan on request)

All the trimmings = crispy spuds, Yorkshire
pudding, greens, carrots, parsnips,
cauliflower and broccoli cheese, gravy

MAINS

Double Smash Burger, American Cheese, 21
Burger Sauce, Lettuce, Pickles, Coleslaw
Chips

Beer Battered Haddock, Tartare Sauce, 23
Curry Sauce, Mushy Peas, Chips

Chalk Stream Trout, Jersey Royals, Radish,

Sugar Snaps, Peas + Wild Garlic 24
Courgette Salad, Quinoa, Chicory, Orange,
Whipped Tofu 20
SIDES

Extra roasties / yorkie / gravy 0
Side Salad 5
Chips 5
PUDDINGS

Sticky Toffee Pudding, Salted Caramel 8.5
Ice Cream

Eton Mess 8.5
Salted Caramel Chocolate Brownie 9

Glastonbury Cheddar, Somerset Brie,
Rosary Goats’ Cheese, Chutney, Crackers 14

Ice cream
Vanilla / Chocolate / Salted Caramel

Sorbet 3 per scoop
Lemon/Mango

Affogato 6
Add a shot of Cazcabel +4.5

On your bill you’ll find a 12.5% discretionary service charge.
100% of which is split fairly between everyone who works here.

Please ask the squad if you would like to know about the allergens present in our food.






