tarters

Soup of the Day
Served with artisan bread (VG/ GF available)

Bread & Dipping Oils
A selection of artisan breads served with a duo of
dipping oils (V)

Prawn Cocktail
Juicy prawns paired with crisp lettuce with a
clasic seafood sauce (GF)

Halloumi Fries
Golden halloumi fries, lightly seasoned and
served with sweet chilli dip (V/GF)

Sharers

Mediterranean Platter

A selection of hummus, sun-dries tomatoes, tzatziki,
olives, patata bravas, pita bread, padron peppers
and falafel

Ocean Platter

A mix of garlic king prawns, haddock goujons,
scampi and fishcakes served with tarter sauce,
sweet chilli and a side salad

Meat Feast

A feat of chicken bites, chicken wings, meatballs,
BBQ pulled pork and sausage served with slaw and
BBQ sauce

Classic Ploughman's Board

A classic spread of cheddar, brie, ham with artisan
breads, served along side lettuce, sliced tomatoes,
mixed olives, pickles, a pickled egg,fresh apple,
grapes and chutney (GF available)
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Book Now

o www.queencharlottepub.com

Call Us
01753 780278

Follow Us
@queencharlottewindsor

o
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THE QUEEN CHARLOTTE

Windsor's Hidden Treasure

Mains

Fish & Chips
Beer-battered haddock served with garden peas and
tarter sauce

Scampi & Chips
Breaded scampi served with chips, garden peas and
tarter sauce

Steak Frites

An 8oz rump steak cooked to your liking, served with
sautéed mushrooms, tomato on the vine and fries (GF)
Surf & turf option available, extra £3.00

Choice of sauces:

Béarnaise or peppercorn sauce extra £1.95

Bangers & Mash
Cumberland sausage with creamy mash, caramelised
onion gravy and garden peas (Vegan option available)

Seared Salmon
Pan-seared salmon with creamy mash, long stem
broccoli and a creamy lemon sauce (GF)

Linguine Marinara

Linguine pasta in a tangy tomato sauce with salmon,
king prawns finished with parmigiano and served with
garlic bread

Chicken Schnitzel
Crispy breaded chicken served with golden fries, fresh
slaw and pesto on the side

Royal Shepard's Pie

Classic minced lamb in rich gravy, topped with creamy
mashed potatoes and baked until golden served with
long stem broccoli

Vegan Tart of the Day
A seasonal plant-based tart with a crisp pastry base
and flavourful filling, served with a side salad (VG)

Caesar Salad

Crisp romaine lettuce tossed in a creamy Caesar
dressing with tender grilled chicken, crunchy croutons
and a sprinkle parmasan

Mediterranean Salad
A colourful mix of crisp vegetables, feta, olives
and a zesty Mediterranean dressing

Add grilled chicken, halloumi, falafel for £4.00

Burgers

The King of King's Burger

60z beef patty, BBQ pulled pork, melted
cheese, gherkin, lettuce, tomato served with
burger sauce in a brioche bun crowned with
an onion ring

The Royal Burger

60z beef patty, melted cheese, caramelised
onion, bacon, lettuce and tomato served with
burger sauce in a brioche bun

The Queen's Delight

Bread coated chicken breast, slaw, lettuce and
tomato served with burger sauce in a brioche
bun

The Crowned Prince

Grilled halloumi, lettuce, tomato, red onion
served with sweet chilli sauce and mayo in a
brioche bun

All served with fries and slaw

Can be served on a gluten-free bun upon request

Extra Bacon
Extra Cheese
Extra BBQ Pulled Pork

Pies

Steak and Ale
Slow-cooked chuck steak in rich cask ale
gravy, wrapped in buttery shortcrust pastry

Minted Lamb with Veg

Slow-cooked diced lamb with carrot,
swede, sweet potato and red onion, finished
in a rich lamb gravy with a delicate hint of
mint

Chicken with Mushroom
Tender chicken and mushrooms in a rich,
creamy sauce, baked in golden shortcrust

pastry

£1.50
£1.50
£2.00

£17.95

Served with creamy mash, garden peas and gravy

Sides

Fries £4.00
Chunky Chips £4.00

Loaded Fries £5.00
Choice of bacon, cheese and burger sauce or
BBQ pulled pork and cheese

Rustic Bread and Butter £3.50
Homemade Garlic Bread and Cheese  £3.00
Side Salad £5.00
Long Stem Broccoli £5.00
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° Have you seen our small plates?
3 for £18 5 for £28

Choose from 18 small plates
o Find them on The Queen Charlotte Sharing &

l}\; Small plates menu
o

Desserts

Apple Crumble
British apples topped with an oat crumble,
with your choice of custard or ice cream

Sticky Toffee Pudding

Warm homemade sticky toffee pudding
served with rich butterscotch sauce, with your
choice of custard or ice cream

Cheesecake of the Day
Seasonal and deliciously indulgent, served
with a berry coulis (VG)

Chocolate Brownie

A rich chocolate brownie served with salted
caramel ice cream and drizzled with smooth
chocolate sauce (VG/ GF)

Ice Cream/ Sorbet

Ice Cream (3 scoops): Chocolate, strawberry,
vanilla or salted caramel (VE)

Sorbet (2 scoops): Mango, Lemon, raspberry
(VE/GF)
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