
 

On your  b i l l  you’ l l  f ind  a  12 .5% discret ionary  serv i ce  ch arg e.   

100% of  which  i s  sp l i t  fa i r ly  between  everyone who works  h ere .  
 

Please  ask  the  squad  i f  you  would  l ike  to  know about  the  a l l ergen s  presen t  in  o ur  food .  
 

01722 780344 |  hel lo@queensheadbroadchalke.co.uk |  @queensheadbroadchalke  

 

 

 

 

 

 

 

 

Beer   Rude Giant ,  Lager  4 .5% GF       2.80/5.50 

  Rude Giant ,  Best Bit ter  4 .0%      2.70/5.20 

  Neck Oil IPA, Beavertown 4.2%       3.40/6.60 

  Mahou 5.1%          3.20/6.20 

  Guinness  4 .1%         3.40/6.60 

 

 

Starters  Curried Cauliflower Soup           8  

Pork + wholegrain mustard scotch egg, spiced tomato chutney   9 

  Rarebit croquettes,  green aiol i  + pickled red onions                      8   

Buffalo caulif lower,  garl ic + herb dip      8 

Gin + beetroot trout gravlax,  horseradish,  toast + pickles   9 

   

Pub  Double cheeseburger ,  lettuce,  coleslaw, chips     19  

Bangers Vegan cheeseburger,  le ttuce + chips      18 

Beer battered haddock,  mushy peas,  tartare,  curry sauce + chips   19.5 

English rose veal  l iver,  mash,  cr ispy onions,  greens     23 

Honey glazed gammon,  fr ied egg, salad + chips     18 

 

Mains            Church farm beef  s ir loin,  horseradish cream + all  the t r immings  23/21 

  Manor farm pork belly ,  apple  sauce + all  the t r immings    22 

Beetroot + Celer iac  Nut roast  + all  the  t rimmings    17 

All  the t r imming s =  cr i sp y  spuds,  Yo rkshi re  pudding ,  p ig  in  b lanket ,   

           greens ,  carro ts ,  parsnips ,  r ed  cabbage,  cheesy l eek s ,  gra vy  

Brixham hake, braised fennel,  a joblanco,  radish,  pea     22  

Gril led courgette,  romesco, chickpeas,  tenderstem   17 

Tuna loin s teak, nicoise salad        21  

 

Sides    Gril led baby gem, st il ton aiol i ,  crispy onion     6 

  Frisée + radicchio salad        5 

Chips           5 

  Extra spuds,  Yorki e,  gravy       0  

 
 

 

 

                                           

   This is what we’re playing 


