
This is a recent sample – actual menu and prices may differ dependent on freshly available
produce and ingredients each day. Please check with our staff for further details

S T A R T E R S

Leek & Potato Soup 6.95
served with a malted mini loaf  (ve, gr)

Crab & Smoked Salmon Terrine 7.95
with granary toast and a dressed salad garnish  (gr)

Warm Balsamic Glazed Goats Cheese 7.95
with sun blush tomatoes and pine nut salad  (v, gf)

Beef Brisket Croquette 7.95
served with horseradish mayo and a salad garnish

Garlic & Rosemary Focaccia 7.95
served with mixed olives and balsamic olive oil dip  (v, gr)

T O D A Y ’ S  M A I N  C O U R S E  S P E C I A L S

Chicken Supreme with Roast Garlic & Leek
Cream Sauce

18.95

served with roasted new potatoes and seasonal vegetables  (gf)

Elmley Castle Venison Casserole 21.95
served with mashed potato and seasonal vegetables  (gf)

King Prawn, Crayfish & Salmon Pasta with
Peas in a Parsley Cream Sauce

19.95

served with parmesan shavings and garlic & rosemary focaccia

F I L L E D  R O L L S  –  L U N C H T I M E  O N L Y

Soft white or granary rolls / wraps – or a gluten free roll

Fish Goujons, Lettuce & Mayonnaise 8.95

Bacon, Brie and Cranberry  (gr) 8.95

Beef and Horseradish  (gr) 8.95

Halloumi, Roast Vegetables & Pesto  (v, gr) 8.95

Add a cup of soup (v) 2.00 · small bowl of sweet potato fries 3.50 ·
skinny or chunky fries (v) 2.50

G O O D  T O  K N O W

Why not upgrade chips or skinny fries to sweet
potato fries for just 1.00 supplement?
ve vegan ver vegan option
v vegetarian vr vegetarian option

gf gluten free gr gluten free option

Please let us know of any dietary requirements – we will always do
our best to accommodate.

T H E  Q U E E N S  P U B  C L A S S I C S

Beer Battered Haddock & Chips
served with peas, tartare sauce and a fresh lemon wedge  (gr)
Small (5–6oz) 13.90 Large (8–10oz) 15.90

Wholetail Scampi & Chips
served with garden peas, tartare sauce and a fresh lemon wedge
Small (8 pcs) 13.90 Large (12 pcs) 15.90

Traditional Beef Lasagne 15.90
served with garlic bread and a dressed salad

Spiced Cauliflower, Spinach & Lentil Pie 16.90
served with chips, seasonal vegetables and gravy  (ve)

Cotswold Venison Pie 16.90
served with chips, seasonal vegetables and gravy

Steak & Kidney Suet Pudding 16.90
served with chips, seasonal vegetables and gravy

Battered Halloumi Burger 15.90
with lettuce, tomato, skinny fries and sweet chilli sauce  (v, gr)

Gourmet Beefburger 15.90
with cheese, bacon, lettuce, tomato in a sourdough bun, and skinny
fries

Beef Curry 16.90
medium spiced and served with basmati rice, naan bread and mango
chutney  (gr)

12oz Gammon Steak, Egg & Chips 16.90
served with garden peas  (gf)

8oz Ribeye Steak (28 Day Dry-aged) 27.90
served with chips, peas, tomato and mushrooms – add peppercorn or
blue cheese sauce for just 2.95  (gf)

H O M E M A D E  D E S S E R T S

Baileys Crème Brûlée 7.95
served with fresh berries  (v, gf)

Marmalade & Whisky Bread & Butter Pudding 7.95
served with vanilla custard  (v)

Mango Cheesecake 7.95
served with cream  (v)

Bennetts Ice Cream 2.50
family farm made, priced per scoop – please ask for today’s flavours 
(ver, v, gr)

Local Cheese & Biscuits 10.50
three local cheeses with homemade chutney, grapes and celery  (v, gr)

Some of our menu items contain allergens including gluten, nuts, milk, eggs, fish, shellfish, soya, celery, mustard, sulphites, sesame and lupin.
The kitchen team thank you for your patience whilst your meal is freshly prepared from largely homemade and locally sourced ingredients.

Discretionary service is not included
but is much appreciated by our hard-working staff when given.

Q U E E N  E L I Z A B E T H  I N N
Our community-run pub in Elmley Castle

Today’s Menu
Normally served from Tuesday to Saturday
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