Queens Head Inn, Tirril- Winter Menu

Starters
Charred flatbread - with homemade garlic, parsley & shallots butter £8.95

Ploughman’s lunch (shared platter) — selection sliced cured ham, white mature cheddar,
smoked cheddar, red Leicester, pickled onions, apple & rustic bread £14

3 Cheese croquettes - filled with grated mature cheddar, smoked cheddar, flat leaf parsley,
finely ground salt & pepper served with grated parmesan £8.95

Potato & leek chowder —warm & hearty homemade served with rustic bread (contains celery)
£6.50

Salt n Chilli chicken wings — 3 seasoned wings served with a choice of sweet chilli/mayo or
siracha sauce if you like it hot, hot, hot! £8.95

Whitebait - served with aioli £10.95

Mains

Seabass - Pan fried seasoned seabass fillet served alongside homemade creamy mashed
potato or fries and seasonal greens or peas (GF) £17.95

Brazilian Coconut Chicken Curry - Fresh chicken cooked in a creamy coconut sauce with green
chilli & lime, sprinkled with coriander and served with white rice, accompanied with
poppadom/mango chutney/raita *Contains nuts* (GF) £16.95

Blencathra Pie — Locally sourced award-winning pie made with Cumbrian beef cooked in
Cumbrian ale for a rich delicious flavour! Served with creamy homemade mashed potato or
fries, mushy peas and homemade beef gravy £16.95

Buttermere — Locally sourced pie made with delicious roasted vegetables, cooked in a rich
tomato, red wine and basil sauce. Served with creamy homemade mashed potato or fries,
mushy peas and homemade vegetable gravy (Ve/V) £16.95

Classic Smashed Beef Burger - Two x 20z smashed beef patties, lightly seasoned, served on a

toasted bun with fresh lettuce, tomato & red onion, accompanied by fries served with a choice

of ketchup, chilli sauce or mayo (GF) *Add cheese for an extra 50p and crispy bacon for £1 (GF)
£16.50

Falafel & Spinach burger — a blend of chickpeas, onion & spinach spiced with coriander, chilli &
turmeric. Served on a toasted bun with fresh lettuce, tomato and red onion, accompanied by
fries served with a choice of ketchup, chilli sauce or mayo ( Ve/V) *Add vegan cheese for an
extra 50p £15.50

Scouse - “Mums” traditional homemade recipe - cubed beef, onions, carrots, potatoes, leeks,
all slow cooked in a hearty beef stock and served with red cabbage and rustic roll (GF)  £15.95



Queens Chicken — Chicken breast roulade stuffed with carrot & courgette, served with a wild
mushroom & cream sauce and basmati rice £16.95

Ham, Egg & Chips - Sliced cured ham, served with a poached or fried egg, fries & peas £12.95

Desserts
Sticky Toffee Pudding — served with vanilla ice-cream £9.95
Chocolate Brownie — served with either vanilla ice-cream or fresh cream £9.95
Lime Cheesecake — served with fresh cream £8.95
Sides

Classic house salad - crispy sweet gem lettuce, juicy tomatoes, cucumber, spring onions

drizzled with extra virgin olive oil and balsamic vinegar of Modena £4

Seasoned house fries £4

Homemade creamy buttered mash £4

Seasonal greens £4

Onion rings £4
Kids Menu

Kids Meal Deal - Main, Dessert & Soft drink £10

Beef Burger - smashed beef patty lightly seasoned, served on a toasted bun with fresh lettuce,
tomato & red onion, accompanied by fries served with a choice of ketchup or mayo

Tomato & Basil Sauce Pasta— Homemade sauce tossed over pasta and served with garlic
flatbread (GF/VE/V)

Chicken Goujons and Fries — 4 x classic goujons served with seasoned house fries

Margherita Pizza — 7” stone baked pizza base, smothered in homemade tomato & basil sauce,
garnisheed with fresh tomato, mozzarella & basil

Extra toppings of Chicken or Pepperoni can be added for extra cost
Extra vegetables can be added for extra cost
Dessert

Choice of 3 ice-cream flavours — vanilla/strawberry/chocolate, served with wafers and choice of
strawberry or chocolate sauce



