R O OM SERVICE MENU
SERVE D F R O M 12 N O O N - 10P M
TO ORDER DIAL 7007 O R DIA L 0 F R O M 11P M TO 7A M

SANDWICHES

SALADS

HOUGHTON HAM SANDWICH
tomato & wholegrain mustard on white or granary bloomer

QR BRITISH CHICKEN SALAD
baby gem lettuce, hen egg, brioche and
herb croutons, shaved ‘Old Winchester’ cheese,
Caesar dressing

Available 24 hours

£7

£13

MATURE CHEDDAR (v)
tangy pickle

SUPERFOOD SALAD (vn)
giant cous cous, avocado, spinach, chard,
walnuts, pomegranate, chilli flakes, tender-steam
broccoli, chai seeds

£6
SOMERSET BRIE
red onion marmalade

£11

£7

Add: grilled chicken or 4oz rump steak £4

CRAYFISH
marie-rose, crispy gem salad, tomato

SESAME TUNA NIÇOISE
green beans, potatoes, hen egg, black olives,
red onion, heritage tomato, chilli, olive oil

£7
PEPPERED BEEF PASTRAMI
horseradish crème & rocket

£16

£7

MAINS
LINE CAUGHT FISH ‘N’ CHIPS
Brixham market haddock,
fat cut chips, mushy peas

COURGETTE RIBBON &
CHERRY TOMATO TAGLIATELLE (v)
sugar snaps, rocket pesto, roasted crushed cashews

£14

£11

HEREFORDSHIRE BEEF CHILLI
white rice, soured cream

DAILY SPECIAL
please see our blackboards or ask a member
of the QR Team for today’s specials

£13

G RI LLS
THE QUEENS ROAD BURGER
8oz Hereford beef burger, cheddar cheese, onion rings, chilli mayo, brioche bun, fries
£13
Add: crispy streaky bacon, spicy chorizo sausage or sauté mushrooms £1

THE ROYAL BURGER
8oz Hereford beef burger, pulled pork, flat
mushroom, blue cheese, streaky bacon, onion rings,
pickles, brioche bun, fries

THE QR MIXED GRILL
4oz rump, beef rib, lemon & thyme chicken
breast, Cumberland sausage, pulled pork
& sage croquet, fat cut chips

£16

£20

(v) vegetarian | (vn) vegan

A U BRE Y A LLE N S T E A K S
Aubrey Allen is a family business established over 70 years ago by Mr Aubrey Allen. The business originally began as a small
butcher’s shop in Coventry, and the company has evolved over the years to what it is today - Aubrey’s Dry-Aged Beef is
reared in a clean, green way, then dry aged for a minimum of 21 days to mature and intensify the flavour naturally.
All our steaks are 21-day dry aged, served with one side and one sauce
8OZ RUMP
packed with flavour, best cooked medium to rare

8OZ SIRLOIN
tender & lean with lingering flavour

£18

£22

enhance your steak with garlic king prawns or pulled pork & blue cheese | £3

S I D E O RD E RS (v)
fat cut chip, french fries, sweet potato fries, new potatoes, chive mash,
onion rings, mac ‘n’ cheese, wilted spinach & asparagus, green salad
£3 Each

SAUCES
peppercorn, béarnaise, blue cheese, red wine
£1.50 Each

24 HOUR MENU
12” PIZZA MARGARITA
£13
12” PEPPERONI PIZZA
£13
BEEF LASAGNE
garlic flat bread
£13
CHICKEN TIKKA MASALA
rice, naan bread
£13

VEGETABLE BALTI
rice naan bread
£13
THAI PRAWN RED CURRY
prawn crackers, rice
£15
BEEF CHILLI
nachos, rice, soured cream
£13
All room service deliveries are charged
with a £3.50 tray charge, per order

JIMMY BUTLERS AWARD-WINNING BLYTHBURGH FREE RANGE PORK
Outdoor reared free range pork, naturally bred and fed by Pig Farmer of the Year, Jimmy Butler. Jimmy has over 20,000
pigs roaming free in large paddocks with the benefit of a sea breeze which gives the pork a wonderful taste. The pigs are
reared longer than average to intensify the succulence and flavour. This combination of environment and expertise results in
a flavoursome pork with full traceability from gate to plate

D E S S E RT S
STICKY TOFFEE PUDDING (v)
butter scotch sauce, clotted cream ice cream
£6

‘LOVINGTONS’ SOMERSET
ICE CREAM AND SORBETS (v)
ask team for today’s choices
£6

BAKED VANILLA
CHEESECAKE (v)
whipped Chantilly cream, strawberries
£6

SELECT I O N O F BRI T I S H C H E E S E S
Served with organic oat cakes, celery, homemade chutney | Three for £8 | Five for £10

BARKAHAM BLUE (v)
Barkham Blue has a delicious unique flavour
due to its rich milk. When mature it becomes very
soft and buttery which melts in the mouth and does not
leave the harsh metallic taste sometimes associated
with blue cheese.
BIX
Bix is a soft, unpasteurised, triple cream cheese,
named after the village where the herd grazes. The recipe
is loosely based on that of a Chaource, a luxuriant
white-rind cheese from Champagne country in northern
France. Made by Rose Grimond at Nettlebed Creamery
Henly on Thames.

ST THOM
St Thom is a unpasteurised goat’s milk cheese
made in Worcester. A unique goats’ cheese with a
bloomy rind and soft texture with light goaty and citrus
flavours. A true artisan cheese
ROLL RIGHT
This rich buttery cheese has the nutty boskiness
of styles like Reblochon or a mild Munster. The farm has
a mixed selection of cattle but a large proportion
are Swiss Brown — an ancient breed from the Swiss Alps
whose milk is ideally suited for cheesemaking.
QUICKES CHEDDAR (v)
Traditional cheddar, matured for a year, cloth
bound which produces the deep rich flavour unique
to cheddar made on Quickes Farm in Exeter.

(v) vegetarian | (vn) vegan
If you have an allergy to any food please ask a member of staff and they will be able to assist.
All weights are approximately uncooked weights. All prices include VAT at the national prevailing rate.

