
Skil let  Toasted Sandwiches
buttered sourdough farmhouse loaf, served with a dill pickle

add skin-on fries 3

Twelve-hour Manx Pork with smoky mayo & triple cheddar 12

Slow cooked ham & cheese with bovril butter 10

Three cheese toastie with bovril butter 8 (v)

Bar Bites  & Snack Plates
Homemade cup of soup & warm bread 5 (veoa)

Corn ribs tossed in peri-peri butter 7 (veoa)

Crispy pork belly bites & sticky bbq glaze 7.5

Three cheese bon bons & tomato chutney 9 (v)

The Queens scotch egg & house piccalilli 7

Sautéed queenies with nduja & lime butter cream & toasted 
ciabatta 11



Mains
Handmade pie of the day, mash & seasonal vegetables 16.5

Okell’s beer-battered fish, chips, tartare sauce & lemon 16.5

Smokey bacon cheeseburger with pickles, onions, Okell’s burger 
sauce & skin-on fries 16.5

Katsu chicken burger with rainbow slaw, curry mayonnaise, 
pickles & skin-on fries 16.5

Beyond meat burger with plant-based patty, lettuce, tomato, 
pickles, homemade secret sauce 16 (ve)  

Desserts  (v)

Sticky toffee pudding with Triumph beer ice cream 7

Cheesecake of the day 8

Davison’s ice cream 1.5 per scoop

(v) vegetarian (ve) vegan (voa) vegetarian option available (veoa) vegan option available
The Queens is proudly part of Okell’s Inns family.

We cannot guarantee the absence of traces of nuts or other allergens.
If you have any dietary requirements or allergies, kindly inform a member of our team.  


	TT Menu 1_07
	TT Menu 1_08

