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Terms of Reservations

We can take bookings for parties up to a maximum of 30 in the restaurant.
(Parties over 12 will be seated on separate tables) We can take bookings
for parties up to a maximum of 15 & a minimum of 12
in the ‘Snug'’ for private dining.

For parties booking the Christmas menu, all choices must be
pre ordered (even if your party is small)

A Deposit of £10 a head is required when booking
and is non-refundable up to 48 hours before booking

We will always try to accommodate special requests, so please let us know if
you have any dietary requirements. All our food is cooked to order & there
may be a slight delay during busy periods. We will need the amount of guests
attending & your menu choices at least two weeks prior to your booking

A discretionary service charge of 10% will be added to your bill

The Christmas menu will be available
Mon-Sat, Nov 26th - Dec 23rd Bookings Only

Call to reserve your space.

The Queens Head, Pound Lane, Little Marlow,
Buckinghamshire, SL7 3SR
Telephone : 01628 482 927

Please be aware that some of our products may contain nuts. All our food is cooked to order & there may be a slight
delay during the busy periods. Service not included. Tables of 6 or more a 10% discretionary service charge applies.
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Christmas Menu

%ﬁ Starters 255@

Butternut Soup, Focaccia
Chicken Liver Parfait, Fig Chutney, Brioche
Home Cured Salmon Gravlax, Lemon Creme Fraiche
Pork Croquette, Maple Bacon Jam

Goats Cheese Fritter, Roasted Beets, Honey Mustard Dressing

& Mains 25"

Turkey Ballotine, Roasties, Brussels & Chestnuts, Carrot, Jus
Nut Roast, Roasties, Brussels & Chestnuts, Carrot, Jus
Seabass, Potato Terrine, Tenderstem, Bouillabaisse Sauce
Confit Duck Leg, Spinach, Bean Cassoulet

Shin of Beef, Creamed Potatoes, Bourguignon Sauce

R sweet A

Christmas Pudding, Brandy Butter, Créeme Anglaise
Banoffee Choux Bun
Sticky Toffee Pudding, Vanilla Ice Cream
Black Forest Gateaux
White Chocolate Panna Cotta, Honeycomb

English Cheese Selection (E5 Supplement)

2 Course £36 (Lunch Only)

3 Course £45 (Lunch & Dinner)
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New Years Day Menu

% Whilst You Wait 2‘&0

Breads & Dip £8 Olives & Home Roasted Nuts £10
Crispy Paprika Squid, Saffron Aioli £12

%% Mains &5

Buttermilk Pancakes, Fresh Berries, Maple Syrup £12
Eggs Benedict, Honey Roast Ham, English Muffin, Poached Eggs, Hollandaise £13.5
Leek & Mushroom Risotto £11.56/£18.5 (ve)

The Queens Head Full English Breakfast (Scrambled Egg, Sausage, Bacon,
Tomato, Mushrooms, Beans, Black Pudding & Buttered Toast) £16

Rebellion Battered Haddock with Chips, Pea Puree & Tartare Sauce £21.5
Cumberland Sausages & Creamy Mashed Potato with Onion Gravy £18.5
Rib eye Steak with Fried Egg, Grilled Tomato & French Fries £36
The Queens Head Cheeseburger, Brioche Bun, French Fries & Coleslaw £20
Buttermilk Chicken BLT, Brioche Bun, French Fries & Coleslaw £20
Confit Duck Leg, Braised Red Cabbage, Creamy Mash, Jus £28
Seafood Bouillabaisse, Rouille & Croutes £29.5

Nut Roast, Butternut Fondant, Seasonal Vegetables & Vegan Jus £23 (v)

%Gﬁ To Finish 2554@

Banoffee Choux Bun £9.5 Sticky Toffee Pudding, Vanilla Ice Cream £9.5
Black Forest Gateaux £10 White Chocolate Panna Cotta, Honeycomb £9
English Cheese Selection £13.5

%@ Sides 2§@

House Salad £5 Seasonal Veg £6.5
Triple Cooked Chips £5.5 Sweet Potato Fries, Blue Cheese Mayo £7.5
French Fries £5 Truffle Mac'n'Cheese £6.5
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