
The Queen’s HeadThe Queen’s HeadThe Queen’s HeadThe Queen’s Head    
    

    

    

Home Made Desserts Home Made Desserts Home Made Desserts Home Made Desserts     
Chocolate Torte with vanilla ice cream   £5.50 

Spiced orange bread and butter pudding with clotted cream   £5.50 

Winter berry white chocolate cheesecake   £5.50 

Sticky date pudding with toffee sauce and custard   £5.50 

Seasonal fruit crumble with custard   £5.50 
Selection of Truffles (6 truffles)   £5  

 

Tasting PlatterTasting PlatterTasting PlatterTasting Platter    (allow 15 mins wait)    

Chocolate torte / Spiced orange bread and butter / Sticky date pudding   £8.50 

 

Ice CreamsIce CreamsIce CreamsIce Creams & Sorbets & Sorbets & Sorbets & Sorbets    
Ice Creams 

Chocolate • Vanilla • Strawberry • Mint and Chocolate • Rum and Raisin 

Sorbets 

Mango & Passion Fruit  - Lemon – Black currant 

 

Selected English CheesesSelected English CheesesSelected English CheesesSelected English Cheeses    
 

Any 3 cheeses Any 3 cheeses Any 3 cheeses Any 3 cheeses ---- £6.75           Additional cheeses £2 each £6.75           Additional cheeses £2 each £6.75           Additional cheeses £2 each £6.75           Additional cheeses £2 each    
 

Served with assorted wafer biscuits, apple, celery and real ale chutney.  
All cheeses are suitable for vegetarians. 

    

     Tunworth  -   Soft and creamy with mild flavour  

     Blacksticks Blue -   Strong blue cheddar, fully seasoned  

     Lord of Hundreds -   Mature Cheddar, sweet and nutty   

     Stinking Bishop -   Full flavoured washed rind soft cheese  

     Golden Cross -   Soft goat’s cheese, rich and creamy 

     Innkeepers Choice -   Mature blended cheddar seasoned with onion and chives  

 


