
 Queen’s Head Pub 
 

Starters. 
Brussels Sprouts 
tamari almonds, bacon, maple-
miso vinegarette 9  
Scotch Egg* 
soft boiled egg, sausage, bacon 
panko crust, spicy aioli 8 
 
Wings 
buffalo sauce, sweet Thai chili, 
BBQ, or QH spicy coffee rub,  
celery & carrots, blue cheese 
or ranch, (1Lb) 15  
Spinach & Artichoke Dip 
traditional creamy recipe, served 
warmed, accompanied with  
tortilla chips’12 
 
 
 
 
 

 

QH House                   
Smash Burger*                    
beef patty cooked well and juicy.     
lettuce, tomato, onion, american 
cheese, pickles, special sauce,           
brioche bun 12 Make it a double! +4 
 
Mushroom Swiss                  
Smash Burger*                        
beef patty cooked well and juicy. baby 
swiss, lettuce, mushrooms, shallot 
jam,  roasted garlic mayo, brioche 
bun14  Make it a double! +4 

Crispy  Chicken 
 tender & crisp chicken, lettuce, 
 tomato, brioche roll 15 
 -add bacon & ranch +1 
 -add buffalo & blue +1  
Haddock Sandwich 
crispy haddock, topped with our 
house malt-vinegar tartar & bright 
citrus slaw, lettuce,  
tomato, brioche roll  16  
Falafel Sandwich 
house-made falafel, cucumbers, 
whipped feta yogurt, lettuce,  
tomato, pickled onion,  

brioche roll 15 
 
 

 

Falafel 
whipped feta, 
hummus, lettuce, 
cucumber, tomato, 

onion  15 
 
Thai Chicken 
crispy or grilled 
chicken, spicy  
Thai coconut 
sauce, shredded 
cabbage, carrots &            
romaine 16 
 

Caesar  
romaine, QH 
Caesar, shaved  
Parmesan 12 
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Haddock Chowder 
from scratch, served with a 
grilled baguette  11 
  
Soup of the Day 
rotating special 9 
 
 
 
 
The Greek 
Mixed greens, feta,  
kalamata, pickled  
onion, tomato, cucumber,  
QH greek- vinaigrette 14 
 

Classic Caesar 
romaine, shaved parmesan, 
toasted croutons,                        

QH caesar, 13 
 
Cobb Salad 
mixed greens, bacon, hard boiled 
egg, blue cheese crumbles, cherry 
tomatoes, cucumbers, tossed in 

house made ranch dressing 16 
 
Goat Cheese & Beet    
mixed greens, tossed with      
roasted beets, crumbled             
goat cheese,  cucumbers,           
grape tomatoes, raspberry                  

vinaigrette dressing 15 

 

    Sandwiches.  

            

 Upgrade 

Your salad  

or wrap 

Turkey 4  Falafel 5 

  Grilled Chicken 5 

    Grilled Shrimp 6 
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Truffle 
Fries 
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Seasonal 
Vegetable 

5 
 

Green 
Salad 

5 

Add some 

Flare 

Cheddar, American, 

Blue Cheese, Feta, 

Bacon, Fried Egg, 

Sautéed Onions 

& Mushrooms, 

GF Bun 
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness,  

especially if you have certain medical conditions. Please Advise your server of any food allergies* 

 

  Served with kettle chips & pickles 

 

 

Upgrade  

Your Kettle  

Chips  
 Fries +3 

 Vegetable of day +4 

 Green Salad +3 

 

Cheesecake 

NY style, made from 
scratch, rotating            

topping 

9.5                        

Salads. 

White or Spinach 

An 18% gratuity will be added       

     to parties of 10 or more  

Lunch 

>>>Street Tacos<<< 

(3) Braised Pork Carnitas -queso fresco 
pico de gallo, avocado crema 13 

(3) Roasted Chicken– queso fresco,  
pico de gallo, avocado crema 12 

    (3) Braised Short Rib- pickled onions,  
spicy verde sauce 14  

 

Add fries +4 
 

Wraps. 

Turkey Club   
Bacon, tomato, spring 

mix, mayo 15 
 
CBR  
crispy chicken, bacon, 
homemade  
buttermilk ranch, 
spring mix, 

tomato   16 
 
Greek  
feta, kalamata,    
pickled onion, 
tomato, cucumber, 
spring mix, QH greek 

vinaigrette  13 

Wraps served with kettle chips & pickles 


