THE GIPSY QUEEN
The Gipsy Queen proudly welcomes new owners Marc, Lucy, Ben (& Mumford the Dog).
Our menu is freshly prepared by our kitchen daily using great, British ingredients that keep the journey
from farm to fork always firmly in mind.

STARTE R S
Soup of the day

£5.50

Smoked Ham-Hock and Rabbit Terrine

£6.00

Smoked Salmon and Haddock Fishcake

£6.00

Courgette and Goat’s Cheese Arancini (v)

£5.50

Home made fig chutney, toast

Beetroot aioli, fresh dill

Red pepper sauce

MAINS
The GQ Burger

£12.50

Wild Mushroom Risotto (v)

£12.50

Gipsy Queen Fish and Chips (gf)

£13.00

Cumberland Sausage and Mash

£13.00

Homemade beef short rib patty, cheese, hand cut chips and slaw (add bacon for £1)

Porcini, portobello, parmesan, truffle oil (add cornfed Somerset chicken breast for £3.50)

Atlantic coley, Kentish Pip Craftsmen batter, homemade tartare, hand cut chips, mushy peas

Somerset pork sausage, Maris Piper mash, red onion gravy

Pan-fried Sea Bass

£16.00

Line caught Morecambe Bay sea bass, crushed Jersey Royals, samphire, homemade salsa verde, chorizo

7oz 28 Day Aged Rib Eye

£18.50

Pie of the Day

£11.50

Casterbridge rib eye, peppercorn sauce, rocket, hand cut chips

Puff pastry lid, savoy cabbage

SIDES & SNACKS
Gluten Free Beer Batter Onion Rings £3.50 (v), Hand Cut Chips (v) £3.50, Heritage Kale (v) £3.50
Parmesan and Rocket Salad (v) £3.50, Tenderstem Broccoli w/Sauce Vierge (v) £3.50, House Mash

(v)

£3.00

DESSERTS
Sticky Toffee Pudding

£5.50

Apple and Rhubarb Crumble

£5.50

Ice Cream

£5.00

Cheese Board

£9.00

Vanilla ice cream, toffee sauce

Apple, rhubarb, custard

Three scoops of homemade ice cream, please ask waiter for flavours

Gorgonzola, Applewood cheddar, Somerset brie, crackers, fig chutney, grapes

Some of our dishes may contain allergens. If in doubt please ask a member of staff.
A discretionary 12.5% service charge will be added to your bill.
bookings@thegipsyqueennw5.co.uk | @gipsyqueennw5 | 020 3092 0598

