
V Vegetarian VG Vegan   GF Gluten Free 
If you have any allergies or intolerances pleasemake your server aware

Breads & Nibbles
Teta’s pickles  
VG GF       £3.25
Mixed olives 
VG GF       £4.75
Frena bread 
VG             £4.25  
Gluten free bread 
VG GF        £4..50 

COLD DISHES
Hummus Beiruti, with confit garlic, smoked
paprika, red shatta and flaked almonds 
VG GF     £6.75
Wild garlic labneh, za'atar pangrattato
and green shatta  
V            £7.50 
Pomegranate baba ghanoush, pickled
onions, mint and brik pastry 
VG          £7.75

To share
Sticky raisin and shawarma spice potatoes
with crispy shallots
VG            £7.25

Laverbread falafel, sumac, lime fennel, tahini 
VG GF      £7.00  

Vegan tahini Caesar, smoked almond,
lemongrass pickled onions, smoked tomato
VG GF      £8.50

Roasted UBB carrots and cylidira beetroots
with schwarma spice on a bed of whipped
Westcombe ricotta
V GF          £12.95

Hibachi grilled baharat chicken thighs, chicken
fat panko 
(gf option) £8.75

Grilled Nabulsi cheese, Persian black lime
honey, oregano 
V GF         £8.75

Brixham smoked haddock and Chalk Stream
trout fish cake with amba yoghurt, pickled
za’atar, smoked tomato, chard and agretti
                £15.50

Charred courgettes with miso and preserved
lemon, butterbean and yeast purèe, confit
tomato and elderflower fondue, smoked
almonds and seasonal herbs.
VG GF        £16.50 

Braised beef, fig and line nut kibbeh, beetroot
and feta cream, UBB herb salad, with fig
gastrique        
                £19.50

Speak to your waiter about daily specials

 

  THE QUEEN'S FEAST
Chef's selection of savoury dishes, 
tapas style. The whole table must partake. 
Minimum 2 people.

Meat £32.50  |  Vegan £30.50

Prices are per head for the entire table.

   



Desserts  
Tonka and orange blossom muhalibiya with
poached peaches, Cheddar Valley
strawberries, sesame brittle and a peach
sorbet
VG GF    £8.50

PAIR WITH QoC Orange Blossom Mai Tai £11

Gold chocolate and mahleb cremeaux,
raspberry and hibiscus sorbet, elderflower 
V           £9.50

PAIR WITH Isola Augusta Friulano semi-sweet dessert
wine £6.75 

Sorbets & icecream    £7.25

Westcombe ricotta ice cream with rose
syrup, and pine nuts brittle
V  GF 

Preserved lemon, bayleaf and ginger with
honeycomb 
VG GF 

QUEENOFCUPS .CO .UK     0 1 458  83 1 255

TEAS      £3.50
Speedy Breakfast  
Golden Chai
Earl Grey
Ginger and Lemongrass
Peppermint
Emerald Green 
Chamomile Flowers 

Top ups included

All our teas are carefully and sustainably
sourced from the Rare Tea Company

£3
£2.85
£3
£3
£3

£2.25
£2.25
£2.25
£3
£1.00pp

COFFEE
Espresso            £3 
Double espresso  £3.75
Americano         £3.50
Latte                £4
Cappuccino       £4  
Mocha              £4.50

Add a shot for £4
Tia Maria • Whiskey • Rum

Milk alternatives available 

Soft Drinks 
Coca Cola 
Coke Zero 
Fentimans Ginger Beer 
Fentimans Rose Lemonade 
Frobishers Fruit Juice
    - Please ask your server for selection
Fever Tree Tonic
Fever Tree Light Tonic  
Fever Tree Elderflower Tonic 
Appletiser
Sparkling Water - Unlimited refills
Squash - please ask your server

Mocktails/Alcohol Free
Non-Alcoholic Martini - Red 
with soda or tonic                         £6.50
Gordon's Gin 0.0% 35ml                £3.40
Heineken 0.0%                             £3.50
                            

   


