
 

Sunday 8th October 
 
 
   
   
Sunday Roast   
All with roast potatoes, mixed veg, meat or veg gravy (g/f on request), & home-made Yorkshires 
Half portions available! 
 
Whole roast chicken for two (half available)  £18 
Roast pork belly  £10 
Slow-roast beef  £10 
Roast leg of lamb  £12 
Nut roast  £10 
Home-made vegan sausages     £10 
 
 

  

  
   
Warm chocolate brownie with cream V g/f £5 
Vanilla poached pear with Morello cherry sorbet Ve g/f £5 
Chestnut and rum mousse with white chocolate meringue V g/f £5 
Apricot crumble and custard V  £5 
   
   
   
   
 
 
Cheeses 

  

Sussex Crumble, Brighton Blue, Sussex Camembert,  
Golden Cross Goats’, Flower Marie Ewes’ 
With local bread, Sussex Butter, and home-made chutney 
Perfect with one of our Real Ciders or a glass of Pero Ximenez Raisened Sherry 

1 - £4   2 - £6 
3 - £8   4 - £10 
5 - £12 
 
 

 

Service not included, but appreciated 

We source our produce as locally as possible. See what this means at thequeenvic.co.uk/food 

V=Vegetarian Ve=Vegan g/f=Gluten Free.  Please ask what other dishes can be gluten/dairy free 

 
 

Twitter: @The_Queen_Vic           facebook.com/TheQV          tel: 01273 302 121 

½ pint pick ‘n’ mix - £1        Dog chew – 20p    - 100% goes to our nominated charity  



 

 125ml 175ml 250ml Bottle 

White     

Les Vignerons Vermentino/Colombard 2015 
Vin de Pays (France) 12%abv 
Light & easy drinking medium dry 

£3.10 £4.10 £5.85 £16.85 

Sauvignon Blanc, Parlez-Vous 2015 (France) 12% abv 
A refreshing almost lemony dry white 

£3.15 £4.40 £6.25 £18.50 

Pinot Grigio, Cantastorie 2015 Puglia (Italy) 12% abv 
Dry crisp and refreshing 

£3.25 £4.55 £6.50 £19.00 

Rioja Vega Blanco, Viura 2015 (Spain) 12.5% abv 
Great value white rioja – perfect with chicken 

£3.45 £4.80 £6.75 £19.95 

“Doctor L” Riesling 2014 Mosel (Germany) 8.5% abv – Bin End! 
Fruity & rich with a little spice, a “retro” trip down memory lane! – great 
partner for grilled fish 

   £25.95 
£19.50 

Chateau Haut-Mouleyre Sauvignon Blanc, Bordeaux 2016 (France) 
12% abv – Bin End! 
Crisp dry white with hints of tropical fruit – perfect with fish and shellfish 

£3.90 £5.40 £7.75 £22.95 

 

Rose 

    

Les Vignerons Grenache/Merlot Rose 2015 Vin de Pays (France) 12.5% abv 
Easy drinking on a warm summer’s day 

£3.20 £4.30 £6.10 £18.25 

Rioja Vega Rosado, Garnacha 2015 Viura (Spain) 13% abv 
Medium dry rose – hints of strawberries & cream! 

£3.45 £4.80 £6.75 £19.95 

 

Red 

    

Les Vignerons Carignan/Syrah 2015 (France) 12.5% abv 
Warm, soft medium dry red wine – easy drinking 

£3.10 £4.10 £5.85 £16.85 

Pleno Tinto, Tempranillo, Principe de Viana 2015 
Navarra (Spain) 13% abv 
Young, fruity & intensely fresh – pure tempranillo! 

£3.25 £4.30 £6.10 £17.50 

Lucale Primitivo Appassimento 2015 (Italy) 14.5% abv   New! 
Hand-picked fruit is air-dried before pressing to give a richly flavoured wine, 
deep red in colour – great with red meats and strong cheeses 

£3.60 £5.10 £7.20 £21.50 

Chapel Down Union Red 2015 (England) 12% abv    New! 
Fantastic wine from Kent – well balanced flavours of redcurrant & cherry with 
hints of vanilla – easy drinking or try it with lamb or pork 

£4.50 £6.30 £9.00 £26.95 

Rioja Vega, Crianza 2013 Viura (Spain) 13.5% abv 
Great example of this classic wine – hints of cherries – great with roast beef or 
a steak 

£4.20 £5.85 £8.40 £24.95 

 

Sparkling & Champagne 

    

Nua Prosecco NV DoC Veneto (Italy) 11% abv 
Green apples & melon – great for a celebration or a simple treat 

£4.55   £25.00 

Pink Fizz! – Can Petit Cava Rosado NV (Spain) 11.5%ac Special Purchase 
Great summer drink – hints of strawberries in a bottle of fizz 

£4.10   £23.50 

H Blin NV 
Champagne (France) 12.5% abv 
Brilliant value house champagne – fresh but not too dry 

£4.95   £27.50 

 
All wines are subject to availability 


