
Starters

19.

31.

25.

Smashed Avocado / sweet potato crisps (vegan)

 

Jumbo Shrimp Cocktail / cocktail sauce. 4 pcs

East Coast Oysters / plum mignonette

21.

24.

29.

27.

Truffle Caesar Salad / artisan lettuce head, Grana Padano, 

herbed croutons

add chicken $8 / salmon $12 / shrimp $15 / hanger steak $18

Burrata / watercress, peach, plums, heirloom cherry tomatoes,

Balsamic glaze, Parmesan crisp

Tuna Sashimi / pickled red plum, Kaffir lime ginger sauce

Beef Tartare / prime filet, chives, quail egg, toasted brioche

Housemade Pastas

35.

33.

32.

Wild Mushroom Risotto / Grana Padano, mascarpone 

add truffles 20. 

Spaghetti Carbonara /cured Italian Guanciale, cracked pepper, 

24-month Pecorino Romano, egg yolk

Rigatoni Bolognese / slow-braised beef and pork ragù, San Marzano tomatoes

Tomato Radiatori / pangritata, toasted pine nuts (vegan)

*Gluten Free Penne Pasta Available

Mains

29.

23.

38.

33.

30.

32.

32.

Chicken Salad / baby lettuce, Napa cabbage, red peppers, wonton crisps, 

peanut coconut dressing 

Honey Buffalo Chicken Sandwich / spicy pickles, kohlrabi slaw, herbed blue cheese,

choice of house salad or french fries

Roasted Half Chicken / served with house salad & french fries

Queensburger / 8 oz. patty, Welsh Cheddar, crispy bacon, caramel onions, 

Churchill sauce, gem lettuce, choice of french fries or salad

Mushroom Burger / spicy pickles, vegan mozzarella, mustard sauce, 

choice of french fries or salad (vegan)

French Dip Sandwich / prime ribeye, gruyère cheese, au jus, horseradish cream choice of

house salad or french fries

Fish & Chips / English peas, tartar aioli, chip shop curry sauce, home fries

7 oz. Skirt Steak 

12 oz. Prime Strip 

18 oz. Prime Ribeye

served with house salad & french fries 

and trio of sauces / juniper bordelaise, peppercorn sauce and salmoriglio sauce

39.

69.

81.

Sides

Brunch

Salmon Benedict / Portuguese muffin, smoked salmon, spinach, Béarnaise

Full Queensyard Breakfast / roasted golden tomato toast, bacon, avocado,

sausage, choice of eggs

Orange Ricotta Pancakes / dulce de leche, blueberry compote, 

whipped cream, maple syrup

Steak & Eggs / hanger steak, salmoriglio sauce, fried eggs, 

herbed sour cream home fries

Chia Seed Yogurt / seasonal fruit, house-made granola

27.

34.

24.

38.

22.

In the kitchen| Chef Christian Jairoq u e e n s y a r d Brunch

*20% Automatic Gratuity for 6 guests or more*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

34.
French Fries / spicy mayo, ketchup

Truffle Fries / Grana Padano, spicy mayo

Macaroni & Cheese / cheese béchamel

2 Fried Eggs & Toast / sourdough or gluten-free bread

Crispy Brussels Sprouts / espelette, pangritata (vegan)

Sautéed Greens / spinach, kale, Peppadew peppers, toasted almonds

Asparagus / lemon peel crisp, salmoriglio sauce

Bacon

Sausage

10.

21.

16.

12.

12.

12.

14.

8.

8.


