EVENING

@
Est. ﬁ%’v 2004
THE

ROYAL

FOR THE TABLE

MIXED OLIVES e vecr

THE ROYAL ROOT VEGETABLE CRISPS wvesnscio
BAKED SOURDOUGH butter & balsamic wvennvscrs

STARTERS

CHICKEN LIVER PATE toast, pickled carrot, figs

HERITAGE TOMATO TART whipped goat’s cheese v wvemaer
SCALLOPS & BLACK PUDDING cauliflower, apple

PRAWN COCKTAIL baby gem, pea & avocado wecn

MAINS

RUMP OF LAMB heritage carrots, rosemary potatoes, pea purée (ech
SALT-CURED HAKE herb potato cake, seasonal greens, caviar, shrimp sauce
CHICKEN WELLINGTON truffle mash, king oyster mushroom, tarragon jus wec
28-DAY AGED 80Z SIRLOIN STEAK grilled tomatoes, mushrooms, peppercorn

sauce & fries (vech

RISOTTO asparagus, courgette, peas, broad beans, parmesan wwve»
add grilled chicken or prawns +4

SIDES

SKIN-ON FRIES wvexneen

CHUNKY CHIPS wvexneen

ROASTED NEW POTATOES garlic & herb cvovexnsen
SEASONAL GREENS sautéed in butter awvenscn
HERITAGE TOMATO SALAD lemon dressing awvexneen
SUMMER GARDEN SALAD lemon dressing wwvexneen
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(V): Vegetarian (VG): Vegan (VG*): Vegan option available. (NGC1): Non Gluten Containing Ingredients (NGC1*): Non Gluten Containing Ingredients available. Please inform your

server of any allergies or dietary requirements.

All items are subject to availability Dishes may contain nuts or nut derivatives. Fish dishes may contain small bones. Olives may contain stones. Due to the nature of our business, we cannot

guarantee that food prepared on these premises is free from allergenic ingredients. A10% discretionary service charge will be added to your bill. All above prices are inclusive of VAT



