
Soup of the day & toasted sourdough 
(please ask regarding allergens) 

Classic North Atlantic prawn cocktail, Mary Rose dressing (A, 6, 7, 9, 11) 

Antipasti – cured meats, olives, vegetables, cheese, toasted sourdough (3, 9) 

Pan fried salmon fillet, herb mash, creamy leek, cockle and brown shrimp sauce, samphire   
(A, 7, 9, 10, 4, 5) 

 

Royal burger 8oz burger, tomato relish, pickles, Jack cheese and fat chips  
(3, 8, 9, 10, 11, 12, 13)    

 
 

Royal Pie of the week, creamy mash, butter greens 
(please ask regarding allergens) 

 

Vegan moving mountains burger, spiced mayonnaise, pickles, cheese, tomato relish & skinny fries (vg)  
(3, 8, 10, 11, 12, 13, vg)     

 

Cumberland sausages, creamy mash, onion gravy, buttered greens 
(A, 3, 8, 9, 10, 11)   

 

Bear Island IPA battered fish & fat chips, pea puree, house tartare  
(A, 7, 10, 11, 12, 13, gf)   

 

Three bean chilli, brown rice, guacamole, sour cream and coriander  (vg) 
(9, v, can be vegan adaptable by removing sour cream) 

   Chorizo Mac ‘n’ cheese, skinny fries and garden salad  
(3, 9, 11) 

 

£4 each

Mixed butter greens (9) Royal garden salad (8,10,11,12,13) 

House triple cooked fat chips (13) Skinny fries 

Warm salted caramel brownie, vanilla ice cream   (6,9)   

White chocolate crème brulee, shortbread    (3,6, 8, 9)   

Sticky toffee pudding, toffee sauce    (3, 6,9)   

Strawberry and vanilla cheesecake   (6,9)   

A selection of ice cream and sorbets   (please ask about our vegan option)   

The Royal Cheese Board, house chutney, crackers    (please ask regarding allergens) 

 

Please do inform us of any dietary allergens or restrictions. Dishes may contain the following allergens: 

(A) Alcohol, (1) Nuts, (2) Peanuts, (3) Gluten, (4) Crustaceans, (5) Mollusc, (6) Eggs, (7) Fish, (8) Soya, (9) Dairy, (10) Celery, (11) 

Mustard, (12) Sesame, (13) Sulphur Dioxide,  (14) Lupin (p) Pescatarian, (v) Vegetarian, (vg) Vegan, (gf) Gluten Free 
 


