
The 
Royal Hotel 

SAMPLE MENU 
 

Served from 12 noon until 2.30 and 7pm until 9pm 
 

OPEN SANDWICHES/ SANDWICHES AND WRAPS 
 

OPEN SANDWICHES 
 

PRAWN COCKTAIL 
A MIXED LEAF, TOMATO AND CUCUMBER SALAD ON A TOASTED DOORSTEP TOPPED  
WITH PRAWNS BOUND IN A MARIE-ROSE DRESSING 
 
CORONATION CHICKEN 
A TOASTED DOORSTEP TOPPED WITH MANGO CHUTNEY, A MIXED LEAF TOMATO AND 
CUCUMBER SALAD WITH COOKED CHICKEN BREAST BOUND IN A MILD CREAMY CORONATION CURRY 
SAUCE. 

 

SANDWICHES. 
ALL SERVED WITH A SALAD GARNISH AND A SMALL SIDE OF BEER BATTERED FRIES 
WITH A CHOICE OF WHITE OR BROWN BREAD, DOORSTEP STYLE, OR IN A WRAP. 
 
CHEESE AND RED ONION OR PICKLE 
ROAST BEEF AND HORSERADISH 
TUNA MAYO AND CUCUMBER 
BRIE, TOMATO AND RED ONION 
 BACON, SAUSAGE AND MUSHROOM VEGETARIAN OPTION AVAILABLE 
HAM AND MUSTARD OR PICKLE 
 

WRAPS 
 

CHICKEN (OR SWEET CHILLI CHICKEN) WRAP. 
(SPICY) CHICKEN GOUJONS, A SPICY TOMATO SALSA, SOUR CREAM AND MIXED LEAF SALAD WRAPPED 
IN A FLOUR TORTILLA SERVED WITH A SALAD GARNISH 

 
 

 
 

  



FARMHANDS PLATTER 

 
WEDGES OF RED LEICESTER AND CHEDDAR CHEESE WITH SLICES OF HAM, A SMALL PORK PIE, CELERY 

STICKS, AN APPLE, COCKTAIL ONIONS, A HARD BOILED EGG, SALAD GARNISH AND A PICKLE POT. A 
HUNK OF BREAD TO TEAR 

 
OR HAVE FOR TWO TO SHARE 

 
 

SALADS 
 

CHICKEN AND BACON CAESAR SALAD. 
 

SLICED BACK BACON AND CHICKEN BREAST TOSSED IN A MIXED LEAF TOMATO AND CUCUMBER 
SALAD 

WITH AN ORIGINAL CAESAR DRESSING SPRINKLED WITH GRATED CHEESE. 
 

TUNA NIÇOISE 
 

A SALAD OF TUNA, SLICED NEW POTATOES AND HARD BOILED EGG IN A MIXED LEAF, TOMATO AND 
CUCUMBER SALAD WITH A VINAIGRETTE DRESSING 

 
 

JACKET POTATOES SERVED 
WITH COLESLAW AND A SALAD GARNISH. 

 

YOUR FILLINGS INCLUDE:- 
CHEESE (V), COLESLAW (V), MUSHROOMS (V), PINEAPPLE (V), HEINZ BEANZ (V), CHILLI “NON” CARNE 

(V) 
 

 BACON, TUNA MAYO, PRAWN MARIE ROSE, CORONATION CHICKEN OR CHILLI CON CARNE. 
 

 
BUILD YOUR OWN ROYAL BURGER. 

 
A JUICY, THICK 6OZ BURGER (HAND PREPARED FOR US BY OUR LOCAL BUTCHER) WITH THE TOPPINGS 

OF YOUR CHOICE. SERVED WITH CHIPS, COLESLAW AND A SALAD GARNISH. 
 

TOPPINGS 
LETTUCE & MAYONNAISE (V), CHEESE (V), COLESLAW (V), GARLIC MAYO (V),  MUSHROOMS (V), SOUR 
CREAM (V), JALAPENOS (V), CHILLI “NON” CARNE (V) PINEAPPLE (V), BACON OR CHILLI CON CARNE. 

 
BEEF BURGER 
CHICKEN BURGER 
VEGETABLE BURGER OR SPICY BEAN BURGER 
 

WHY NOT DOUBLE UP? ADD ANOTHER BURGER FOR A ROYAL “SUPER STACK!” 
 

  



APPETISERS 
 

SOUP OF THE DAY WITH A DOORSTEP OF FRESH BREAD AND BUTTER 
GARLIC PRAWNS FRIED IN OUR HOMEMADE GARLIC BUTTER WITH A LIME AND CORIANDER DRESSING 
GARLIC MUSHROOMS FRIED IN OUR HOMEMADE GARLIC BUTTER WITH A TOUCH OF BRANDY 
DEEP FRIED CAMEMBERT SERVED WITH CRANBERRY JELLY. 
PRAWN COCKTAIL. 
SPICY LAMB KOFTI STYLE KEBAB WITH A CREAMY MINT DIP 
 
 

LIGHT MEALS 
 

A STEAMING BOWL OF FRENCH ONION SOUP WITH A TOASTED CHEESE ISLAND WITH A DOORSTEP OF 
FRESH BREAD AND BUTTER 
CREAMY GARLIC MUSHROOMS WITH CRISPY BACON BITES ON TOASTED “POLAR” BREAD 

(VEGETARIAN OPTION AVAILABLE) 
3 LINCOLNSHIRE SAUSAGES, MASHED POTATOES, (PLAIN, GARLIC OR HORSERADISH) AND PEAS WITH 
ONION GRAVY (VEGETARIAN OPTION AVAILABLE. 
HAM, EGG AND CHIPS 
CHICKEN GOUJONS (SPICY AVAILABLE) CHIPS AND BEANZ. 
BREAKFAST OF EGG, BACON, SAUSAGE, TOMATOES, BEANZ, MUSHROOMS, HASH BROWNS AND 
TOAST. 

(VEGETARIAN BACON AND SAUSAGES AVAILABLE) 
SCAMPI, CHIPS AND PEAS. 
BREADED SEAFOOD PLATTER CHIPS AND PEAS. 
STEAK AND ALE PIE, YOUR CHOICE OF POTATOES, FRESH VEGETABLES AND HOMEMADE GRAVY. 
HOMEMADE BEEF AND SPITFIRE STEW WITH DUMPLINGS. 
HOMEMADE LASAGNE WITH GARLIC POLAR BREAD 
HOMEMADE CHICKEN PASTA LEONARDO SERVED WITH GARLIC “POLAR” BREAD AND A SALAD 
GARNISH (VEGETARIAN OPTION AVAILABLE) 
. 
HOMEMADE CHICKEN CURRY (VEGETARIAN OPTION AVAILABLE) SERVED WITH RICE. 
HOMEMADE CHILLI ‘CON’ CARNE WITH RICE.  
HOMEMADE CHILLI ‘NON’ CARNE WITH RICE. 

OR 
DDAARREE  YYOOUU  TTAAKKEE  TTHHEE  RROOYYAALL  HHOOTTEELLSS’’  ““HHOOTT  CCHHIILLLLII””  CCHHAALLLLEENNGGEE??  AASSKK  FFOORR  DDEETTAAIILLSS  

 

  



MAIN MEALS 
 

MINTED LAMB.     (TENDER PIECES OF MINTED LAMB WITH BABY ONIONS, MUSHROOMS AND POTATOES SERVED 
WITH FRESH VEGETABLES) 
 
LARGE SMOKED HADDOCK FILLET, BRAISED IN MILK AND SERVED WITH A POACHED EGG, NEW 
POTATOES AND FRESH VEGETABLES 
 
BREAST OF DUCK WITH A PORT AND MORELLO CHERRY SAUCE, SAUTÉED POTATOES AND FRESH 
VEGETABLES 
 
½ SHOULDER OF SLOW ROASTED HONEY GLAZED LAMB, SERVED WITH A PORT AND REDCURRANT 
JUS, NEW POTATOES AND FRESH VEGETABLES 
 
A “HUGE” RACK OF BABY BACK RIBS IN A SMOKEY B’B’Q SAUCE FRIES AND COLESLAW 
 
SIRLOIN STEAK (APPROX 8OZ PRE-COOKED WEIGHT) 
 
FILLET STEAK    (APPROX 6OZ PRE-COOKED WEIGHT) 
 
MIXED GRILL OF BABY RUMP STEAK, SAUSAGE, GAMMON, LAMB CHOP AND LIVER COOKED TO YOUR 
LIKING, SERVED WITH CHIPS/JACKET POTATO, ONION RINGS,   PEAS AND MUSHROOMS 
 
ADD 5 KING PRAWNS FOR “SURF ‘N’ TURF”  
 
ADD ONE OF OUR HOMEMADE PEPPERCORN OR DIANNE SAUCES TO YOUR MEAL 
 

EXTRAS 
 

A BOWL OF MIXED LEAF, TOMATO AND CUCUMBER SIDE SALAD 
 
A PORTION OF CHIPS OR WITH CHEESE  
 
BEER BATTERED FRIES 
 
2 SLICES OF BREAD AND BUTTER 
 
GARLIC “POLAR” BREAD (OUR NEW FLAT BREAD)OR WITH CHEESE  

  



THE 

ROYAL HOTEL 
 

CHILDREN’S MENU 
 

 
 

MAIN MEALS 
 

BATTERED CHICKEN BREAST CHUNKS, CHIPS AND BEANZ. 
 
MINI SAUSAGES, 3 VEGETABLE MASH POTATOES’, PEAS AND ONION GRAVY. 
 
MINI TOAD IN THE HOLES, 3 VEGETABLE MASH POTATOES, PEAS AND ONION GRAVY. 
 
MINI RACK OF RIBS (3) WITH CHIPS AND COLESLAW 
 
HOMEMADE CHILLI CON CARNE OR CHILLI ‘NON’ CARNE AND RICE. 
 
HOMEMADE CHICKEN CURRY (VEGETARIAN OPTION AVAILABLE) WITH RICE. 
 
CHEESE OR HAM SALAD 
 

DESSERTS 
 

STRAWBERRY OR PEACH SUNDAE 
 
ICE CREAM WITH CHOCOLATE OR STRAWBERRY SAUCE 
 


