
WHOLE	WHITEBAIT	

HALLOUMI	FRIES		

BREADED	MUSHROOMS		

BREADED	SCAMPI		

BATTERED	ONION	RINGS		

HUMMUS	

BUTTERMILK	CHICKEN	GOUJONS	

SWEET	POTATO	FRIES	

CHUNKY	CHIPS	

SKIN	ON	FRIES	

TATER	TOTS		

SALT	&	PEPPER	SQUID	CHUNKS	

50/50	CHICKEN	&	HALLOUMI	

MUSHROOM	ARANCINI	

HOT	HONEY	&	CHILLI	CHIPOLATAS	

HONEY	&	CHILLI	CRISPY	SHREDDED	CHICKEN		

CHICKEN	WINGS-	BBQ,	BUFFALO,	GARLIC	&	
PARMESAN	

	

	

	

	
beans	GF,	V,	VE,	DF	1.00	
cheese	GF,	V	1.50	
chilli	con	carne	GF	2.50	
coronation	chicken	GF	2.00	
coleslaw	GF,	V,	DF	1.00	

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

FISHERMAN’S	CATCH		
chef	’s	weekly	choice	of	fresh	fish,	served	with	seasonal	
accompaniments,	ask	your	server	for	details		
	
SAUSAGE	&	NDJUA	RIGATONI	PASTA	BAKE	16.50	
rigatoni	pasta,	cumberland	sausage	nduja	paste,	mascarpone,	
cheddar	cheese,	parsley,	crispy	onions,	garlic	bread		
	
CHICKEN	PARMIGIANA	DFA,	GFA	17.50	
ham,	cheddar	cheese,	marinara	sauce,	skin	on	fries,	wedge	of	
lettuce,	caesar	dressing,	crispy	onions	
	
ROASTED	CAULIFLOWER	STEAK	GF,	V,	VEA,	DFA	15.00	
parmesan	cheese,	paprika	herb	oil,	creamy	mash,	tenderstem	
broccoli			
	
OVEN	BAKED	COD	FILLET	GF,	DFA	19.75	
new	potatoes,	tenderstem	broccoli,	creamy	leek	sauce			
	
BRAISED	OX	CHEEK	GF,	DFA	21.00	
creamy	mash,	roasted	carrots,	savoy	cabbage,	silver	skin	onion,	
red	wine	&	bacon	gravy			

THREE	CHEESE	PAN-SEARED	CHICKEN	SUPREME	GF	19.00	
creamy	mash,	seasonal	greens,	philadelphia	cheese,	mozzarella,	
cheddar	cheese,	cream	

MUSHROOM,	BACON	&	CHICKEN	TAGLIATELLE	16.50	
tagliatelle,	spinach,	parsley,	garlic	bread		
	
SLOW	ROASTED	ROLLED	PORK	BELLY	GF,	DFA	18.50	
creamy	mash,	honey	roasted	carrots,	savoy	cabbage,	red	wine	
gravy		
	
WARM	WINTER	HUMMUS	BOWL	GFA,	V,	VEA,	DF	15.00	
roasted	root	vegetables,	new	potatoes,	butternut	squash,	
aubergine,	caramelised	red	onion,	spinach,	wedge	of	gem,	
flatbread,	mixed	seeds,	lemon	oil	
add	halloumi	+	3.50		
	

 

 

 

MARINATED	GREEN	OLIVES	GF,	V,	VE,	DF	5.00	

TEAR	&	SHARE	ROSEMARY	&	GARLIC		
FOCACCIA	V,	VEA,	DFA	(2-3	People)	11.00	
olive	oil	&	balsamic	vinegar,	butter		
	
SALTED	POTATO	SKIN	CRISPS	GF,	V,	VE,	DF	3.00	
	
SALTED	PORK	CRACKLING	GF,	DF		5.50	
apple	sauce	puree		
	
	

	

 

 

 

HONEY	&	CHILLI	CRISPY	SHREDDED	CHICKEN	DF	8.25	
asian	ginger,	chilli	&	garlic	sauce,	sesame	seeds		

CHICKEN	WINGS	GF,	DFA		8.00		
blue	cheese	sauce,	sesame	seeds		
	
	
	
	
	
	
	
	
HALLOUMI	FRIES	GF,	V	7.75		
sweet	chilli	jam	dip	

WHOLE	WHITEBAIT	GF,	DFA	7.75	
crispy	kale,	tartare,	lemon	&	thyme	salt,	lemon	

BLACK	PUDDING	STACK	DFA	9.00	
creamy	mushrooms,	bacon,	fried	egg,	crispy	onions	

BUTTERMILK	CHICKEN	GOUJONS	8.00	
bbq	dip	
	
PORK	FAGGOTS	DFA	9.50	
onion	gravy,	toasted	ciabatta		
	
MUSHROOM	CAMEMBERT	GFA,	V	9.25	
creamy	mushrooms,	toasted	ciabatta		
	
CORN	BEEF	HASH	GF	9.50		
fried	egg	
	
GOATS	CHEESE	&	RED	ONION	TART	GFA,	V	9.00	
rocket,	herb	oil			
	
ROASTED	TOMATO	&	RED	PEPPER	SOUP	GFA,	V,	VE,	
DF		6.50	
toasted	ciabatta,	butter		
	
MINI	STEAK	SKEWER	GF,DFA	12.00	
peppercorn	butter,	rocket,	chimichurri			
	
SALT	&	PEPPER	SQUID	CHUNKS	DFA	8.50	
lime	&	chilli	mayonnaise,	crispy	shallot,	lemon			

6oz	CHEESEBURGER	DFA	16.00	
toasted	brioche	bun,	crispy	onions,	american	cheese,	lettuce,	
tomato,	gherkin,	burger	sauce		
	
BREADED	CHICKEN	BURGER	DFA	16.00	
toasted	brioche	bun,	american	cheese,	raw	slaw,	lettuce,	
sriracha	mayonnaise	
	
THE	ROYAL	STACK	BURGER	DFA	18.00	
6oz	beef	burger,	toasted	brioche	bun,	crispy	onions,	american	
cheese,	bacon,	fried	egg,	burger	sauce		
	
BURGER	OF	WEEK		
chef	’s	weekly	choice,	served	with	skin	on	fries		
	
8oz	SLICED	BAVETTE	STEAK	GF,	DF		22.00	
28-day	dry	aged	matured,	chimichurri	sauce,	skin	on	fries,	
rocket		

8oz	SIRLOIN	GFA,	DF	24.50	
28	day	dry	aged	matured,	onion	nest,	flat	mushroom,	roasted	
tomato,	watercress	

BREADED	HALLOUMI	BURGER	GFA	15.50		
sweet	chilli	jam,	garlic	mayonnaise,	lettuce,	raw	slaw	
	
10oz	GRILLED	GAMMON	STEAK		GF,	DF	17.50	
skin	on	fries,	fried	egg,	garden	peas	flat	mushroom,	roasted	
tomato,	grilled	pineapple	ring	
	
SAUCES:	peppercorn,		stilton	&	mushroom,	chimichurri	2.50	

	

	

 

 

 

BEER	BATTERED	FISH	&	CHIPS	DFA	16.75	
homemade	minted	mushy	peas,	tartare	sauce,	lemon		
	
HAND	CRAFTED	BEEF	LASAGNE	VA	13.75/16.75	
garlic	bread,	wedge	of	gem,	caesar	dressing,	crispy	onions		
	
CUMBERLAND	SAUSAGE	&	MASH	DFA,	GFA,	VA,	VEA	
12.50/14.50	
garden	peas,	red	wine	gravy,	crispy	fried	onions	
	
GRILLED	LAMBS	LIVER	&	BACON	GF,	DFA	17.00	
creamy	mash,	seasonal	greens,	red	wine	gravy		
	
HAND	CRAFTED	BEEF,	MALBEC	&	ONION	PIE	17.75	
creamy	mash,	seasonal	greens,	red	wine	gravy		
	
CREAMY	SEAFOOD	PIE	GF	18.50	
salmon,	king	prawns,	cod,	spinach,	peas,	creamy	white	wine	
sauce,	creamy	mash,	seasonal	greens,	lemon		
	
SCAMPI	&	CHIPS	DFA	14.50	
peas,	tartare	sauce,	lemon		
	
	
	

	

	

 

	

	

 

 

 

STARTERS	 GRILL	

WINTER	BITES	

CLASSICS	
ALL	SERVED	WITH	A	CHOICE	OF	CHIPS,	FRIES,	SWEET	
POTATO	FRIES,	UPGRADE	TO	TRUFFLE	FRIES	FOR	£2.00	

 

TAPAS	

3	FOR	£23.00	INCLUDES	GARLIC	BREAD	&	DIPS	
 

SKINNY	FRIES	GF,	V,	VE,	DF	4.00	
CHUNKY	CHIPS	GF,	V,	VE,	DF	4.00	
SWEET	POTATO	FRIES	GF,	V,	VE,	DF	4.00	
POTATO	TATER	TOTS	GF,	V,	VE,	DF	4.00	
+	truffle	&	parmesan	2.00	
	
GARLIC	BREAD	V,	DF	3.00		
+	cheese	1.00	
	
SEASONAL	GREENS	GF,	V,	VE,	DF	3.50	
	
WEDGE	OF	GEM	GFA,	V,	VE,	DF	3.00	
caesar	dressing,	crispy	onions		
	
BATTERED	ONION	RINGS	(8)		V,	VE,	DF	3.50	
	
BREADED	MUSHROOMS	V,	VE,	DF	3.50	
sweet	chilli	dip	
	
	

SIDES		

LUNCH	AVAILABLE	MON-SAT	12-4PM	

CUMBERLAND	SAUSAGE	DFA,	GFA,	VA,	VEA	9.50	
crispy	onion,	mustard	mayonnaise		
	
FISH	FINGER	BUTTY	DFA	9.50	
mushy	peas,	tartare	sauce	
	
HUMMUS	&	HALLOUMI	GFA,	DFA	9.00	
tomato,	rocket		
 
THE	CLUB	11.00	
chicken	goujons,	lettuce,	bacon,	tomato,	garlic	mayonnaise,	
egg	
	
CORONATION	CHICKEN	DF	10.00		
rocket		
	
BLT	9.00	
bacon,	lettuce,	tomato		

 

 

GLUTEN	FREE	AVAILABILE	
GLUTEN	FREE		
VEGAN		
VEGAN	AVAILABILE	
VEGETARIAN	AVAILABILE	
VEGETARIAN		
DAIRY	FREE		
DAIRY	FREE	AVAILABILE		
 

GFA	
GF	
VE	
VEA	
VA	
V	
DF	
DFA	

choose	your	flavour:	
smoked	BBQ	sauce	GF,	DF	
buffalo	sauce	GF,	DF	
garlic	&	parmesan	GF	

TURN	IT	INTO	A	SHARING	WING	BUCKET	12.00	

 

CAN’T	
DECIDE	
ON	A	
THIRD	

WHY	NOT	
HAVE	A	

BEER	OR	A	
WINE	

TOASTED	CIABATTA	
ALL	SERVED	WITH	SKIN	ON	FRIES	

JACKET	POTATOES	GF,	V,	VEA,	DFA	5.50	
	
All	served	with	wedge	of	lettuce,	caesar	
dressing,	crispy	onions	



 
 
 

TheRoyalOakCarlton	


