
Soup Of  The Day
Made By Our Chef ’s Using The Finest Ingredients 
& Served With Warm Bread

Home Made Pate
Home Made Chicken Liver Pate With Red Onion Marmalade & Warmed Toast

Award Winning Locally Made Black Pudding 
Topped With Poached Egg & Crispy Bacon, 
Masked With A Warm Grain Mustard Sauce

Mushrooms In A Creamy Garlic Sauce
Glazed With Cheese & Served With A Crisp Garlic Crostini

Crayfish & Prawn Cocktail
Crayfish & Prawns Together With A Marie Rose Sauce On Shredded Leaves
& Served With Locally Baked Brown Bread & Butter

 

Large Party Menu
For Parties Over 20 Persons

Parties Over 40 Persons ~ Please Ask To Speak To Our Manager
Served Monday ~ Saturday 6.00pm ~ 9.00pm
Starter & Main Course £15.95 3 Course £18.95

Starters

T
h

e 
R

o
ya

l 
H

o
te

l

Main Courses

To Finish

Peppered Chicken
Breast Of  Chicken In A Cream & Peppercorn Sauce 

Chicken Italienne   
Breast Of  Chicken In A Sauce Of  Tomato, Garlic, Peppers & Oregano
& Finished With Shavings Of  Parmesan

Slow Roast Beef
Slow Roast Beef  With Home Made Yorkshire Pudding & A Rich Gravy

Fillet Of  Salmon
Fillet Of  Salmon With Crayfish, Tomato, White Wine & Dill

Suffed Peppers
A Rice Pilaf  With Tomatoes, Mushrooms & Onions
Topped With Cheddar & Mozzarella Cheese & Then Glazed Under The Grill
 

Side Orders

Creamy Peppercorn Sauce £1.50
Diane Sauce £1.50
Garlic Cream Sauce £1.50
Ciabatta £1.95
Market Vegetables £1.95

Mixed Salad £2.50
Chips  £1.95
Garlic Bread £2.00
Garlic Bread With Cheese £2.50

A Selection Of  Desserts From The Kitchen


