ROYAL HOTEL
Bar & Restaurant

STARTERS
Soup and Share plates

Garlic Bread $6

Soup of the Day $12

Add cheese $2
Add Bacon $2

Freshly made soup please see specials
board. Served with a dinner roll.

Sumac spiced Squid $11.50

Arancini $10

With lime aioli & caramelised lemon
cheek.

Roasted pumpkin and fetta with
smokey paprika mayonnaise.

Cheese burger Spring Rolls $12

Buffalo Wings $12

All the flavours of a cheeseburger
wrapped in pastry, fried golden,
served with mustard & ketchup.

1/2 kg of crispy fried chicken wings, coated
in our housemade buffalo hot sauce, carrot,
celery sticks and blue cheese sauce.

MAINS
Hearty Meals

Battered fish & chips $18.50

Chicken Kiev $22.50

Beer battered Flathead with beer
battered fries, salad and tartar sauce.

Hand crumbed chicken breast on the bone, stuffed
with garlic butter, on top a bed of jasmine rice,
house salad and creamy garlic sauce.

Chicken Schnitzel $23.50

Lamb Cutlets $28.50

Chicken Parmigiana $26.50

Southern fried Chicken
burger $19.50

Hand crumbed Chicken breast with
beer battered fries, with your choice
of veg or salad or gravy options.

Parmesan & herb crumbed lamb cutlets. With
roasted winter vegetables, creamy mash &
gravy.

Hand crumbed Chicken fillet with passata,
smoked Virginia ham and melted house
cheese blends. Served with beer battered
fries with your choice of veg or salad.

Tangy coleslaw, bacon, onion rings, cheese
in a glazed milk bun. Served with chips.

Roy-aal with cheese $22.50

Fettucine Carbonara $18.50

12 hour slow braised brisket burger, mac n
cheese, maple bacon, lettuce, tomato and
house made hickory BBQ sauce. Served with
beer battered fries.

Bacon, field mushrooms and garlic in a
white wine cream sauce with parmesan
cheese. Vegetarian optional.
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MAINS
Continue

Warm honey mustard
Chicken salad (GFA) $18.50

Roast of the Day (GF)$22.50
Please see the specials board. Served with
traditional sides and condiments.

Pickled Spanish onions, cherry tomatoes
crispy potatoes dressed with Bee-chworth
honey and mustard dressing.

Lamb shank (GF) $26

Beef back ribs 61-48 (GFA) $32

Braised with red wine & tomato served with
creamy mash and Broccolini.

1kg rack Sous vide at 61 degrees for 48 hours,
glazed in house made hickory BBQ sauce,
charred corn cob with smokey paprika butter,
slaw and potato crispers.

Teriyaki Salmon $26 Veg $22

Teriyaki glazed salon fillet on a stir fry of
soba noodles and Asian vegetables.
Vegetarian optional.

Porterhouse Steak (GFA) $30

T-Bone steak (GFA) $33

Extra mash $6.00
Add egg $2.50 Add bacon $2.50
Add chicken $5 Add a lamb cutlet $6

Gravy options for your steak are, pepper,
Diane, Garlic butter, Mushroom, Mustard or
tomato sauce.
$2.50 for an extra serve.

Juicy Porterhouse steak grilled to your liking
served with your choice of chips and salad or
chips and veg.

Tender T-bone grilled to your liking served
with your choice of chips and salad or chips
and veg.

$10 KIDS
MEALS

Free middie of soft drink and Ice cream with each child's meal
Ice cream toppings options: chocolate, strawberry, caramel, vanilla or sprinkles.

Fish bites

Spaghetti Bolognese

Chicken Nuggets

Mini Pizza

Chunky nuggets served with chips
and tomato sauce.

Ham and cheese pizza served with
chips and tomato sauce.

Spaghetti with bolognese and
parmesan cheese.

Battered fish served with chips and
tomato sauce.

DESSERTS
Sticky Date Pudding $10

Coffees & Cakes

Classic sticky date pudding with salted
caramel sauce and vanilla ice cream

Creamy vanilla ice-cream $8
3 scoops of ice-cream with your choice of
toppings - Chocolate, strawberry, caramel or
sprinkles.

Belgium waffle $10

With vanilla ice-cream, hot chocolate
fudge and strawberries.

Tea, Coffee or hot chocolate
Cup $4.50 Mug $5

