Lunch Time Menu

Sandwich Menu with salad Garnish.

Cheese and Onion £4.75
Tuna and Sweetcorn £4.75
Egg and Cress £4.75
Ham and Mustard £5.25
Corned Beef and Tomato £4.75
Smoked Salmon and Cream Cheese £5.95

Sandwiches served in either Crusty white or Crusty brown bread.

Baguette Menu with Salad Garnish.
Fish Fingers, Ketchup and Mayonnaise £6.25

Steak with Horseradish and Salad £6.50
Scampi, Tartare Sauce and Rocket £6.50
Chicken, Bacon and Egg Mayonnaise £6.75
Bacon and Brie £6.25
Baguettes can be in Crusty white or Crusty brown.

Salad Menu

Cheese £6.25 Ham £6.75
Beef £6.75 Tuna £6.50
Soup of the Day £4.50

(Served at your Table in a bowl or at the bar in a mug)

Traditional Ploughman’s £6.50

Cheddar Cheese, Crusty Bread,
Pickled Onions, Chutney and 2 Pint of Cider

Omelette Menu

Cheese £4.75 Mushroom  £4.50
Tomato £4.50 Ham £5.00
Snack Menu

Homemade Scotch Eggs £3.25
Homemade Sausage Rolls £3.50
Homemade Cornish Pasty £3.75

(All Served with Crisps , Pickled Onions and "2 Lager)
Side Dishes

Chips £2.50
Cheesy Chips £2.75
Garden Peas £2.00
Baked Beans £2.00
Side Salad £2.00

Early Evening Tapas Menu

A selection of Olives £2.30
Anchovies with Lemon and Parsley £2.30

Sautéed Prawns with Green Peppercorns £5.10
Grilled Fillet of Sea Bass on a bed of £5.20
Chickpeas with Spring Onion and Coriander

Open Sanadwiches of Steak marinated

with Garlic, Lemon and Oregano £4.20
Grilled Chicken Thighs marinated
with Harrisa, Garlic and Lemon £4.50

Pan-Fried Chorizo with Roasted
Peppers and Brandy £4.50

Spicy Sautéed Potatoes in a rich

tomato sauce £3.00
Padron Peppers, Pan-Fried with Virgin

Olive Oil and Sea Salt £2.99
Broccoli with Roasted Cherry Tomatoes,

Olives and Capers £2.99

Manchego and Membrillo on Olive Bread £3.00
Manchego Cheese with runny Honey
and fresh Thyme £3.00

Sparkling Wine & Champagne

De Leuwen Jagt Sparkling White £18.50
A lovely refreshing and fruity sparkier from South Africa.
Montaudon Reserve Premiere £35.00

This house is so good Moet have now acquired them but
Have kept with the quality style of this excellent champers.

Wine At The Roval Qak

White Wines 175mli 250mi

1. Finca El Picador Sauvignon Blanc Chile
Fruity , refreshing and crisp, dry

with gooseberry notes. £3.40 £4.50
2. Colli Vicentini Pinot Grigio Italy

Dry and crisp with stone fruit notes,

Very easy drinking style. £3.40 £4.50
3. Casa Silva Chardonnay Chile

A quality rounded and balanced chardonnay The lingering
finish makes this ideal with white meats.

4. Muscadet Sur Lie France
A crisp dry subtle wine, ideal with fish dishes.

5. Flying Kiwi Sauvignon Blanc New Zealand
A full flavoured sauvignon with a long lingering
Fruity style.

Rose Wines

7. Sun Of Africa Pinotage Rose South Africa

A fruity medium dry rose with red
fruit notes. £3.40 £4.50

8. Valduero Rose Spain
A full flavoured dry rose and a lovely long flavour.

Red Wines

9. Finca EIl Picador Merlot Chile

Soft and plumy and a pleasant

smooth mouth feel. £3.40 £4.50
10. RM Shiraz Australia
A soft and easy drinking shiraz with

black fruit notes. £3.40 £4.50

11. Corbieres = Domaine L’ille Julia France
A traditional style with big jammy fruit and
A surprising weighty flavour.

12. Rioja Crianza Finca Besaya Spain
A quality smooth Rioja with traditional
Rioja oak and fruits of the forest notes. £4.00 £5.50

13. Ch Hauterive Medoc Bordeaux France

This has great weight and flavour of a good Medoc
with hearty notes and a lingering flavour.

14. Seidelberg Pinotage South Africa

Full flavoured and beautifully balanced this fruity but
tight nit wine offers a lovely fruity style.

125ml glass size available. Please ask.
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