THE ROYAL INN

MENU
SERVED 12PM-9.30PM, MONDAY TO SATURDAY & 5PM-8PM SUNDAY

The Royal Inn was built in 1830 by the corporation of Bristol.
It opened in 1831 and is thought to be the only seaside hotel built by the public authority
during the nineteenth century.
The Royal Inn is now a family run business and a free house.
Here at The Royal Inn, we pride ourselves on good quality home cooked food created by our
skilled team of chefs, our meals are made on site using fresh and local produce wherever possible,
and we even grow some of our own herbs.
A Non-Gluten Menu is also available, please ask a member of staff for details.

Starters
Soup Of The Day

£5.00

With rustic bread, see our specials board for todays flavour

Bread & Artisan Marinated Olives v

£6.50

With olive oil & balsamic

Goats Cheese Baked In Filo v

£6.50

With red pepper relish & black olive tapenade

Tian Of Crab

£6.50

With avocado, gazpacho coulis & croutons

Sharing platters
The Royal Platter –

£13.50

Flatbread, hummus, texmex slaw, honey & mustard sausages, Black Forest ham and southern fried chicken wings.

The Grazing Platter - v

£13.00

Flatbread, hummus, texmex slaw, spicy bean beigniets, vegetable samosa & olives

Mains
Chargrilled Salmon

£15.00

With asparagus, basil pesto dressing and a parmesan, wild garlic & potato salad

Risotto Primavera v

£11.00

With rocket salad and balsamic glaze

Whole Roasted Spring Chicken

£16.50

With sage lyonnaise potatoes, spring greens and a chicken gravy

Garlic & Herb Porchetta

£15.00

Served with truffle mash, chargrilled romanescu broccoli and a port reduction

Hand Battered Cod & Chips

standard

Served with mushy peas and tartar sauce

light bite

Beef & Local Ale Pie

£12.00
£9.00
£13.50

Whole short crust pastry pie served with mashed potatoes, heritage carrots and gravy

From The Grill
All of our burgers are served in a brioche bun with salad, mayo and a side of chips
Add streaky bacon, onion rings or texmex slaw for an extra £1.00

The Royal Burger

£12.00

Homemade beef patty, chargrilled and topped with cheddar cheese

Piri Piri Chicken Burger

£12.00

Chargrilled chicken breast marinated in piri piri spices

Seitan Cheese Burger

£11.00

Served in a vegan bun with salad and chips

10oz, 28 Day Dry Aged Sirloin Steak

£21.00

Topped with a béarnaise butter, served with Portobello mushroom, rocket salad and chips.
Add peppercorn sauce for a extra £1.00

Salads
Chargrilled Portobello Mushroom & Tofu Buddha Bowl

£11.50

Served with seasonal vegetables, seeds, spiced couscous and a lemon tahini dressing

Wye Valley Smoked Salmon, Crayfish & Cornish Crab
On a bed of seasonal vegetables with potato salad and Marie Rose sauce

£13.50

Sandwiches- served till 5pm
All sandwiches are served with mixed leaves and a side of texmex slaw
on your choice of white or brown bread

Chargrilled Chicken & Bacon With Mayo

£7.00

Breaded Fish Finger & Tartar Sauce

£7.00

Cheddar Cheese & Chutney v

£6.00

Add a side of chips for an extra £2.75 or sweet potato fries for £3.00.

Flatbreads- served till 5pm
All flatbreads are served with a drizzle of garlic aioli and topped with rocket

Chicken & Black forest Ham

£9.00

'Nduja Sausage & Roscoff Onion

£9.00

Stilton, Mushroom & Marinated Artichokes v

£9.00

Add a side of chips for an extra £2.75 or sweet potato fries for £3.00.

Children's Meals
Mac 'N' Cheese v
Chicken Goujons, Chips
Cheese & Tomato Flatbread v
Fish Fingers Chips & Peas

£6.00
£6.00
£6.00
£6.00

Sides
New Potatoes With Chive Butter v
Hand Cut Chips v
Onion Rings v
Garlic Bread v
Heritage Carrots & Seasonal Greens v
Mac N Cheese v
Sweet Potato Fries v
Peppercorn Sauce

£2.75
£2.75
£3.00
£3.50
£3.00
£3.20
£3.20
£1.00

Desserts
Vanilla Crème Brûlée

£6.00

With a banana macaroon, toffee fudge and granola

Chocolate & Cherry Delice

£6.00

With orange crunch

Pineapple & Ginger Upside- Down Cake

£6.00

With Jaffa cake ice cream

Selection of Cheeses
Served with grapes, chutney, celery & crackers

3 Cheeses £7.95
5 Cheeses £9.95

Please see our specials board for choice of cheeses

Cheesecake
See our specials board for todays flavour

Home Made Ice Cream
See our specials board for details

£6.00

A free from gluten menu is available on request. Fish dishes may contain bones, some dishes may contain nuts

Wine List
White Wines
Sauvignon Blanc - Akau - Marlborough, New Zealand
Ripe apple & grapefruit flavours rounded with a soft vanilla finish

175ml - £5.10

250ml - £6.65

Bottle 750ml - £19.65

Pinot Grigio - Folonari - Italy
This wine is characterized by its intense floral aroma and crisp fruity flavours of apple & citrus.

175ml - £4.70

250ml - £6.20

Bottle 750ml - £17.90

Chardonnay - Santa Helena - Chile
Perfect to pair with white meats, fish and seafood.

175ml - £4.40

250ml - £5.70

Bottle 750ml - £16.35

Sancerre - France
An award winning wine .Aroma is typically Sauvignon, very fresh and fruity in the mouth.

Bottle 750ml - £27.00

Red wines
Shiraz -The Paddock - Australia
This fruity wine is packed with plum and red berry flavour with a warming spice finish.

175ml - £4.50

250ml - £5.80

Bottle 750ml - £16.55

Merlot - Barefoot - USA
This Merlot is full of tempting flavours of Blackberry, Raspberry & chocolate and is silky smooth.

175ml - £4.35

250ml - £5.65

Bottle 750ml - £16.25

Cabernet Sauvignon - Casillero del Diablo - Valle Central, Chile
A smooth, full bodied wine, with hints of cassis, black cherry, coffee and dark chocolate.

175ml - £4.70

250ml - £6.20

Bottle 750ml - £17.90

Malbec -Bodega Tamari - Mendoza, Argentina
Full bodied with intense black cherry and plum flavours with a hint of black pepper and vanilla spice.

175ml - £5.10

250ml - £6.65

Bottle 750ml - £19.55

Rioja-Vega Piedra- Cosecha, Spain
Aromas of ripe berry fruit lead the way to a rich plumy palette

175ml - £5.05

250ml - £6.45

Bottle 750ml - £18.95

Rosé Wines
Zinfandel Rosé - USA
This rosé is bursting with watermelon, cherries and raspberries yet is refreshingly bright and crisp.

175ml - £4.75

250ml - £6.25

Bottle 750ml - £17.95

Grenache Rosé - Brise de France- france
This Grenache-Syrah Rosé has aromas of red berries and is fresh and fruity

175ml - £4.70

250ml - £6.20

Bottle 750ml - £17.90

Sparkling
Prosecco -Brut N.V. - Italy
Lovely soft toasty aromas coupled with a dry and lightening citrus flavour.

125ml - £4.25

Bottle 750ml - £22.95

Lanson Black Label - Brut N.V.
Classic in style, this elegant champagne has a delightful full flavour and a soft, elegant nose

Bottle 750ml - £49.00

= vegan

v=vegetarian

