STARTERS

MAINS

Flash fried squid 17
Aioli & lemon

Chicken schnitzel 24
Chips, slaw, aioli & lemon

Spicy chicken wings 17
Chili glaze, blue cheese ranch & celery

Chicken parmigiana 28
Chips, slaw, aioli & lemon

Fish taco 6ea (min 3)
Chipotle, lettuce & salsa

Beer battered fish & chips 26
Mashed peas, tartare & lemon

Parmesan & truffle fries $16
Aioli

Grilled salmon 30
Mushroom dumplings, ginger & lemongrass
broth & bok choy

Charcuterie board 29
Cured meats, cheese, caramelised onion, pickles
& sourdough

Chili spanner crab linguine 30
Garlic, lemon & tomato

Tuna poke tostadas 15
Chili corn salsa & avocado

Thyme braise lamb shank 28
Creamy mashed potato & pomegranate

Home-made hummus 18
Roasted baba ganoush, tabbouleh & herb
flatbread

Roasted pumpkin risotto 24
Fried sage, pressman

Burrata 18
Roasted cherry tomato, basil & olive oil

GRILL
Rump steak 250g 26
Shoestring fries, cumin roasted tomato & sauce
Little Joe’s scotch fillet 300g 39
Shoestring fries, cumin roasted tomato & sauce
Southern prime eye fillet 200g 38
Shoestring fries, cumin roasted tomato & sauce
All steaks served with your choice of chimmi
churri, chef’s butter, peppercorn sauce,
mushroom sauce or red wine jus

Steak sandwich 26
Tomato bacon jam, cheddar cheese, crispy
onion, rocket, aioli & shoestring fries
Southern fried chicken burger 20
Streaky bacon, cheddar cheese, chipotle mayo,
pickle, slaw & shoestring fries
Beef burger 20
Streaky bacon, lettuce, tomato, pickles, smoke
tomato aioli & shoestring fries

SIDES
Fries 8
Aioli
Grilled Broccoli 8
Lemon
Creamy Mash Potato 8

SALADS
Super food 20
Roasted sweet potato, avocado, organic quinoa,
broccoli, almonds, & marinated feta
Poached chicken 24
Kimchi, raw bok choy, soba noodles, shitake
mushrooms & edamame
Chopped tuna bowl 24
Cherry tomato, avocado, mixed beans,
potatoes, olives, capers & lemon herb dressing
Add grilled chicken 6
Add grilled salmon 8
Add grilled haloumi 6

KIDS
Fish & chips 13
Mini cheese burger 13
Pasta napolitana sauce 13
Grilled chicken & mash 13
Grilled salmon & vegetables 13

COVID-19 UPDATE
Firstly, we are extremely excited to welcome
you back to the Royal Hotel after having been
closed. Given the unusual climate in which we
must now operate we ask that you be
understanding of the following conditions:
- All patrons in all areas of the hotel must
remain seated at their table at all times
unless visiting the restrooms or ordering
at the bar
- We have very strict conditions on how
many seats and tables are permitted in
the venue. We have measured our floor
space and our tables are all positioned in
a compliant manner. We therefore
request that no furniture is moved at
any stage without management approval
- When ordering at the bar we require you
to abide by our social distancing markers
- It is a Government requirement of entry
that we take your details should NSW
Health need to contact you at any stage.
Unfortunately entry to the venue will not
be allowed without the provision of
these details
- We regret that we may have to turn
patrons away if we have reached our
permitted capacity. We appreciate your
understanding and cooperation if this is
the case
Finally, we would like to ensure you that our
staff are committed to ensuring that the Royal
Hotel is a clean, safe and enjoyable venue. We
have ample cleaning and sanitizing products and
procedures in place and have taken steps to
ensure all high-touch surfaces are sanitized
frequently. Hand sanitiser is also available free
of charge at multiple locations throughout the
venue.
If you need any further assistance please do not
hesitate to ask.
This is a single-use menu.

