
 
 
 

The Royal Arms 
A La Carte 

Starters 
 
 

Chef’s homemade soup of the day with warm bread and creamy butter £5 
 
 

Button mushrooms, curried, with diced red and green capsicum in a filo basket 
with coriander and chives (V) £5.95 

 
 

Open pancake of creamed spinach and ricotta, gently poached hens egg and 
parmesan crisp (V) £5.95 

 
 

Baked sardines on dressed julienne of vegetables with a light lime and chilli 
butter £6.50 

 
 

Lambs kidney, sautéed in shallots with a Madeira sauce, crispy pancetta and 
rocket £5.95   

 
 

Terrine of salmon and trout, dressed salad leaves, with lemon and dill dressing 
and bread tuilles £5.95   

 
 

Assiette of Italian meats, Salami, Coppa, Proscuitto with olive tapenade, 
balsamic tomato relish, foccacia bread, Basil infused olive oil £5.95 

 
(GF) – Gluton Free 
(V) – Vegetarian 

Some foods may contain nuts 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

Mains 
 
 

*Pork belly, slow roasted with spiced caramelised apple chutney, black pudding, 
lardons, wholegrain mustard dauphinoise potatoes and a Calvados sauce £14.95 

 
*Casserole of seafood, fresh market fish of the day in a Chardonnay and chive 

cream, served with frites and  
warm ciabatta £15.95 

 
*Breast of duck, oven baked, 

served pink, timbale of duck leg confit, an onion and potato rosti with a rich 
cassis sauce £15.95 

 
*Pan-fried fillet of sea bass on a crayfish and tomato fondue with beurre blanc 

sauce, braised fennel and seasoned new potatoes £14.95 
 

*Honey and rosemary crusted Rack of lamb, served pink, with pea puree, 
creamed minted mash and rosemary scented jus £16.95 

 
*accompanied by a selection of seasonal  vegetables  

 
*Peppered 8oz sirloin steak, gratin potatoes, sautéed thyme mushrooms and a 

béarnaise sauce  £17.95 
 

*Baked tomato and onion stuffed with hint of cumin cauliflower mash, leek 
rarebit crouton with a mushroom tarragon cream 

 
Linguine, and a fine julienne of seasonable vegetables, bamboo shoots and water 
chestnuts, tossed in a vinaigrette of fresh chilli, coriander, with a hint of lime 

and lemongrass (V)£12.95 
 

Authentic North Indian Chicken Curry, with cardamom infused rice, mint raita, 
mango chutney, naan and poppadum with onion bhajis £12.95 

 
*accompanied by a selection of seasonal  vegetables  

 
Please be patient and allow up to 25 minutes  
while your meal is freshly prepared for you 

 
Allergy sufferers: please note 
some of our dishes may contain 

nuts and traces of nuts 
 
 
 
 



 
 
 
 
 

Specials 
 
 

Pan- fried crocodile 
Dusted with Cajun spice 

resting on roasted red onion with 
a green pepper coulis 

£15.95 
 
 

Char grilled medallions of pork 
served with braised leeks napped  

with an apple & ginger sauce 
£16.95 

 
 

Freshly cooked Lobster 
On a bed of mixed leaves and summer salad or topped with a tarragon  

flavoured hollandaise sauce 
£23.95 

 
 

Medallions of English beef  
on horseradish mash potato 

accompanied with a red wine jus 
£17.95 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 

Sweets 
 
 

Homemade pavlova, fruits of the forest  
and crème Chantilly £5.95 

 
 

Profiteroles with warm Belgian  
chocolate £5.95 

 
 

Chef’s special lemon tart, dusted  
with icing sugar, a shot of raspberry  

coulis and a cream float £5.95 
 
 

Homemade pancake with cherries 
 glazed in brandy with vanilla ice  

cream and milk chocolate  
shavings  £6.95 

 
 

Brandy basket of vanilla and  
chocolate chip ice cream and  

strawberry sorbet £4.95 
 
 

Assiette of cheese, Red Leicester,  
Stilton and Camenbert, balsamic 

 tomato relish, fruit chutney, biscuits,  
grapes, apple 
For 1: £6.95  
For 2: £10.95 

£1 supplement port per person 
 
 

Chocolate Fondue Fountain, warm  
Belgian Chocolate accompanied 

by a selection of bite size treats 
For 1: £6.95 
For 2: £10.95 

 
 

Please choose a liqueur to accompany 
your dessert (£2.90) 

 
 



 
 
 
 
 
 

Coffee Menu 
 

Espresso- Single  £1.50 
Espresso- Double  £1.70 
Filter Coffee-  £1.70 
Café Latte-  £2.75 
Cappuccino-  £2.75 

Floater without Liqueur- £2.75 
Hot Chocolate - £3.20 

 
As a finishing touch to accompany your coffee- 

 
Cognac Courvoisier-  £2.90 

Remy Martin-  £2.90 
Hennessy £4.95 
Baileys-  £3.00 

Martell V S - £5.95 (25ml) 
Hine Champagne Cognac - £5.95 (25ml) 

Drambuie/Grand Marnier/Grappa  £2.90 (25ml) 
 
 

Liqueur Floaters 
 

Mexican – Kalhua, coffee & cream 
French  - Brandy, coffee & cream 

Gaelic-  Irish whiskey, coffee & cream 
Caribbean-  Rum, coffee & cream 

Calypso -  Tia Maria, coffee & cream 
Baileys -  Baileys, coffee & cream 
Russian - Vodka, coffee & cream 

 Peppermint liqueur – coffee & cream 
Amaretto – coffee & cream 
Cointreau – coffee & cream 

 
All  £3.95 

 
 
 
 
 
 
 
 
 



 
 
 
 
 
 

Royal Arms Exclusive 
Espresso Shooters 

 
Liqueur, espresso & Cream £2.95 

Choose from: 
 

Galiano 
Peppermint 

Cassis 
Vodka 
Brandy 


