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Hotel Bar Restaurant Weddings

01455 280263 www.royalarms.co.uk
email: info@royalarms.co.uk
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Saturday 11th February 18:00 21:30 3 courses £29.95/head
Tuesday 14th February 18:00 21:30 3 courses £29.95/head
Strictly BOOKINGS ONLY.

£10 per head non refundable deposit required when booking

Starters

Mussels, steamed Thai style with lemon grass, coriander,
ginger, chilli and lime served with homemade herb bread

The Royal Arms carrot and almond soup, garnished with
candied almonds, served with homemade garlic bread (V) (N)

Whole baked Camembert infused with star anise and cloves to share,
with a trio of dips, vegetable crudités and homemade bread (V)

Chicken Caesar salad with baby gem lettuce, crispy pancetta,
shaved parmesan, olives, herby croutons with avocado Caesar dressing

Mains

surf and turf; 80z Ribeye, Homemade chunky chips,
beer battered onion rings, vine tomato and béarnaise sauce

Whole bream, baked en papiliote with sweet pepper, courgette and garlic;
served with steamed purple sprouting broccoli and boulangere potatoes

Roulade of spinach, ricotta and olives, wrapped in filo; accompanied
by a duo of pepper coulis and a goats cheese & vegetable tian (V)

Ballotine of chicken with wild mushrooms and roasted red pepper

wrapped in savoy cabbage; served with saffron infused fondant
potato and stilton sauce and glazed asparagus

sweets

Strawberry and white chocolate cheesecake, with Whipped cream

Sticky toffee pudding with butterscotch sauce

Honeycomb and chocolate sundae with vanilla and chocolate
ice cream, profiteroles, whipped cream and Warm Belgian chocolate



