The Royal Hotel

SUMMER MENU

FISH DISHES

Pan-Fried Sea Bass (G) £15.95
Lightly Flavoured in a Parsley & Lime Butter

Pan-Fried Trout (G) £14.95
Presented on a bed of Spinach with a Lemon Dressing

Steamed Salmon (G) £13.95
Marinated in Lime & Coriander Dressing

Char-Grilled Swordfish (G) £15.00
Served with aMango & Cucumber Chilli Salsa

Baked Cod £12.95
Served with White Wine & M ushroom Sauce

MEAT DISHES

Corn Fed Chicken Breast £12.95

Wrapped in Smoky Bacon, with a Leek, & Garlic Sauce

Pan-Fried M edallions of Pork £15.95
With an Apple & Cider Sauce, served with Crushed New Potatoes

Duck with Plum Sauce £16.95
Crispy Duck Breast cooked to your liking and presented on a Rich Sauce
of English Plums infused with Cherry Brandy

Duck with an Orange & Brandy Sauce £17.95
Crispy Duck Breast cooked to your liking served in the traditional way
with a Rich Orange Grand Marnier Sauce

Kleftiko £15.00

Lamb on the Bone cooked slowly in its own juices,
with Greek Herbs & Spices



VEGETARIAN DISHES

Avocado, Mozzarella& Cherry Tomato Tart (V)(N) £12.95
Served with Green Salad

Pasta with Roast Tomatoes & Goats Cheese (V) £11.95
Served with Herby Crisp Salad & Garlic Bread

Spinach & Mushroom Filo Bundle (V) £13.95
Served with a Green Salad

All Served with Fresh Market Vegetables and a Choice of
one Potato Dish from the Following:

Crushed New Potatoes

Spring Onion Mashed Potatoes
Sauté Potatoes

Chef’s Special Potatoes
Dauphinoise Potatoes

Chunky Chips



