Cocktails

The Majestic Pearl
Tequila & Cointreau, topped up with
Lemonade & a small dash of Lime cordial

Royal Sunset
Vodka & Malibu mixed with Orange Juice
& Strawberry Syrup

Royal Sunrise
Vodka, Archers, Pineapple Juice,
Orange Juice & Strawberry Syrup

French Martini
Vodka, Chambord & Pineapple Juice,
Served with Raspberries

The Something Blue
Vodka & Blue Curacao muddled
with Lemonade

Royal Mojito
Bacardi Rum mixed with Lime, Mint
Leaves & Soda

£4.95

£4.95

£4.95

£4.95

£4.95

£4.95

Freather’s BWar Hlenu

Food

Wine

Cocktails



Bar Opening

Monday - Thursday 11.00 am - 11.00 pm
Friday 11.00 am - 12.00 midnight
Saturday 10.00 am - 12.00 midnight
Sunday 12.00 noon - 10.30 pm

Food Service

Lunch Evening
Monday - Thursday 12.00 - 2.00pm 6.30 - 9.00pm
Friday 12.00 - 2.00pm 6.30 - 9.30pm
Saturday 12.00 - 6.30pm 6.30 - 9.30pm
Sunday 12.00 - 4.00pm 6.30 - 8.30pm

(Carvery & Sandwhiches only)

Light Bites
All served with a Side Salad & Kettle Chips

Sandwiches £4.95
Wraps, Baguettes & Panini’s £5.35
Jacket Potatoes £5.95

Please choose from the fillings below:

Somerset Brie & Grape (V) Tuna Mayonnaise & Sweetcorn
Beef & Mustard Prawn & Marie-Rose Sauce

Beef & Horseradish Smoked Salmon & Cream Cheese
Ham & Cheese Turkey, Stuffing & Cranberry
Cheese & Chutney (V) Bacon, Brie & Cranberry

Burgers
All served with Chunky Chips & Onion Rings

Mexican Burger £6.50
100% Beef Burger Topped with a Hot
Mexican Salsa

Cheese & Bacon Burger £6.70
100% Beef Burger Topped with Crisp Bacon
& Melted Cheese

Chicken & Bacon Burger £6.50
100% Chicken Burger Topped with Crisp Bacon

The Royal Burger £8.95
100% Beef Burger, Bacon, Egg, Cheese
& Mushrooms

Spicy Bean Burger (V) £6.50
Main Meals
Homemade Pie of the Day £7.95

Served with Vegetables, Mashed Potato & Gravy

Chef’s Pasta of the Day £6.95
Served with Garlic Bread

Beer Battered Cod £9.95
Served with Garden Peas & Chips

Breaded Plaice £9.95
Served with Garden Peas & Chips

Golden Scampi £9.95
Served with Garden Peas & Chips

All Day Brunch £7.50
Sausage, Bacon, Black Pudding, Hash Brown,
Fried Egg, Mushrooms, Beans & Grilled Tomato

Mushroom Stroganoff (V) £7.95
Served with Rice & Salad

Vegetable Lasagne (V) £7.95
Served with Garlic Bread

Vegetable (V) or Chicken Fajitas £7.95
Served with Salad & Chunky Chips




Tapas Selection £5.25
Please choose a selection of 3 items

Fried Potato (V)
Tempura Prawns
Chicken Satay
Fried Chorizo

Stuffed Mini Peppers (V)
Stuffed Green Chillies (V)
Spicy Meatballs

Summer Salads
Served on a bed of Mixed Leaves, Cucumber, Tomato,
Onion, Peppers & drizzled with a light Dressing

Salmon & Avocado Salad £8.95
Chicken Caesar Salad £7.95
Tomato & Mozzarella Salad (V) £7.95
Beef & Horseradish £8.95
Ham & Pineapple £7.95
Greek Salad (V) £7.95
Tuna Nicoise £7.95

Flaked Tuna, Salad Potatoes, Green
Beans & Olives

Combo Feast

Garlic Bread, Chicken Fillet Strips, Onion Rings, Feta
Goujons, Breaded Mushrooms & Potato Wedges & Dip
£7.25 for 1 person

£11.25 for 2 people to share

Side Orders v)

Chunky Chips £1.70 Garlic Bread £2.35
Cheesy Chips £2.25 Cheesy Garlic Bread £2.95
Curly Fries £1.70 Homemade Colesaw £1.95
Potato Wedges £1.70 Mixed Salad £2.50

Onion Rings £1.95 Bread/Roll & Butter £1.50

Jubilee Carvery £7.50
(Various days, please ask your Server)

Choose from Chef’s Roasted Joints of Meat &
Help Yourself to our selection of Market
Vegetables & Potatoes

Children’s Menu Available, Please ask your Server

(V) Denotes Vegetarian Option

Afternoon Tea
Pot of Tea for One

Pot of Tea for Two
Herbal Tea
Toasted Tea Cake

1 Homemade Scone with Clotted Cream
& Jam

2 Homemade Scones with Clotted Cream
& Jam

Victoria Sponge

Carrot Cake
Shortbread Assortment
Mini Cupcake

Danish Pastry

Strawberries & Clotted Cream

Bar Desserts

Blueberry & Apple Crumble

Served with Vanilla Custard, Chantilly
Cream or Ice-Cream

St Clements Sponge Pudding

Orange Sponge with Lemon Zest & a Citrus
Sauce served with Vanilla Custard, Chantilly
Cream or Ice-Cream

Creme Brulee
Served with Homemade Shortbread

Royal Tiramisu
Layers of Coffee & Marsala Wine soaked
Vanilla Sponge & Mascarpone Cheese

Chocolate Box
Shortbread Topped with Chocolate
Mousse with Caramel Filling

Banana Split

Royal Knickerbocker Glory

Royal Cheese Board

Somerset Brie, Mature Cheddar,

Stilton & Apricot served with a Selection of
Biscuits & Walnut Bread with Grapes,
Celery & Chutney

Selection of Ice-Cream Sorbets

£1.80

£2.45

£1.80

£1.50

£2.45

£3.45

£1.80

£2.20

£1.75

£2.20

£2.20

£2.95

£4.75

£4.95

£4.75

£4.95

£5.95

£4.95

£4.95

£6.95

£4.95




Wine List

White

The Royal House Dry (A) £13.50
A light, delicate style, from the heart
of Burgundy

The Royal House Medium (D) £13.50
A touch more sweeter than the sec
Niersteiner Gutes Domtal (D/E) £13.50

A clear medium dry Hock

The Royal House Chilean Sauvignon (D) £13.75
Fresh, very clean and Loire like but
nicely rounded with good flavour

Rose

The Royal House Rose (B) £13.75
Syrah Grenache
A lovely off dry Rose that offers good fruit character

Chile

Las Pastos Chardonnay (©) £13.00
The wine is soft and delicious with good
Chardonnay character

Australia

Landings Colombard Chardonnay (®) £14.50
A classic blend from 2 very popular grapes.
Soft, fruity and delicious!

New Zealand

Flying Kiwi Sauvignon (B/C) £17.75
Lovely fresh exuberant Sauvignon with bags

of character. Classic NZ Sauvignon

Italy

Pinot Grigio Garganega (A/B) £14.50
Ripe, easy soft drinking blend of these
two varieties

Halves

Chablis Naulin (A/B)  £13.00
Dr L Rielsing Mosel (C/D) £12.00
Champagne

Blanche Lepage N.V. (A) £29.50

Clean, fresh style with a good fresh bouquet
and good mousse; a perfect party champagne

A-Dry B-Off Dry C - Fruity
D - Medium E - Sweet

Red

The Royal House Red (A)
A soft Rhone style from Vaucluse, good
round smoothness

Chile
The Royal House Merlot (B)

Classic medium bodied Chilean Merlot,
great little quaffer

Australia

Landings Shiraz Cabernet (B/C)

Soft fruity red, perfect for a house wine

Spain

Gracia de Olano Rioja (A/B)
Rounded and soft with well defined fruit and a

smooth finish

Argentina

Finca del Alta Merlot Malbec (B/C)
Good levels of Malbec coming through on the

finish and the Merlot giving body and fruit

South Africa

Niel Joubert Pinotage (C/D)

Ripe soft fruit with plenty of grip and a
juicy finish

Italy

Madregale Montepulciano (A/B)
This is an Abruzzo wine in all but name, juicy

fruity and very easy to drink.

Halves

Franc Beausejour Bordeaux (B)
Pitch Fork Shiraz (B/C)
Champagne

Moet et Chandon N.V. (A)

A Classic among the great names

A-Light B - Lightly Oaked C - Fruity

D - Robust E - Full Bodied

£13.50

£13.75

£14.50

£15.90

£15.50

£15.00

£14.50

£12.00

£13.00

£39.50




