
the royal 'classic'

lunch menu

Please discuss with our staff if you have any allergies or intolerances. Please note all ingredients including gluten, nuts, 
sesame and other known allergens are used in out kitchen, therefore, there is a slight risk of cross contamination.

Gallybagger Souffle - Celery Cress - Lovage Sauce - 11

Crab Ramekin - Sourdough - Radish Salad - Sundried Tomato Aioli - 13
Red Pepper Soup - Crème Fraiche - Toasted Almonds - 9.5

Ham Hock Terrine - Dill and Chervil - Walnut - Apple Compote - 9.5

Teriyaki Chicken Burger - Pickled Celery - Spring Onion - Skinny Fries - Miso Mayonnaise - 22 
 Today’s Fish - New Potato - Cavolo Nero - Maderia Sauce - 23.5
Sweetcorn Risotto - Charred Sweetcorn - Paprika Dressing - 22

Sirloin Minute Steak - Paprika and Cayenne Fries - Charred Broccoli - Smoked Salsa Verde - 26

Gallybagger Cheese - Spiced Tomato Chutney - 10
Smoked Salmon - Lemon Cream Cheese - Cucumber - 10

Ham - Piccalilli - Leaf - 11
BLT - Miso Mayonnaise - 12.5

Dark Chocolate Delice - Coffee - Honeycomb - 9.5
Strawberry Parfait - Italian Meringue - Champagne - Mint - 10

IOW Cheese (Soft White - Gallybagger - Blue) - Fruit - Miller’s Crackers - Condiment - 12.5
Ice Cream - Sorbet - Honeycomb - 8.5 
Petit Fours *Perfect with a Coffee - 4.5

Garlic Buttered Greens - 5
Paprika and Cayenne Fries - Sundried Tomato Aioli - 5.5

Herb Buttered New Potato - 5
Radish Salad - Rose and Chilli Dressing - 5

Focaccia - Oil of Wight - 4.5


