
PIGS IN BLANKETS
Honey mustard dip G, D, SD, S, MU

MARINATED OLIVES 
IN GARLIC

MEDITERRANEAN 
BREAD SELECTION

G, N, S, SE, SD

LAMB KOFTA
Yogurt dressing D, G, SD, MU, E

CHICKEN TIKKA BITES D, MU

RED PEPPER 
HOUMOUS

Flatbread D, E, G, L, SE

GOAT’S CHEESE 
& RED ONION 
BRUSCHETTA

G, D, MU, SE, S

FALAFEL BONBONS
Baba ghanoush dip G, D, MU, SE, S

PRAWN CRACKERS 
F, D, S, C, G, SD

CHICKEN GOUJONS
Sweet chilli sauce G, SE, S

CREAMY GARLIC 
MUSHROOMS D, G

BEER BATTERED 
FISH BITES

Tartare sauce SD, F, E, MU, S, G

SOUP OF THE SEASON
Crusty bread 
G, S, E, D, CE £5

WELSH RAREBIT
Red onion & balsamic chutney 

G, S, E, D, SD, MU £6

WHITEBAIT
Smoked paprika dressing, 

roasted lemon G, F, E £5

ROYAL OAK PRAWN & 
CRAYFISH COCKTAIL

G, C, F, E, CE £8

MINI WELSH 
TOAD IN THE HOLE

Pork & leek sausage, onion gravy, 
Yorkshire pudding G, E, D, CE, MU, SD £6

CHICKEN & HAM TERRINE
Pickled walnut, plum chutney 

G, E, D, MU, SD, N £7

GRAZING & SHARING STARTERS

£4 EACH 
OR 3 

FOR £11

£4 EACH 
OR 3 

FOR £11

CHEF’S MESSAGE
Our kitchen team love what they do and our food 
is cooked fresh so let us know if you are in a hurry. 
We take great pride in sourcing close to home but 

venturing further afield across the country to utilise 
produce which is season’s best. Some of our dishes can 
be made with no added gluten, please ask a member 

of our team who will be able to advise you.

“One cannot think well, love well,  
sleep well, if one has not dined well!”

 VIRGINIA WOOLF

Liqueur 
coffee 

available

DESSERTS
APPLE & RHUBARB CRUMBLE

Vanilla custard G, D, E £6

STICKY TOFFEE PUDDING
Caramel sauce, vanilla ice cream G, D, E, S, SD £6

VEGAN BERRY PAVLOVA
Berry compote £7

WHITE CHOCOLATE & 
LEMON BALM PANNA COTTA

D, S £6

DARK CHOCOLATE 
& ORANGE PUDDING
Coffee ice cream D, E, G, S £7

SELECTION OF 
ICE CREAMS

G, N, S, E, D £1.75/scoop

CHEESE & BISCUITS
Chef ’s selection of cheese, 

fruit, celery D, CE, N, G £9

 SEASONAL 

CHICKEN & WILD MUSHROOM KIEV
Baked mushroom, sun dried tomato risotto, 

crisp leeks D, G, E, MU, SD £16

ROAST LAMB RUMP
Carrot & swede mash, fondant potato, 

roasted onions, redcurrant gravy D, G, E, MU, SD £18

10 HOUR BRAISED BEEF
Mashed potatoes, market vegetables, 

baby onion, mushroom sauce G, D, MU, SD, S £16

SEA BASS BOUILLABAISSE
Mussel, cod, tomato & fennel style broth 

F, C, CE, D, MO £17

NORTH AFRICAN STYLE 
VEGETABLE TAGINE
Couscous, flatbread G £15

WILD MUSHROOM & 
ROCKET RISOTTO

Parmesan tuile, truffle oil CE, D, S, MU £5

 SALADS 

CHICKEN CAESAR SALAD
E, F, G, D £16

SEA BASS CARPACCIO
Pomegranate, roasted pepper, 

fennel dressing, croutons E, F, G, D £16

SUPER SALAD
Halloumi, couscous, walnuts, 

orange, broccoli, rocket G, N, S, D £13

MAINS
 MEAT & GRILL 

THE ROYAL OAK BURGER
Smoked bacon, Cheddar, brioche bun, relish, 

BBQ sauce, skinny fries, coleslaw 
G, S, E, CE, MU, SE, SD, D, F £14

MEXICAN FAJITA BURGER
Cheddar, brioche bun, relish, 

skinny fries, coleslaw, baby gem 
G, S, E, CE, MU, SE, SD, D, F £14

Make your burger skinny – 
no bread or chips just add a dressed salad MU

10OZ GAMMON STEAK
Tomatoes, mushroom, brace of fried eggs, 

garden peas, house chips S, E, SD, G £14

MIXED GRILL
Lamb, sausage, gammon, rump steak, 

tomato, mushroom, house chips 
S, SD, G £21

8OZ SIRLOIN STEAK
Tomatoes, mushrooms, onion rings, 

house chips G, S £23

8OZ FILLET STEAK
Tomatoes, mushrooms, onion rings, 

house chips G, S £32

 CLASSICS 

PIE OF THE DAY
Mashed potatoes or house chips, 

seasonal vegetables, gravy D, G, MU, CE, SD £14

BEER BATTERED 
FISH & CHIPS

Mushy or garden peas, tartare sauce, 
roasted lemon G, F, S, E, SD £14

THE ROYAL OAK LASAGNE
Parmesan gratin, dressed side salad 

G, S, D, E £14

PAN FRIED LIVER & BACON
Mashed potatoes, onion gravy, 

seasonal vegetables D, G, SD, CE, MU £14

COACHMAN’S CHICKEN
Smoked bacon, melted cheese, BBQ sauce, 

house chips, coleslaw S, E, D, CE, MU, G £14

HANGING CHARGRILLED 
CHICKEN KEBAB

House chips, salad, flatbread, 
garlic butter S, D, G, CE £17

 SIDES 
SEASONAL VEGETABLES S £4    MASH POTATOES D £4

HOUSE CHIPS G, S £4    SKINNY FRIES D, G £3
ONION RINGS G, S £3    SWEET POTATO FRIES G, S £4

DRESSED HOUSE SALAD MU, S £4    GARLIC BREAD D, G £4

 SAUCES 
DIANE D, MU, SD £3    BLUE CHEESE D £3 

PEPPERCORN G, S, D £3    BÉARNAISE D, E £3

   Share a snap of your experience using #FoodDrinkRooms for your chance to win monthly prizes

ALLERGIES AND INTOLERANCES: If you or any member of your party are affected by any food allergies or intolerances, please advise a member of our team. 
We cannot guarantee that any items are completely allergen free due to them being produced in a kitchen that contains ingredients with allergens. All allergens correct at time of printing.

C: Crustaceans  /  CE: Celery  /  D: Dairy  /  E: Eggs  /  F: Fish  /  P: Peanuts  /  G: Gluten  /  L: Lupin  /  N: Nuts  /  MO: Molluscs  /  MU: Mustard  /  S: Soya  /  SD: Sulphur dioxide  /  SE: Sesame seeds

We include a 10% discretionary service charge for all parties of 8 people or over. 100% of all service charges go directly to our teams.




