
ROYAL CAESAR SALAD 
Grilled chicken, crispy pancetta, garlic croutons, anchovies,  
gem lettuce, caesar dressing and parmesan (gfo) £12.95 

SMOKED MACKEREL NICOISE 
Peppered mackerel, gem lettuce, cherry tomatoes, fine beans,  

olives, soft boiled egg, fresh basil (gf) £11.95

VICHYSSOISE SALAD 
Roasted leeks, baby potatoes, spinach, parsley, sweetcorn,  

sun blushed tomato (gfo) (v) (veo) £9.95

SWEET POTATO & FALAFEL BOWL  
Roasted sweet potato, hummus, beetroot, sun blushed tomato,  

olives, leaves, salsa verde (ve) (gf) £10.95

The following sandwiches are available on a  
choice of  ciabatta, white or brown bloomer.

ROYAL CLUB SANDWICH 
Grilled chicken, bacon, egg mayonnaise, sliced tomato,  

gem lettuce, side salad and coleslaw (gfo) £9.95

HONEY GLAZED HAM  
& MONTEREY JACK CHEESE  

Tomato, side salad and coleslaw (gfo) £7.95

TOMATO, MOZZARELLA & PESTO  
Rocket, side salad and coleslaw (v) (gfo) £7.50

CARVED SIRLOIN OF BEEF  
Fried onions and mushrooms, French mustard,  

side salad and coleslaw (gfo) £8.95

FALAFEL PITTA BREAD 
Roasted vegetables, gem lettuce, coconut & tahini dressing,  

side salad and coleslaw (v) (veo) (gfo) £7.95

Pizzas Pizzas 
Freshly made stonebaked artisan pizza 

 MARGHERITA 
Sun blushed tomatoes, buffalo mozzarella, fresh basil (v) £9.50

AMERICANO 
Chorizo, jalapeño peppers, baked egg £11.50 

KING PRAWN & CHORIZO £12.00 

CACCIATORE  
Pepperoni, chorizo, prosciutto, Cajun chicken £12.00

 PADANA  
Goat’s cheese, caramelised red onions, balsamic, rocket (v) £10.50

 NAPOLI  
Capers, black olives, anchovies (v) £10.50 

QUATTRO STAGIONI 
Olives, mushrooms, artichoke, broccoli  

and oregano (v) £10.50

SPICY PEPPERONI 
Double pepperoni, fresh chilli £10.50

POLLO E FUNGI 
Cajun chicken, wild mushroom, sweetcorn £10.50

MEDITERRANEAN 
Roasted vegetables, basil, pine nuts (v) £9.95 

All our pizzas are available gluten free.  
Vegan cheese is available with a supplement of  £1.50

Afternoon Tea Afternoon Tea 
Please ask a member of staff to see our Afternoon tea menu. Prices from £17.50

Nibbles Nibbles 
ROYAL CHICKEN WINGS  Garlic, chilli and maple glaze £5.95 

MARINATED MIXED OLIVES  (v) (gf) £3.50 
CRISPY WHITE BAIT  Tartare sauce, lemon £5.95 

STONE BAKED GARLIC BREAD  (v) (veo) (gfo) £4.50 
 Add cheese £1.50 add vegan cheese £2.00 add tomato (v) £1.00 

NACHOS  Salsa, melted cheese, jalapeños, soured cream, guacamole (gf) (vo) £6.50 / £10.50 

WILD MUSHROOM TAGLIATELLE 
White wine and garlic cream, pesto, rocket and parmesan (v) (gfo)  

£7.95 / £13.95  
Add chicken £1.50/£3.00 (gfo)

GRILLED SEA BASS, CHORIZO & MARKET 
SEAFOOD RISOTTO  

Sun blushed tomato and parmesan £10.95/ £16.50 (gf)

BOWLAND ALE BATTERED HADDOCK  
Chunky chips, mushy peas and tartare sauce £8.95/£13.95

CHEESE & PÂTÉ PLATTER  
House pâté, 3 market cheeses, cheese and onion tart, 

preserved grapes, royal chutney, toasted sourdough  (gfo) 
£10.95/£16.95

VEGGIE PLATTER 
Hummus, sun blushed tomatoes, marinated olives, heritage 

beets, celeriac remoulade, goats curd, pitta bread (v) (veo) (gfo) 
£9.95/£15.95

ROYAL SEAFOOD PLATTER 
Tempura king prawns, haddock goujons, calamari, whitebait,  

moules mariniere, leaves, dips and warm bread 
£13.00/£17.95

ROYAL ANTIPASTI  
Prosciutto ham, chorizo, pepperoni, salami, olives, artichoke, sun 
blushed tomatoes, balsamic, rocket, parmesan, croutes, olive oil 

(gfo) £10.95/£16.95

SOUP OF THE DAY 
Toasted sourdough (vo) (gfo) £5.50

KING PRAWN, SQUID & CHORIZO 
BRUSCHETTA 

Toasted sourdough, pesto, pea shoots (gfo) £8.50

CONFIT DUCK  
Mango, sesame, spring onions, cashews, bean sprouts, 
tender stem broccoli, sweet hoi sin sauce (gfo) £7.95

GRILLED HALLOUMI  
& BULGAR WHEAT  

Mediterranean vegetables, rocket, balsamic (v) £7.95

MAPLE GLAZED BACON CHOP 
Chilli and pineapple salsa, crispy egg, £7.95

TERIYAKI BROCCOLI  
Pak choi, garlic, chilli, toasted 

almonds (ve) (gfo) £6.50
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BEEF & BOWLAND ALE PIE  
Braised red cabbage, chunky chips and Bowland gravy £15.00

GOAT’S CHEESE, TOMATO & PESTO TART  
Puff  pastry, olive tapenade, rocket, parmesan, pine nuts (v) 

£14.95

28 DAY DRY AGED RIB-EYE  
Vine tomato, field mushroom, rocket and scallion salad (gf) 

£23.00 

HERB CRUSTED SALMON SUPREME 
Sautéed potatoes, seasonal greens, prawn and caper butter,  

charred lemon (gfo) £18.95

GRILLED PORK LOIN CHOP 
Champ mash, cabbage and bacon,  

diane sauce, crackling (gfo) £16.95

TAGLIATELLE ARRABBIATA  
Sautéed mixed vegetable, spicy tomato sauce,  

rocket (ve) (gfo) £13.95

CRISPY FRIED MUSHROOMS 
Oriental vegetables, vermicelli noodles,  

soy glaze (ve) (gfo) £15.95

ROYAL BURGER 
Prime beef, smoked pancetta, Monterey Jack, lettuce,  
tomato, dill pickle, club sauce, toasted sourdough bun,  

fries and slaw £13.95

S A L A D S  & 
S A N D W I C H E S 

(v) Vegetarian, (ve) vegan, (veo) vegan option available,  
(gfo) gluten free option available, (gf) gluten free

Please inform a member of  staff if  anyone in your party has a food  
allergy or intolerance before ordering. We can then advise you about our 
ingredients. Please note that as allergenic ingredients, including nuts,  
are present in our kitchen, we are not able to guarantee that any dish 
 can be made 100% allergen free. Fish dishes may contain bones.

StartersStarters  

S I D E S 
&  S A U C E S

 
CHUNKY CHIPS £3.95

SKINNY FRIES  £3.95

ASPEN FRIES £4.50

GREEN SALAD£4.25

ROCKET SALAD 
Tomato, red onion, parmesan £4.25

BREAD AND OILS  £4.50

DRESSED GREENS  £3.95

PEPPERCORN SAUCE  £2.00

RED WINE JUS £2.00

DIANE SAUCE £2.00



ROSÉ
125ml / 175ml / 250ml / Bottle  

CA DEL LAGO, PINOT GRIGIO, ITALY 
A light Pinot Grigio blush from northern Italy with refreshing 

cranberry and raspberry fruit and a lifted, zesty finish. 
£3.70 / £4.65 / £6.65 / £18.50

 
JEAN JULIEN, CINSAULT, FRANCE 

Dry and fruity, summer raspberries, strawberries and a crisp clean 
finish. A great all rounder. 

£4.25 / £5.90 / £7.95 / £23.50
 

LA PROMENADE COTE DE PROVENCE, 
FRANCE 

A beautiful expression of  Provence rosé, refreshing,  
elegant and delectable wine with notes of  citrus and red berries. 

The finish is round and flavourful. 
£4.90 / £6.90 / £8.95 / £26.50 

 

FizzFizz
Glass / Bottle  

CANAL & NUBIOLA BRUT CAVA 
Pale straw yellow in colour with clean Mediterranean fruit aromas 

of  melon and nectarine. It has a certain sweetness  
in harmony with its slight acidity. 

£6.25 / £32.00
 

IL CORTIGIANO PROSÉCCO 
Dry style of  Prosécco with lots of  juicy fresh fruit flavours. 
Lemons, apples, pears and a smooth creamy bubbly finish.  

£5.50 / £29.00
 

CHIO PROSÉCCO 
Refreshing and crisp, this wine is fantastic on its  
own or enjoy with some olives and cured meats. 

£6.95 / £35.00

CHAMPAGNE 
Glass / Bottle

GUY LAFORGE BRUT 
Made traditionally in Aÿ this classic house Champagne  

is fresh and approachable with lovely fruit character. 
£9.95 / £44.00

 
COMTESSE DE GENLIS ROSÉ 

Ripe strawberry and vanilla flavours, enhanced by classic  
baked biscuit characteristics and a crisp finish. 

£48.50
 

LAURENT PERRIER BRUT NV 
A stylish, elegant Chardonnay based champagne  

with great complexity and freshness. 
£69.50

 
VEUVE CLICQUOT  
YELLOW LABEL NV 

Full-bodied, rich and fruity with great elegance  
and a delightful long finish. A full, dry, rounded  

champagne of  high quality. 
£75.00

 
LAURENT PERRIER ROSÉ NV 

Clear and wonderfully fresh, aromas of  wred and black fruit 
like raspberries, black cherries and blackcurrants. 

£95.00 
 

DOM PÉRIGNON  
The best known of  the deluxe champagnes 

- from the Moet house
£195.00

Red  Red  
125ml / 175ml / 250ml / Bottle   

FINCA RAMOS, CABERNET SAUVIGNON 
MERLOT, CHILE  

A perfectly balanced red with strong black fruits and 
structure coming form the Cabernet Sauvignon softened by 

the subtle red fruits and spice from the Merlot. 
£3.70 / £4.60 / £6.65 / £18.50

 
JEAN JULIEN, SHIRAZ, FRANCE 

Soft black fruits and pepper spice, this medium bodied red is 
smooth and fruity with a good balance of  tannins and structure. 

£3.90 / £4.90 / £6.90 / £20.50
 

FLYING ZEBRA, PINOTAGE,  
SOUTH AFRICA 

Lots of  red berry, plum and mineral flavours,  
together with the grapes characteristic gamey notes  

and hints of  burned rubber and banana. 
£4.20 / £5.70 / £7.95 / £22.95

 
LA COUR DES DAMES, MALBEC, FRANCE 
This Malbec is ruby-red coloured with red hues. Elegant, 
with a spicy and refined nose, it is soft and well-structured 

on the palate with fruity flavours and the tannins that 
bring elegant length. 

£4.70 / £6.20 / £8.35 / £24.50
 

MONOLOGO RIOJA CRIANZA, 
TEMPRANILLO, SPAIN 

Redcurrant, sloes and cherries, coupled with notes of  
vanilla, pepper, toast, tobacco leaves and a light  

smokiness from its time in barrel. 
£26.95

 LANGLOIS CHATEAU SAUMUR ROUGE, 
CABERNET FRANC, FRANCE  

A leafy, fresh example of  Cabernet Franc, with notes 
of  cassis and raspberry. A supple start develops into 
noticeable but round tannins with powerful red fruit 

flavours. Well balanced, fresh and juicy. 
£32.00

 CHATEAU LA CROIX ST EMILION, FRANCE  
This is mostly made from the Merlot grape variety with a 
smaller quantity of  a grape called Cabernet Franc added.  

It comes from the village St Emilion in Bordeaux.  
This wine has flavours and aromas of  plums and 

blackcurrants with gentle spicy notes. 
£35.00

 RONGOPAI, PINOT NOIR, NEW ZEALAND  
The bouquet shows earthy dark fruits and spicy  
strawberries with a touch of  cedar. Flavours of   

raspberry and cherry lead the palate into some dark  
tarry notes with a hint of  vanilla. 

£29.95
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ESPRESSO 
Aromatic, full bodied. Served short and black £2.20

 
CAPPUCCINO 

One third espresso, two thirds hot frothy milk and 
dusted with chocolate £2.50 Large £3.00

 
CAFFE LATTE 

An espresso base topped up with lots of  hot milk  
and a frothy top £2.75

 
CAFFE AMERICANO 

A double espresso topped with hot water.  
Black, big and strong £2.20

 
FLAT WHITE 

A double shot of  espresso combined with  
micro-foamed milk for a velvety texture £2.40

CAFETIÈRE  
Small £2.75  Large £5.95

 
CAFFE MOCHA 

An espresso base with thick hot chocolate  
and a dusting of  chocolate powder £2.95

CAFFE VIENNOIS 
One shot of  espresso with hot milk and a 
dash of  chocolate, topped with whipped 
cream and a roll wafer biscuit £3.10

 
CHOCOLATO 

Delicious hot chocolate, served single, 
double or even triple from £3.00

 
CHOCOLATO DELUX 

Delicious hot chocolate, served single,  
double or even triple with cream and 

marshmallows from £3.50
 

LIQUEUR COFFEE 
Served in a liqueur coffee glass  

with a liqueur shot of  your choice, 
cream and sugar £6.95

 
TEA 

English Breakfast, Earl Grey, Pure Assam,  
Pure Darjeeling, Decaffeinated, Green,  

Lemon and Ginger, Pure Peppermint, Fruit Infusions
All £2.30

WHITE
125ml / 175ml / 250ml / Bottle   

FLYING ZEBRA, CHENIN BLANC,  
SOUTH AFRICA 

Fresh and light fruity white wine, with flavours  
of  lemons and limes, very refreshing. 

£3.70 / £4.65 / £6.65 / £18.50
 

VILLA D’ELSA, PINOT GRIGIO, ITALY 
Soft floral hints, citrus fruits and notes of  apples  

and pears on the long refreshing finish. 
£3.90 / £4.90 /  £6.95 / £20.50

 
TOOMA RIVER, CHARDONNAY BLANC, 

AUSTRALIA 
Packed with grapefruit, lime and melon flavours, all bound up 

with a zesty, crisp citrus balance which cuts through to the finish. 
£4.20 / £5.70 / £7.95 / £22.95

 
LA COUR DES DAMES,  

SAUVIGNON BLANC,FRANCE  
Intense scents of  fruit mingled with typical Sauvignon aromas 

such as gooseberries, passion fruit, green tomatoes,  
wild strawberries and lemons. 

£4.70 / £6.20 / £8.35 / £24.50
 

LA JOYA GRAN RESERVA,  
VIOGNIER, CHILE  

Notes of  peaches, white flowers, and tropical fruit on the nose. 
Fresh palate with citrus and ripe pineapple notes. Medium bodied 

with balanced acidity and a persistent finish. 
£24.50

 
PIERRE PLANTEE,  

PICPOUL DE PINET, FRANCE 
Bright mouth-watering flavours of  mandarins, pink grapefruits and 

fresh lime, combine to make this a crowd-pleasing wine to enjoy. 
£27.50 

 
DARK HORSE, CHARDONNAY, USA  

Oaked and full of  big, ripe stone fruits. Vanilla and peach with 
lemony freshness. 

£28.00
 

GREYROCK MARLBOROUGH,  
SAUVIGNON BLANC, NEW ZEALAND 

Full of  ripe gooseberry and passionfruit, intense tropical  
fruit and lime flavours, with sweet grassy notes;  

the rich minerality of  the vineyard soils come through  
the palate to give a rich lingering finish. 

£29.50
 

FERRER VIONTA, ALBARINO, SPAIN  
Complex fruit aromas, with kiwi and melon as stand outs giving 
way to a melange of  ripe fruits but brought to a peak of  peaches. 

A long finish, highly aromatic with just a touch of  bitterness. 
£35.00

 
LAROCHE PETIT CHABLIS,  

CHARDONNAY, FRANCE  
A delicious youthful character, the kind of   

wine you love, to wake up your palate. 
£38.00 

All our coffee is made 
using our own rainforest 
alliance Holmes Mill  
triple “origins” blend.


