STARTERS

GARLIC BREAD (V) | 8.5
CHEESY GARLIC BREAD (V) | 9.5

TOMATO AND BASIL CROSTINI (VE) | 12.5
blistered cherry tomatoes, basil pesto, balsamic glaze

CAMEMBERT PIZZA (V) | 15.5
camembert, fresh rosemary, garlic oil, sea salt

DUO OF DIPS | 14
with grilled pita bread and sour dough
(see staff for today’s dips)

STICKY SESAME CAULIFLOWER (VE) | 10.5
sriracha chilli sauce

LIME AND PEPPER CRUSTED BEEF
CARPACCIO | 16.5

thinly sliced seared beef, fried capers,
finger lime reduction

LOADED POTATO SKINS (GF) | 13.5
pulled beef, BBQ sauce, cheese

PUMPKIN AND PINE NUT ARANCINI (V) | 12
sriracha aioli

SHARE PLATE | 30

beef sliders, tomato and basil crostini, potato skins,
arancini, natural oysters, smoked chicken maryland,
BBQ sauce, aioli

OYSTERS (ALL GF) 3 6 12
natural $10.5 $18.5 $28.5
kilpatrick $11.5 $19.5 $30.5
BURGERS

all served with chips

THE ROYAL BEEF BURGER | 24
house made beef patty, burger cheese, bacon,

tomato relish, lettuce, red onion
ADD EXTRA PATTY |5

GRILLED CHICKEN BURGER | 22
grilled chicken breast, burger cheese, sriracha aioli,
lettuce, tomato

FRIED TOFU BURGER (VE) | 20
sweet chilli soy tofu, lettuce, pickled ginger, cucumber

Y Feel like pairing a drink with your meal? Try our suggestions!

SALADS

NOURISH BOWL | 22
chicken or tofu, sweet chilli soy dressing, wild rice,
pickled ginger, snow peas, kimchi

POKE BOWL | 24
smoked salmon, edamame beans, wild rice,
pickled carrot, kimchi and charred lemon

CAESAR SALAD (GFA) | 20.5

shredded cos lettuce, bacon, croutons, parmesan,
poached egg, aioli, anchovies

ADD CHICKEN | 5

ADD SMOKED SALMON | 6

PIZZAS

VEGETARIAN (V) | 22
pumpkin puree base, red onion, chickpeas,
broccoli and cheese

SRIRACHA AND BBQ CHICKEN | 25
BBQ sauce base, cheese, chicken, red onion, bacon,
sriracha aioli

ROYALE WITH CHEESE | 26

napolitana base, mozzarella, beef mince, salami,
red onion, roasted red peppers, sliced black olives,
bacon, mushroom

ADD GLUTEN FREE BASE | 2.5
ADD VEGAN CHEESE | 2.5

CLASSICS

SALT AND PEPPER SQUID (GFA) | 24
chips, salad, lemon, tartare

SALT AND PEPPER CHICKEN | 24
chips, salad, lemon, aioli

FISH AND CHIPS (GFA) | 1 PIECE 19.5 | 2 PIECES 26
battered, panko crumbed, or grilled with chips, salad,
lemon, tartare

CHICKEN OR PORTERHOUSE BEEF SCHNITZEL | 22
HALF | 17
chips, salad

SAUCES | 2.5
gravy, mushroom, pepper or dianne

TOPPINGS
PARMIGIANA | 3.5
HAWAIIAN | 4
KILPATRICK | 4.5

HOTEL ROYAL

MAINS

ATLANTIC SALMON (GF) | 29.5
toasted sesame buckwheat, asparagus, mango,
mint salsa

Y Skillogalee Riesling

PORK CUTLET (GF) | 30

chat potatoes, edamame beans, chilli, broccolini,
mustard cream, rocket, turnip, cherry tomato
and balsamic salad

Y Ppirate Life Brewing IPA
LOW N’ SLOW CHICKEN | 26.5

cajun smoked chicken maryland, crispy kale,
maple bacon potato salad, sriracha aioli, lemon

Y Prancing Pony XPA
DUCK BREAST | 28.5

carrot, beetroot, goat’s cheese, blood orange,
fried chickpeas

Y Pikes Los Companeros Shiraz Tempranillo
SEARED KANGAROO | 30.5

charred witlof, green beans, walnuts, broccolini,
sweet potato, red wine jus

Y Tomich Hill Pinot Noir
POTATO GNOCCHI (VE) | 24

smoked heirloom tomatoes, chargrilled corn,
zucchini, basil

Y Pike and Joyce Pinot Gris
MUSHROOM WELLINGTON (VE) | 22.5
green beans, walnuts

Y First Drop Mother’s Milk Shiraz

FROM THE GRILL

300G PORTERHOUSE (GFA) | 32
300G SCOTCH FILLET (GFA) | 34
250G EYE FILLET (GFA) | 36

served with house made battered onion rings,

your choice of chips, mash or potato rosti, salad or veg
and your choice of sauce: gravy, mushroom,

pepper or dianne

SIDES

POTATO ROSTI | 4.5
ROAST VEGETABLES | 6.5
GARDEN SALAD | 6.5
GREEK SALAD | 7.5

MASH POTATO | 4.5
SWEET POTATO FRIES | 11
CHIPS (GFA) | 9

WEDGES | 9.5

ONION RINGS | 9

DESSERTS

TRIO OF SORBET (VE) | 12
lime, strawberry and blood orange with a toffee crunch

HONEY ICECREAM CHOC TOP | 12
candied walnuts, praline

BLOOD ORANGE AND CHOCOLATE MOUSSE | 15
dark chocolate mousse, candied blood orange,
orange sponge, fig and balsamic puree, tuile

I d’Arenberg The Noble Botryotinia

Y Skillogalee Liqueur Muscat

(V) VEGETARIAN (VE) VEGAN (GF) GLUTEN FREE
(GFA) GLUTEN FREE AVAILABLE

or'[f%/ our

DESSERT

OF THE MONTH

TAG

HEATATTHEROYAL
@HOTELROYAL180

WIN A $50 VOUCHER
Tag us in your food pic for a chance to
win our monthly Instagram comp!
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WINE

SPARKLING

Jock’s Block Sparkling White

The Lane Lois Blanc de Blancs
Bird in Hand Sparkling Pinot Noir
Nicolas Feuillatte Brut Reserve
GH Mumm Cordon Rouge NV
DiGiorgio Sparkling Merlot 200ml|

RIESLING
White Lies

Hentley Farm
Skillogalee

Henschke Peggy’s Hill

a_ﬁ\UPV_IGNON BLANC
wicks

Giesen

Shaw + Smith

CHARDONNAY

Willow Point
d’Arenberg The Olive Grove
Heirloom

WHITE VARIETALS

Willow Point Moscato

First Drop Endless Summer Pinot Grigio

Pike and Joyce Pinot Gris
The Other Wine Co Pinot Gris

ROSE

Willow Point

Alpha Box and Dice
Whistler Dry As A Bone
Wirra Wirra Mrs Wigley
Triennes

H&V The Rose That Grew From Concrete

SHIRAZ

Willow Point

St Hallett Black Clay
Lambrook

First Drop Mother’s Milk
Tatachilla Burnt Souls
H&V Still | Rise
Pepperjack Shiraz

Sons of Eden Romulus
d’Arenberg The Dead Arm

CABERNET SAUVIGNON

Paracombe

Kangarilla Road
Shottesbrooke Discovery
Penny’s Hill Edwards Road
St Hugo

RED VARIETALS

Willow Point Cabernet Merlot

3 Dark Horses Shiraz Grenache Touriga
Pikes Shiraz Tempranillo

Tomich Hill Pinot Noir

Kalleske Grenache Shiraz Mataro

Mike Press Merlot

Longview Vista Shiraz Barbera

Alpha Box and Dice Montepulciano
Down The Rabbit Hole Tempranillo
Mollydooker Two Left Feet ShzCabMer

Murraylands $6
Adelaide Hills $9
Adelaide Hills $12
France

France

Lucindale

Murraylands $7
Eden Valley $9
Clare Valley $10
Eden Valley

Murraylands $7
Adelaide Hills $8.5
Marlborough, NZ $8.5
Adelaide Hills $12
Murraylands $7
MclLaren Vale $8
Adelaide Hills $10
Murraylands $7
Adelaide Hills $9.5
Adelaide Hills $10
Adelaide Hills
Murraylands $7
McLaren Vale $8.5
Barossa Valley $11
McLaren Vale
Nans-les-Pins, France
Adelaide Hills
Murraylands $7
Barossa Valley $8.5
Adelaide Hills $9
Barossa Valley $9.5
MclLaren Vale $10
MclLaren Vale

Barossa Valley

Barossa Valley

MclLaren Vale

Adelaide Hills $9
MclLaren Vale $9.5

Langhorne Creek
MclLaren Vale
Coonawarra

Murraylands
McLaren Vale
Clare Valley
Adelaide Hills
Barossa Valley
Adelaide Hills
Adelaide Hills
Langhorne Creek
MclLaren Vale
McLaren Vale

A A A A A
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Ul Ul

Henschke Keyneton Euphonium ShzCabMer Barossa Valley

$27

$11

WINE

HOUSE WINES

Jock’s Block Classic Dry White
Jock’s Block Classic Dry Red

DESSERT WINE

d’Arenberg The Noble Botryotinia

ON TAP

Bulmers Apple Cider

Stella Artois

Carlton Draught

West End Draught

Coopers Pale Ale

Hahn Super Dry

James Squire One Fifty Lashes
Iron Jack Midstrength

LOCAL BEER

Coopers Pale Ale
Coopers Session Ale
Coopers Sparkling Ale
Coopers Dark Ale
Coopers Stout

Furphy

Melbourne Bitter
Victoria Bitter

Crown Lager

James Boag’s Premium
Hahn Super Dry
Tooheys Extra Dry
Pure Blonde

Carlton Dry

IMPORTED BEER

Becks

Corona

Budweiser

Asahi

Heineken

Miller Draught

Stella Artois

Peroni Nastro Azzurro
Guinness

Murraylands $6  $27
Murraylands $6  $27
Adelaide Hills $40

BEER AND CIDER

MID STRENGTH
Hahn Super Dry 3.5%

Hahn Premium Light
Cascade Premium Light
Peroni Leggera

XXXX Gold

Asahi Soukai

Iron Jack

CRAFT BEER

4 Pines Pale Ale

Little Creatures Pale Ale
Little Creatures Rogers’
Mismatch Lager

Mismatch Pale

Mismatch Session Ale
Pirate Life IPA

Pirate Life Pale Ale

Pirate Life Throwback IPA
Stone and Wood Pacific Ale
Feral Brewing Co Smoked Porter
Feral Brewing Co Hop Hog
Prancing Pony Amber Ale
Prancing Pony XPA

CIDER

Hills Apple

Hills Pear

Strongbow Original
Somersby Apple

Somersby Pear

Rekorderlig Strawberry Lime
Rekorderlig Wild Berries

SPIRITS

LIQUEURS

Baileys

Barbaresso Ouzo

Agwa

Cointreau

Drambuie

Frangelico

Dom Benedictine

Grand Marnier
Jagermeister

Licor 43

Galliano Black Sambuca
Galliano White Sambuca
Galliano Vanilla

Kahlua

Malibu

Midori

RUM

Bacardi

Bundaberg

Mount Gay

Sailor Jerry Spiced

Captain Morgan Spiced
Captain Morgan Black Spiced
Kraken Black Spiced

VODKA

Smirnoff
Belvedere
Grey Goose
Ketel One

42 Below
Absolut Vanilla
Effen

Crystal Head
666 Tasmanian
Outer space

APERITIFS

Campari
Pimms No. 1
Cinzano Bianco
Cinzano Dry
Cinzano Rosso
Rosso Antico

BRANDY
AND COGNAC

St Agnes

SOFT DRINK
Lemon lime and bitters
Coke

Coke Zero

Diet Coke

Raspberry

Sprite

Dry ginger ale

Soda water

Lemon Squash

Fanta

Cascade ginger beer
Tonic water

Red Bull

Mother

NON ALCOHOLIC

BOTTLED WATER

Deep Spring Mineral water 330ml|
Mount Franklin Still 250ml

Mount Franklin Sparkling 750ml
Mount Franklin Still 750ml

JUICE & TEA

Fuze Iced Tea Peach
Orange juice
Pineapple juice
Tomato juice

KOMBUCHA

Remedy Cherry Plum, Ginger
Lemon, Raspberry Lemonade

Remy Martin V.S.0.P

PORT AND
MUSCAT

Willow Point Tawny Port
Penfolds Club Port
Skillogalee Liqueur Muscat

Smirnoff Ice Double Black
Lemon Ruski

Jim Beam and Cola
Bundaberg Rum and Cola
Johnnie Walker and Cola
Canadian Club and Dry

PRE MIXED

WHISKEY

Johnnie Walker Red

Johnnie Walker Black
Johnnie Walker Gold
Johnnie Walker Platinum
Johnnie Walker Blue
Jameson Irish Whiskey
Johnnie Walker Double Black
Glenlivet Founders Reserve
Canadian Club

Fireball Cinnamon Whiskey
Chivas Regal

Dimple

Glenfiddich

Monkey Shoulder

Balvenie Founders 12YO
Laphroaig 10YO

Hakushu 12YO

Hellyers Road Original Single Malt

BOURBON

George Dickel

Jim Beam

Jim Beam Small Batch
Jim Beam Devils Cut
Jack Daniels
Gentleman Jack

Jack Daniels Single Barrel
Wild Turkey

Wild Turkey Honey
Southern Comfort
Makers Mark

TEQUILA

Jose Cuervo
Patron Silver
Patron Café
Patron Café Dark
Espolon Reposado

GIN

AHD 78 Degrees
Aviation American
Blind Tiger Organic
Bombay Sapphire
Botanist Islay Dry
Bulldog

Four Pillars
Gordon’s
Hendricks
Plymouth
Prohibition

Settlers Artisian Rare Dry
Star of Bombay
Tanqueray
Tanqueray No.10

ASK STAFF
FOR OUR
COCKTAIL LIST
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