
MAINS 

KIDS

SIDES

SUNDAY LUNCH

SUNDAY ROASTS
SERVED WITH ROAST POTATOES AND PARSNIPS (GF, DF), YORKSHIRE PUDDING, CAULIFLOWER & LEEK CHEESE,
SEASONAL VEGETABLES, PAN GRAVY (GF)

Kids roast beef £10

Kids roast lamb £10

Kids roast pork £8.50

Homemade chicken or fish goujons,

fries, peas £7
Kids beef burger with cheese, fries £7

Kids tomato pasta with cheese (V) £6

Skinny Fries £4

Chunky chips £4

Leaf salad £4

Seasonal vegetables £4

 Roast potatoes/

 Cauliflower cheese £4

 OPENING HOURS
DRINKS: 

MON -THURS: 12-3PM & 5:30-10PM
FRI-SUN: ALL DAY

KITCHEN:
MON-FRI: 12-2.30PM & 6PM-9PM

SAT: 12-3PM, 6-9.30PM
SUN: 12-8PM

Tel:  01730 817478 to book a table, or email
info@royaloakmidhurst.co.uk

DESSERTS £8

Ice cream & sorbet scoops £3.50, £5.50, £7.50
Dylan's: Rum & raisin; Lotus biscuit; Vegan vanilla; 
Sussex Ice Cream: Honeycomb, Vanilla, Salted caramel; White
chocolate & pistachio; Maple & pecan; Double chocolate brownie;
Mango sorbet; Raspberry sorbet; Lemon sorbet (all VG)

Sussex Cheeseboard: Sussex Cheddar, Brighton Blue, Tunworth, soft goat's
cheese, crackers, pan de higo, quince, grapes, chutney £11

Rare roast topside of beef, horseradish £19*

Leg of lamb, mint sauce £19*

Roast belly of pork, crispy crackling, apple sauce £18* 

Root vegetable & beetroot wellington (VG/V - please specify) £17

Chocolate brownie, chocolate sauce, salted caramel ice cream (GF)

Homemade 8oz beef burger, toasted brioche bun, Sussex cheddar, bacon, homemade burger sauce,
lettuce, tomato, pickle, skinny fries £17.50*

Tempura battered fresh haddock, chunky chips, pea purée, tartare, lemon wedge (GF) £18

Pan fried fish of the day, Heritage tomato caponata, rosemary potatoes, romesco sauce (GF) £

Black cherry frangipane tart, drunken cherries, vanilla ice cream

Vegan Biscoff cheesecake, vegan vanilla ice cream (VG)

BAR SNACKS
Marinated queen olives £5; Cumin seed flatbreads, roasted red pepper hummus & za'atar £6;
Halloumi fries and sweet chilli  dip £7; Devilled whitebait, tartare, lemon £7

PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR FOOD INTOLERANCES
*MANY OF OUR DISHES CAN BE ALTERED TO BE MADE GF OR DF PLEASE ASK!

Specific al lergen information available on request. 
Our kitchen contains nuts, gluten and other allergens, and as such cannot guarantee any of our dishes to be entirely free of any allergen

All our food is prepared fresh to order - please be patient during busy services :)
AN OPTIONAL 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL

STARTERS & SHARERS

Baked camembert with garlic & rosemary, garlic ciabatta, caramelised onion jam (V) £16.50*

Salt & pepper squid, garlic mayo, rocket, lemon £9.50/£17*  

Chicken liver & bacon pate, fig chutney, dressed leaves, toasted ciabatta thins £9*

Assiette antipasti; Serrano ham, Milano salami, chorizo, Manchego, mozzarella, roasted Mediterranean 
vegetables, rocket & sun-dried tomatoes, olives, ciabatta, oil & pomegranate molasses £10/£20*  

Mezze board; Sweet potato falafel, artichoke heart, roasted Mediterranean vegetables, 
rocket & sun-dried tomato salad, olives, cumin seed flatbread, hummus, baba ghanoush (VG) £9/£17*

SALADS

Smoked trout & crayfish Caesar salad, baby gem, cherry tomatoes, green beans, 
new potatoes, anchovies, Caesar dressing, rosemary & garlic croutons £16* 

Parisian chicken salad, harissa roasted Mediterranean vegetables, Israeli cous cous,
dressed leaves (DF) £17

Vanilla panna cotta, gin & blueberry compote, pistachio crumb

Butternut squash & sweet potato tagine, apricots, tomato & coriander, harissa roasted 
Mediterranean vegetables, Israeli cous cous, cumin seed flatbread, tzatziki, toasted almonds (VG/*) £17

Lemon tart, Italian meringue, raspberries, raspberry sorbet

Eton Mess - meringue, Chantilly cream, summer berries, fruit coulis


