
SHARERS

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!

Specif ic al lergen information available on request. 
Our ki tchen contains nuts, gluten and other al lergens, and as such we cannot guarantee any of our dishes to be entirely free of any al lergen

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

KITCHEN OPENING HOURS
DRINKS:

MON-THURS: 12-3PM & 5:30-11PM
ALL DAY FRI-SUN

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

  SAT: 12-9PM
SUN: 12-8PM

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

DECEMBER LUNCH & DINNER

MAINS

Roasted butternut squash & bulgur wheat salad, beetroot, clementine, walnuts, balsamic olive oil dressing (VG) £17
Add feta (V); add smoked duck +£4

CLASSICS

28 day matured Surrey farm 6oz rump steak, skinny fries, rocket, sun dried tomato & Parmesan salad, 
garlic & parsley butter (GF) £24

Homemade 8oz beef burger, cheddar cheese, crispy bacon, homemade burger sauce, lettuce, tomato, pickle, 
toasted brioche bun, skinny fries £18.50*

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

Garlic and chil l i fried tenderstem broccoli £6*
Toasted ciabatta & oil £4
Mixed leaf salad, French dressing £4
Rocket, sun-blush tomato & Parmesan £4

SIDES

STARTERS

Curried vegetable pakora, coconut & mango yogurt, tomato & red onion salad (VG) £8

BAR SNACKS
Marinated queen olives £5; Cumin seed flatbreads, lemon & herb hummus £6; 
Halloumi fries, sweet chil l i dip £7; Devil led whitebait, tartare, lemon £7; Honey & mustard pigs in blankets £7

Salt & pepper fried squid, garlic mayonnaise, rocket, lemon £9.50/£18*

Pan-fried fi l let of seabass, sautéed new potatoes, seasonal vegetables, lemon & caper butter (GF) £22

Lightly curried parsnip & coconut soup, curry oil, root vegetable crisps, bread (VG), salted butter (V) £7.50

Baked camembert with garlic & rosemary, garlic ciabatta, caramelised onion jam (V) £18*

Chicken Milanese, creamed spinach, fried egg, skinny fries, garlic & parsley butter £21

Side of seasonal vegetables £5
Rosemary & Parmesan sauteed potatoes £5 
Skinny fries £4
Chunky chips £4

Chicken, bacon & leek pie, creamed mashed potato, seasonal greens £22

Rich venison ragu with red wine & basil, rigatoni pasta, parmesan shavings, dressed rocket £20*

Crispy ham hock & Manchego croquettes, fresh tomato & basil ragu, rocket & parmesan £8.50

Smoked peppered mackerel pate, lemon & horseradish creme fraiche, pickled cucumber, ciabatta thins £8.50*

Goan butternut squash, spinach & chickpea coconut curry, rice, naan bread, mango chutney*(VG) £17.50

Christmas share board - Baked camembert with garlic & rosemary, marinated figs & honey, pigs in blankets 
& cranberry dip, Millano salami, cornichons, garlic ciabatta £26

Confit Gressingham duck leg, hassleback potatoes, charred sesame hispi cabbage, butternut squash & 
ginger puree, pickled plums, honey & hoisin glaze £26


