
KITCHEN OPENING HOURS
DRINKS: MON-THURS: 12-3PM & 5:30-11PM

ALL DAY FRI-SUN 
KITCHEN:

MON-FRI: 12-2.30PM & 6-9PM
SAT: 12-3PM & 6-9PM

SUN: 12-8PM

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

KIDS
4oz beef burger with cheese, skinny fries £8* 

Homemade fish goujons, fries & peas £8

Homemade chicken goujons, fries & peas £8

Pasta with homemade tomato sauce (VG) & grated cheese (V) £7

DESSERTS £8.50

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

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 kitchen contains nuts, gluten and other al lergens, and as such 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

WEEKDAY LUNCH ONLY

Smoked ham, two free range eggs, chunky chips, chil l i chutney, dressed leaves £14 (GF)

Sandwiches, served on white or granary bread, with skinny fries, dressed leaf salad: 

4oz rump steak ciabatta, onion jam, horseradish mayo £14
Roast turkey, sage & onion stuffing, cranberry sauce £12
Smoked ham, Sussex Charmer cheddar, tomato & chil l i chutney £11
Crayfish, prawn, Marie Rose dressing £14
Fish finger, lemon tartare sauce, rocket £12*

Sussex Ploughman’s – Smoked ham, Sussex Cheddar, homemade sausage roll,
pickled onion, cornichons, chil l i chutney, dressed leaves, wedge of bread, 
salted butter £15*

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

Panettone bread & butter pudding, mince pie ice cream 

Fig and orange frangipane tart, honey creme fraiche

Sticky pear & caremelised pinapple pudding coconut rum caramel, coconut ice cream (VG)

Ice cream & sorbet scoops £3.50, £5.50, £7.50
Sussex Ice Cream: Honeycomb & marmalade; vanilla (VG option avail); salted
caramel; white chocolate & pistachio; maple & pecan; double chocolate brownie;
mango sorbet (VG); raspberry sorbet (VG); lemon sorbet (VG)
Marshfields Ice Cream: Rum & raisin; mint choc chip, strawberry

Orange & Stem ginger creme brulee, biscotti* 


