
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: 12-3PM 6-9PM
SUN: 12-8PM

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

APRIL LUNCH & DINNER

MAINS

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 £19*

Tempura battered fresh haddock & chunky chips, pea purée, tartare, lemon wedge (GF) £20

Garlic and chil l i fried tenderstem broccoli £6*
Toasted ciabatta & oil £4
Mixed leaf salad, French dressing £4.5
Rocket, sun-blush tomato & Parmesan £5

SIDES

STARTERS

BAR SNACKS
Marinated olives £5; Cumin seed flatbreads, lemon & herb hummus £6; 
Halloumi fries, sweet chil l i dip £7; Devil led whitebait, tartare, lemon £7
Sticky miso pork belly bites, pickled chil l i & ginger £9

Pan-fried fi l let of sea bream, baby potatoes, creamed leek, asparagus, pea & smoked bacon
fricasse, herby fish cream (GF) £26

Baked camembert with garlic & rosemary, hot honey, roasted fig, garlic ciabatta  (V) £20*

Chicken Milanese, creamed spinach, fried egg, skinny fries, garlic & parsley butter £22

Side of seasonal vegetables £5
Rosemary & Parmesan skinny fries £6 
Skinny fries £5
Chunky chips £5

Roasted English lamb rump, crushed minted new potatoes, braised lettuce, New Forest asparagus,
beetroot puree, wild garlic salsa verde, redcurrant & mint sauce (GF) £28

Thai style sweet potato, butternut squash & chickpea coconut curry, rice, naan bread, 
mango chutney*(VG) £18.50

 Lamb kleftiko croquette, watermelon, feta & olive salad, lemon & herb labneh yogurt £9

Sticky braised miso belly of pork, hassleback potatoes, barbecued hispi cabbage, charred sweetcorn, 
sweetcorn purree, tenderstem broccoli, pink pickled ginger & chil l i £24

Soup of the day, sourdough bread (VG), butter (V) £8

Goat’s cheese & caramelised onion tarte tatin, heritage tomato, rocket & basil pesto (V) £9

Roasted Mediterranean vegetable & giant couscous salad, harissa yogurt, pomegranate seeds,
flaked almonds (VG) £17

Parisian chicken +£4
Halloumi with hot honey (V)+£3

Moroccan spiced sweet potato, harissa yoghurt, dukkah (nuts), pickled red onions (VG) £9

Tandoori salmon skewer, coconut & mango yoghurt, tomato & onion salad, cumin seed flatbread £9*

Antipasti Board - Serrano ham, chorizo, Mortadella, Manchego, mozzarella, 
roasted Mediterranean vegetables, olives, cornichons,  sun-dried tomatoes
toasted ciabatta, rapeseed oil & pomegranate molasses £24*

Salt & pepper squid, lemon & garlic mayonnaise, rocket, lemon £10/£19*


