ROYALIHOTEL

KOO WEE RUP

WEI COME TO THE ROYAL

Aﬂcrgg Pre~-(aution
/1[ you orany O)[ your guests have a food a//crgy or c/ietaly restrictions, lo/casc

inform your server prior to ordcrfqg your meal.
W/ﬁ/sl' we will endeavour to meet your dictafy ncca’s, we cannot be held

rcsponsl}!)/c for fraces of. a//crgcns.

Some loroa’ucts may contain wheat, cgg, Ja/fy,
soy, or tish a//czgcns & may be Froccsscd in facilities that process tree nuts

and Iocanuts.

Loo‘( for the symbol:
@= glutcn free
@= vegetarian/vegetarian oPtion available

@== vegan alternative upon rcqucst

We can acﬁu.c,t most dishes to your needs.

F Jease note t/tata I1.2% 5urc/73/gcs will aPPZy on all c/tpos transactions.




ROYAL'HOTEL
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STARTERS

CHEESE & GARLIC BREAD @

|
HALLOUMITFRIES @@
Dusted in Papril(a seasoned rice flour, flash fried, with a Sweet Chili Mayo.
17
SALT e PEFFER CALAMARI®
}:lash fried, with | _emon Gearlic Aioh’, Lcafg Greens & Lcmon wcdgc.
17
CHICKENSATAY SKEWERS ®

Marinated, gri”cc! & served on rice, drizzled with Chef's satay sauce.

17

BRUSCHETTA
Traditional Bruschetta, T oasted Sour Dough, with diced tomato, SPanish Onion,
Shaved Grana Padano, with a drizzle of Balsamic & Basi] oil.

20

LOADEDFOTATOWEDGES®
TOPPCC] with Pacon Bits, melted Cheese, SPring Ohrion, & Sour Cream.
2%
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SALADS

CALSAR SALAD
Cos ]cttucc, Bacon, Grana Fadano chccsc, Croutons, tossed with

our Chef's Caesar drcssing, toPPcd with a Poached ]:_gg, add an oPtion of Anchovies.
23

Add flame griucd Chicken T enderoins +8
Add gri"cd Prawns +12
Add 5a|t & FCPPcr Ca]amari +8

PUMPKIN& FETASALAD ®29

Honey Roasted Fumpkin, with Roqucttc, Ancient Grains, Chcrry T omato, Walnuts
& Crumbled ]:cta, drizzled with a Honcy~5ccdccl Mustard drcssing.

26

MEDITERRANEAN LAMB SALAD ®
Marinated | amb Bac‘cstrap, gn’"cd, sliced & rested on a salad of Mixed |_eaf,

Chcrry T omato, Cucumber, Red Onion. Kalamata Olives & [Cetta.
Drizzled with an Orcgano infused Vincgarcttc.

52

SMOKED SALMON SALAD ©
On Mixed l__c:amC and Kocluct’cc, with Nuggcts of Fried Camcmbcrt, Orangc segments
Chcrry Tomato, Cucumbcr, drizzled with a Raspbcrrg Vincgarcttc.

29
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FROM THFE GRILL

All our Beef cuts are char gri”cd to 3ourm<ing,
llc you Prc{:cr your meat med-well or well donc, Plcasc allow extra time.

Al Grill oPtions come with your choice of Cl—n’Ps &Salad or our 5casonal \/cgctablca

SCOTCHTFILLET STEAK (3006M) ®
Grain fed Elack Angus MSA gradccl.

47

RIBEYE (500cM)®
Grass fed MSA gradcd, on the bone.

56

ADD FRIED EGG & BACON®
8

ADD 3 GARLICPRAWNS TOANY STEAK ®
12

ADD ASAUCE
Gravy, Grccn FCPPcrcorn, Mushroom, Garlic Buttcr, Béamaisc

$5
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PUB CLASSICS e MAINS

AllPub Classics & Mains oPtions come with your choice of Chips & Salad or our

Seasonal chctablcs unless stated otherwise.

CHICKENSCHNITZEL
Add choice of sides.

27

CHICKENFARMIGIANA

With T omato NaPoli, Ham, & Mozzarella
Add choice of sides.

28

NASI GORENG@®

An [ndonesian classic, CI"ICIC’S own rcciPc, with Chicken, FPrawns, Feas, selected
Asian Vegctablcs, wok tossed with rice & a touch of chilli.
Toppcd with a [Fried E_gg & bean shoots.

32

DOUBLE BEEF-N-BACONDBURGER
Doublc bcc{:, double Chccsc, Bacon, Onion, Fick]cs & Lcttucc. With Mago & Chc{:’s

own Bourbon besaucc. With a side of Chips.
26

GRILLED HALOUMIBURGER®
Char grillcd, with Spanish Onion, T omato, Salad Lca{:,
Siracha Mago & | omato Chutncy. With a side of Chips,
24
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CHICKENROULADE ®
A Breast Fillet filled with Brie, roasted CaPsicum, Walnuts, wraPPcd with 5trcal<g

Bacon, rested on Potato Rosti, drizzled with sauce Béamaise.

With seasonal \/cgctablcs
35

IRISHFPORK BANGERS & BACON
On Fotato Mash with seasonal chctablcs & Gravg.

27

OFEN LAMB SOUVLAK]
Marinated |_amb Backstrap, gn’”ccl, sliced & rested on a gri"cc! Pita Bread, with

T omato, Onion, |_ettuce and T zatziki, with chiPs.
35

CURRYDISHOF THE DAY

We will changc this one up rcgularly, Flcasc see our staff,
Thc dish will include Kice, Gri”cc] Naan Bread, A side of Raita.

29
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FROMTHE SEA

TASMANIAN SALMON ®
Crispy skin, on Creamed babg SPinach Ica{:, with an Almond Romesco Sauce.

37

FLATHEADFILLETS
DccP friedina crispg beer batter PrcParcd using

“5out]1 Coas’c Falc Alc”, with Lcmon chgc &Tartarc sauce.
Add choice of sides.

27

SALT e PEFFTER CALAMAR|®
With [ _emon Weclge & garlic Aioli
Add choice of sides.

28

GARLICFRAWNS ®

Pan seared with Butter & Garlic, finished with a White Wine cream sauce,
served on Rice. Add choice of sides.

37
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FASTA&RISOTTO

LINGUINE CARBONARA
Pan fried with Bacon, Mushrooms & Garlic, dcglazcd with White Wine,

in a Parmesan (Cream sauce.

27

LINGUINE CHILLIFRAWNS
Pan seared with T omato, a “T ouch?” of fresh Cl—n'li, a drizzle of Olivc Oll
(Grana Padano.

30

VEALRISOTTO®
5triPs of bobbg Vca], pan tossed with mushroom, T omato & Canneuini Beans,

cookedina Veal Master Stock.
28

LINGUINE BOLOGNESE
With a traditional bccmc bologncsc, pan tossed, (Grana Padano.

25

PUMFPKIN RAVIOLI with SAGE L E AF@

With FumPkin Nuggcts, Pinenuts, fresh Sagc leaf &Putter,
toPPcd with Crumblcd Fetta.
28
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CHIL DREFNSMENU

CHICKENNUGGETS with Chips
FISH IN BATTER with Chips
CHICKEN SCHNITZE L with Chips
CHICKEN PARMIGIANA with Chips
PASTABOLOGNE.SE vith Tasty Cheese
CHEE.SEBURGER with Chips

CALAMAR] with Chips ®

ALL CHILDRENSMEALS INCLUDE
ICCCREAM & AN ACTIVITIESFACK

14
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SENIORS MENU

FETTUCCINE CARBONARA

With Bacon, Mushrooms & Garlic, in a Parmesan cream sauce.

21

FLATHEADFILLETS

Beer Battcrcd, served with | _emon wcdgc & | artare sauce, choice of sides.

21

CHICKENSCHNITZEL
Choice of sides.

21

CHICKEN PARMIGIANA
With T omato NaPoli, ham, & Mozzarella.
Choice of sides.

21

SALT ¢ PEFFTER CALAMARI®
With | emon ch!gc & gar[ic Aioli
Add choice of sides.

21

IRISHFORK BANGERS & BACON

On Fotato Maslw with 5ca50nal chctablcs & Gravy.
21




