
$45  set  menu

toasted garlic ciabatta and selection of dips 

to share

dory 

colonial beer battered / royal salad / shoestring fries / tartare 

or

scotch fillet

pesto mash / banana prawns / house smoked garlic cream sauce / roasted on vine cherry tomatoes

or

pumpkin & zucchini risotto

roasted pumpkin / chargrilled zucchini /  wild roquette / pistachio

PRICE INCLUDES GST

UNFORTUNATELY, WE ARE UNABLE TO OFFER SEPERATE BILLING

A 15% SURCHARGE WILL APPLY ON PUBLIC HOLIDAYS

THE ROYAL IS OPERATING UNDER A NATIONALLY ACCREDITED FOOD SAFETY PROGRAM

IN THE INTERESTS OF PATRON SAFETY, ALL FOOD MUST BE CONSUMED ON PREMISE



$55  set  menu
bruschetta and garlic bread

to share

scotch fillet

pesto mash / banana prawns / house smoked garlic cream sauce / roasted on vine cherry tomatoes

or

grilled chicken breast

green beans / roasted pumpkin mash / the royals red pesto / roquette 

or

pumpkin & zucchini risotto

roasted pumpkin / chargrilled zucchini / wild roquette / pistachio

chocolate chard cake 

served with cream

or

lemon lime brulee

served with cream 

PRICE INCLUDES GST

UNFORTUNATELY, WE ARE UNABLE TO OFFER SEPERATE BILLING

A 15% SURCHARGE WILL APPLY ON PUBLIC HOLIDAYS

THE ROYAL IS OPERATING UNDER A NATIONALLY ACCREDITED FOOD SAFETY PROGRAM

IN THE INTERESTS OF PATRON SAFETY, ALL FOOD MUST BE CONSUMED ON PREMISE



$65  set  menu
taste plate

to share

scotch fillet

pesto mash / banana prawns / house smoked garlic cream sauce / roasted on vine cherry tomatoes

or

NT barramundi                        

saltwater barramundi / macadamia nut crust / pumpkin & thyme risotto / lemon citrus sauce

or

pumpkin & zucchini risotto

roasted pumpkin / chargrilled zucchini / wild roquette / pistachio

or

grilled chicken breast 

green beans / roasted pumpkin mash / the royals red pesto / roquette

lemon lime brulee

served with cream 

or

chocolate chard cake 

served with cream

PRICE INCLUDES GST

UNFORTUNATELY, WE ARE UNABLE TO OFFER SEPERATE BILLING

A 15% SURCHARGE WILL APPLY ON PUBLIC HOLIDAYS

THE ROYAL IS OPERATING UNDER A NATIONALLY ACCREDITED FOOD SAFETY PROGRAM

IN THE INTERESTS OF PATRON SAFETY, ALL FOOD MUST BE CONSUMED ON PREMISE


