
start
turkish bread toasted / served with evoo & balsamic vinegar 9

garlic ciabatta toasted 9

soup changes daily / served with artisan bread 12.5

chicken liver, pancetta & brandy parfait redcurrant & port glaze / turkish bread 10

bruschetta sliced roma tomatoes / black olive tapenade / torn basil / white anchovy / lemon / 

black pepper 15

chorizo grilled / mixed olives & persian feta / turkish bread 17

japanese crumbed tiger prawns ponzu dipping sauce entrée17 / main 32

tiger prawns & chorizo share plate japanese crumbed tiger prawns / ponzu dipping sauce / 

chorizo / persian feta / mixed olives 29.5

dips changes daily 14.5

taste plate changes daily 28

charcuterie plate chicken, ham & leek terrine / oak smoked salmon / duck rilette / beef brazola / 

veal, bacon & asparagus terrine / prosciutto / cornichons / fruit chutney / chilli onion jam /  

artisan loaf 34

oysters 	fresh daily

	 natural 3.5 each

	 kilpatrick 4 each

	 tempura battered / spicy lemon dipping sauce 4 each

salt & pepper squid dusted in royal five spice / green leaf / udon noodle basket / house made 

sweet chilli dipping sauce entrée 19 / main 28

1kg of mussels	 garlic / chilli tomato sauce 

	 white wine / garlic / cream / either served with artisan bread 28



salad
caesar salad baby cos / crispy fried bacon / fresh garlic croutons  / grana padano parmesan / 

royal caesar dressing

	 plain 19

	 chicken 23

	 house smoked citrus & oak salmon 28

cajun chicken salad cajun spiced chicken breast / baby spinach / roasted cashews / avocado / 

cherry tomato / parmesan / red onion / cajun mayo 24

pasta
spaghetti marinara morten bay bug / prawns / squid / blue bone groper / black mussels / 

salmon / spinach / fresh chilli / roma tomato / basil / olive oil / pan for one 35 

	 pan for two 65

shark bay blue manna crab angel hair pasta  / fresh chilli / spanish onion / wild roquette / 

cherry tomatoes / capsicum infused oil / pancetta chips 29.5

chicken & mushroom tortiglioni chicken breast / bacon / button mushroom / spinach / 

basil pesto / cream 20 

pumpkin & zucchini risotto roasted pumpkin / chargrilled zucchini / wild roquette / pistachio 18

harvey beef gnocchi harvey beef bolognaise / maffra cheddar / basil pesto 22

baby squid puttanesca flash fried squid / roasted red capsicum / chilli / italian parsley / 

anchovy / garlic / black olive / fried capers / lemon zest / spaghetti 20

peking duck & WA shrimp risotto spring onion / corn kernels / choi sum / crispy shallots 28



main
vegetarian pastry pillow cumin roasted pumpkin / beetroot / pine nuts / spinach / 

pomadoro sauce / honey roasted sweet potato 19 

plantagnet pork rib eye grilled pork rib eye / goats cheese mash / braised red cabbage / port jus 32

scotch fillet pesto mash / tiger prawns / house smoked garlic cream sauce / roasted on vine 

cherry tomatoes 37

harvey beef & reef harvey beef fillet / WA rock lobster / buttered asparagus / mash / jus 58

black angus sirloin grilled aged black angus sirloin / smashed kipfler potatoes / seared scallops / 

chives / shiraz glaze 42

veal schnitzel milk fed veal parmesan breaded / hand cut frites / royal coleslaw / lemon / 

black pepper 38

amelia park lamb chermoula crusted lamb backstrap / moroccan cous cous / maple roasted 

sweet potato / lime yoghurt dressing 39

grilled chicken breast green beans / roasted pumpkin mash / the royals red pesto / roquette 27

thai red chicken curry bok choy / green beans / eggplant / toasted peanuts / fragrant coconut rice 25



Seafood
seared huon salmon koshikiri rice / wakami, cucumber & carrot salad / teriyaki glaze  32

NT barramundi saltwater barramundi / macadamia nut crust / pumpkin & thyme risotto / 

lemon citrus sauce 34

colonial beer battered dory royal salad / beer battered fries / tartare 26

blue bone groper grilled / royal salad / beer battered fries / tartare 26

rankin cod grilled / warm salad of sweet potato / capsicum / eggplant / zucchini / tomato / 

asparagus / basil pesto / roquette 36

spiced WA pink snapper skewers grilled spiced fish skewers  / royal kipfler potato salad / 

roquette / mango salsa 36

tuna loin grilled / saffron pasta / home dried tomatoes / black olives / basil / jingilli olive oil / 

caponata 34 

royal seafood platter (to share) whole WA rock lobster / grilled blue bone groper / skewered tiger 

prawns / five spice squid / fresh oysters / chilli mussels / cajun dusted calamari tentacles / royal salad / 

royal dipping sauces MP

ALL SEAFOOD DISHES ARE SUBJECT TO MARKET AVAILABILITY.



S IDE
buttered basil & mint green beans 9 

garden salad 9 

tempura zucchini 9

greek salad 9 

handcut frites 9

SaUCE
mushroom 2.5

pepper 2.5

sauce béarnaise 3.5

garlic cream prawns 6

Kids
tagliatelle bolognaise 9

battered fish beer battered fries / royal tartare sauce / tomato sauce 9 

chicken breast nuggets beer battered fries / tomato sauce 9 

chicken salad cucumber / tomato / cos lettuce 9 

ALL PRICES INCLUDE GST

UNFORTUNATELY, WE ARE UNABLE TO OFFER SEPARATE 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


